T I

~.

Acrobat

outsourcing

Your Hospitality Staffing Professionals
665 Thirc St., Suite 415 « San Francisco, CA 94207

FirstandLastName:@léQ '3 R A ﬂ)ﬁ Mig et - Dur AN
Email_)Am £S5 A Aagh 1000 Com
Phone number: A956 39T 19

Working Experience:

Company Name:__ £ (/0. Qu ug old B DY c Mg
Dates of Employment;____5//% ( q/ 19
Job Responsibility: X [

o Fryere (ool .

e Cli fﬂn'smc( Puties

L O/enef And CLOS Er

Company Name:_//£ % g Lesr  Grill Nl Brunsda,c K NF
Dates of Employment;_4//7__7© 5/ %
Job Responsibility: i

. ("ooK/ Counter Server

© (ltan, ng  foles

: ’Z? 505 Serving  [go»
Compandezbm/'x/e: AR gy v Gall pgrganvs [(e JUT
Dates of Employment: 2 /15 P 4
Job Responsibility: 4

e Cltn Kes! maen TAb wAr ¢

Lovh AN fooo fA55r5T CHEF

: HAawvLL  festagranl  raveaZe

Vel e [po0d 10 Custorser (cs5ePlrce
HRADEL  CASer

Skills
s ﬁf;/ﬂwﬁmz Z’A/ﬂér,‘(n(g
e foop 5)7(@/\/
*Cleaning for AesTaursny

Cws?ormer Secuice

800.236.2276 ¢ info@acrobatoutsourcing.com



Interview Note Sheet

Applicant Information

Name: \ MO0 A \NOCN Q
pate: |G ] D] 1A rateofPay: | |ASAN NOUC (Qich)

AN ORNOY [p(2p | Sevyey HOEERNNY

z are Seeking:
[ 0,

Server /35 % Bar?ender /35 % Full-Time
Prep Cook /20 %|Barista /15 %

Grill Cook /40 %|Cashier /15 %
Dishwasher X /10 &0 %|Housekeeping /14 %

Interviewer:

Part-Time

Relevant Experience & Summary of Strengths

Total of in Food Service/Hospitality

r(’?\\)@ Oty quv Cook)
Mot (i) - Cool|DON | Searer.
You Gal) -CeoX .
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P.O.S. Experience: Y / N details:
Transportation

- Car Public Transit Carpool ( Rider / Driver )

Regions Availabic to work:

‘(MOQ&“C\C? < A0ming - L.

Certifications (if any)
TiPS Serv-Safe LEAD Other Will Submit

Availability
Weekdays only Weekends only

Uniforms Owned:

Bistro Black Bistro Tuxedo 1/2 Tuxed ck Vest Long Black Tie
Chef Coat  ChefPants  Knives m @-Slip Shoes ) BowTie  Other:
Would you recommend this applicant for Acrobat \ Convention idate? p= Other Languages Spoken:

Academy?
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Dishwasher Test Score (/10

=~ : Sy .
[ 1) After washing your hands, which item should be used todry them?
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a) Clean apron ?’O O
b) Sanitized wiping cloth /(_)

c) Single use paper towel
d) Common used cloth

While washing dishes by hand, which item should you wear?
a) Cutting glove

b) Oven Mitt
c) Rubber glove
d) Nothing

When should you wash your hands?

a) Beforeyou start work

b) After handling non-food items (garbage, money, cleaning chemicals)
¢) After using the restroom

d) All of the above

If you need to move a heavy load, you should PULL and not PUSH the object.
a) True
b) False

Which of the following could you be at risk for getting burned from?
a) Steam from boiling pots

b) Hot liquids (coffee, soup, tea)

c) Hot equipment (ovens, pots, chaffing dishes)

d) Harsh chemicals

e) Allof the above

All work-related injuries, accidents or ilinesses should be reported immediately tothe supervisor on duty.
a) True
b) False

What should you do if you spill liquids or see a liquid spill?
a) Leaveit for someone else to clean-up

b) Wait until the end of your shift to clean it

c) Flag the spill and clean it immediately

d) Not sure

When handling hot items you should?
a) Wear rubbergloves

b) No needto wear anything

c) Use an oven mitt or dry cloth towel

d) Nothing

If you are using a three-compartmentsink for cleaning and sanitizing, the second sink is used for?
a) Rinsing

b) Scraping

c) Washing

d) Sanitizing

What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth

b) Spray with a sanitizing solution, then rinse with cleanwater and dry

¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution

d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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