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Position (s) Applied for:

Rate of Pay: 3 15

Referred by:
Dave Camplath

Full-Time

Server Bartender

Prep Cook /15 % | Barista /10 %
Grill Cook 2"%— 740 £ D % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Part-Time
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P.0.S. Experience;

. Bistro White
Black Bistro
Tuxedo

1/2 Tuxedo
Black Vest
Long Black Tie
Other:
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Chef Pants
nives

Black Pants

Non-Slip Shoes

Bow Tie

Cut Glove

Acrobat Academy

L. lLead Academy
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ultiple Choice Test (1 point each)

—2.
How much time should you take to wash your hands with soap?
3l 1minute
20 seconds % )&LO
&) Time does not matter, water tempersture does
d) 5 minutes

0
The recommended temperature for your refrigerator i5.0. ?D D
a) 45°F

b) SOSF
c) 40°F
d) 209F

Food handlers must always wash their hands

a) Before starting work

b) Switching between handfing raw and ready-to-eat food
¢} After going to the restrooms

d} Al of the above

The most impartant reason for having food handiers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
@ prevent food handlers fram contaminating their hands by touching their hair
7 Keep the food handlers’ hair in place
d) None of the above

which of these conditions requires immaediate corrective action?

a) Packaged food items are stored at least & inches above the floor

b) lceis being used to cool beef stew in a shaliow pan

c} Raw meatsare stored on a shelf above ready-to-eat gg salad in the walk-in cooler
d} Rawfishis stored ahove raw chickenin the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures hetween?
a) 02Fand 1002F '

329F and 220°F

41ef and 1352F
d) 392F and 1789F

After cutting raw chicken, what should be done before the cutting hoard is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth

by Turnthe hoard over and use the other side

¢) Rinse the board with running water

dy Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a} Inamicrowave oven

bl During the cooking process

¢) Under cool running water

dl Ona ciean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only

b) Washing hands if the hand sinks are too far away

¢} Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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E 10} Food-handling gloves must be changed frequently and also:
——— a3} After handling garbage
b) After every break
¢) After picking things up off the floor
d) Between handling raw and cooked foods
g} Al of the above

C  11) Alulienneis:
——— a) tocutfoodintolinchX1 inch cubes
b) A cooking method using high heat
c) To cutfood into 1/8 X 1/8 slices
d) Arough cutting methed producing oblong shapes

12 12) Agallonis equal to ounces
a) 56

b) 145
c) 32
dy 128

@ _ 13) How many cupsareina quart?
a) 2
by 4
¢) 6
d) 8

“ 14) A chiffonade is:

a) To slice an herb or leafy vegetable into thin ribbons

b) To de bone a fish

c) Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point

j é 15} Potentially hazardous hot foods must be maintained at an internal temperature of
2

or higher to be

safe

a) 14seF
1352 F
€) 1602F
d) 180°F

)
g )é) Which of the following explains the process of poaching?
— a) Poke poultry on the thickest partin order to make sure it's tender
b} To cook food in an oven that has reached 3502 F
@ Cook gently in water that is hot but not boiling (1602-1802)
} Submerge protein in boiling liquid to speed cooking time

'B X) If a recipe calls for 160z of mirepoix, how many ounces of anion, celery, and carrots do you need?
—=— 3} 8ozofcelery, 4 oz of onion, 4 oz of carrot
h) £ ozof celery, 8 oz of carrot, 4 0z of onion
4 oz of celery, 8 oz of onion, 4 oz of carrot
d) 2ozofcelery, 10 oz of carrot, 2 0z of onion

!:\ [{ﬁ) Which of the following best describes braising?
a) To cook quickly in a pan on tap of the stove untii food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking

d) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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! } &) Which of the following best describes the process of Caramelization?
a) To cook quickly in a pan on top of the stove untit food is browned
@ Process through which natural sugars in food become browned and flavorful while cooking
) Cooking method by which food is prowned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

,Q jép) What temperature should chicken be cooked to?

a) 145%F

1552F
cy} 1659F
d} 175%F

EZ 21} What temperature should ALL ground meat be cooked to?
‘ a) 1459F

b) 1552F

c) 1652F

d) 175¢F

ﬂ. 22} What temperature should fish be cooked to?
a) 1459F '
b) 155°F
¢} 165%F
d} 175eF

«-% What is a roux and what is it used for? (2 points) : o
|1 veroflouw and £8T Clowtitr) O fo MO
Qo s

'Sg;{What is the process of making clarified butter, and why is clarified butter used? {3 points)
moede oy et coolthn Lt Uil He mpuyities fteetto
PAl P ¢ ABD  (napua TIES &€ sidnned | gty smokt ot
What are the 5 mother sauces? (5 points}
1. Brethhamed
2. TowwteAD
3, \pAowtd
4. VolarderSt
5. yvowY?

N T Surg
OF ANSWERS

26) What does it mean to season a grill and why is this process important? (3 peints)
T’E make Sure Food deeSnt Shelc and less
e Por Cleanm-up. also provects Foom Q\*@“V\ﬁ '

27) What are the ingredients in Hollandaise sauce? (5 points)

é@_cj 301){ i%yg% Lgl’ﬂoﬂdvklﬁe- Sa -t
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Case Verification Number: 2019304183714 HH

Report prepared: 10/31/2019

Company Information

Company ID: 139349
Client Company ID: 139349

Employee Information

Name: Shevawn N. Taylor
U.S. Social Security Number; ***-#+.7319
Citizenship Status: U.S. Citizen

Document Information

Company Name: Acrobat Outsourcing

Client Company Name: Acrobat Outsourcing

Date of Birth: 03/22/1986

Employee's First Day of Employment: 10/31/2019

List B Document: Driver’s license or ID card issued by a U.S. state or outlying possession

Document Subtype: Driver's License
Expiration Date: 11/30/2019
List C Document: Social Security Card

Case Information

Case Status: Closed

Current Case Result: Employment Authorized

Document Numbaer: #*##&xkiirk3869

State: New .Jersey

Case Submitted By: Josephine Paik

Reason for Closure: Employment Authorized Auto
Close
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First and Last Name:&S/?@ Vawn —72};2,? lor
Email: KCREW Soud L Kake<s @0 el com
Phone number:_ 132 - G ~g bby, Y

Working Experience:

Company Name: Cnry Fﬂsqﬁi)ﬂfg A@’SMV&”‘}
Dates of Employment: ,%ﬁM§+ 19,2015 - PreSent
Job Responsibility:
° mam%ammﬁ) +he ki +Chen Cleonn aned Dr;&h ;aed Coord ma?“ﬁl
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o Pm_pam Y Food For 2 .
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{ompany Name:
Dates of Employment;
Job Responsibility:

-]

&

L]
Company Name:
Dates of Employment:;
Job Responsibility:

Skills .
461 hiv Fo handle mulhpie +iciceds
::4/}9‘16 #0 adhere +o the precise inSkruckons s E head
= n Olepth Kngwicdge o F Food procecsing ond sqfChef
hi A frocessing +L
s Ob) _aﬁé o wer Mul fple Stahions,

foagﬁ- Chef

800.236.2275 ¢ info@acrobatoutsourcing.com




Rer braployment Application New Jersey

JotForm
Thu 1073172019 138 PM

To: HS New Jersey <hsnj@theservicecompanies.com>

Employment Application New Jersey

First Name shevawn
{Mams tavior
E-mall Address herewsouliakes@ogmal com
Phone 732-694- 8006
Address 246 washington street
Unit or Numbe: i
City, State ralveay
Zip Code 07065

YWhat region{s) are vou

o S, New Jersay
apphying o work within?

Which position{(s) are you

. o Cook
applying for?
Are you applying for Full-Time
When can you start? 1104201

Can you work overlime?  Yag

Howe did you hear about

0o

Referral

Hyou were n-‘-'?ﬂz'r@d

I davic campbell
please tell us by whom

What days/imes can you !"ﬁi“mﬁ'iav AM
work? Select all that ‘idd‘y’ Ab
é-ﬁ%gfji}f\jf ‘;\j,n\d{ o Ef&‘\; A
Thursday A
iy s{imy Py
Saturday A
Saturday P
unclay A

C
o
sunickay P

&

Have you ever applied o No



or worlked T swrobat
hetore/

 hired, would vou have
rohable means of
transporiation o and

from work?

H héi'&i}d, CANYOU pIes

evidence of your lagal
right to live and work in

this country !

Are you able 1o perform
the essential functions of
the job for which vou are
appiying?

Marme of School

Lty & State
Grade/Degres
Gracduated?

Do vou have any special
licenses? (o, label

under "Special”y

Ars you computer
Bterate? 4 so. label
which programs under
“Special”

Are you proficent with
Pomt of Sale systems? (I
se, fabel which under
“Special™

Do vou have any

..

ence, training,

CRDeNE

qualifications or special
skills 7 01 w0, label unoar

Lpecial™

Are you currently
ernployed?

Lan we contart your
current employe?
Name and Address of

Eraiploye

v
VE5

tahway high school
rahveay now jersey

dinlomea

Yo

N

Yeag

Yoo

hnviza saby




Phone Muim L W S s
Your Posiion & Duties inecook

Dare of Eraplovment
(from/tor

5
v

s .
14,2018 1o resent

a

Reason tor Leaving il emploved
Stll Eraploved: Yo
First MName Buamza
Last NMame saby
E-mnalt Adddress sabirhumi@gmail com
Phone TR 307309,
Relationship: manarer
Years Acquainied: 3

Fhereby certify that |
Bave not knowingly
withheld any information
that might adversely
atfect my chances for
employiment and that the
answers given by me are
true and coivect 1o the
best of my knowlede. |
further certity that 1, the
undersigned apphcant,
have personally
completed this
apphcaton undersiand
that any omssion o

{Checked box indinates acknow fedgemant)

misstaternent of material
facts on this application
o on any document used
to secure employment
shall be grounds for
ciion of this
appheatian or for
immediate discharge i |

!g)!{n

arm emplayed, regardless
of the time elapsed
petore discovery.

¢

Fhereby authorize {Checked box indicates acknowledgemen
Acrobat Quisourang o

thoroughly investigate

my references, work

recorel sducation and



other matier. | clated to
iy suiability for
amployment and, fusther,
authorize the references |
have bsted to disclose 1o
the com ;)any vy and all
eports and othe
mformation related © my

fotiors, 1

Wk records, witho
f‘;;é\..-‘éng e pror Hsf.‘}iité;‘ of
such disclosure. in
adkeition, | hereby relense
the company. my fonmer
cnpioyers and afl other
DEESONS, COrnorations,
parinershigs and
A850Cations from any
and all clains, demands
orhebiliies ansmg out of
of iy any way related o
such investigation or

checlayre,

Fhereby authorize
Acrobat Gutsourcmg and
s authorized
representalives to solicit
wiormation regaiding
my Lackgiound, which
may include but not be
Hraited to, information
aboutl my @s‘npmymm‘{, (Checked box ndicates acknowledgemant)
education, and/or
cririnal history, which
may De i the files of any
federal, state, or local
YT mi jstice and faw
enforcoment agency and
geneial public records

fustory.

Pundersiand that (Checked bow indicates acknowledgemeont
selected for bure, 1t will be

necessary for me Lo

f"}i'@\f!( le satisfa i'{@i"\f

evidence ob iy dentity

AN i\i sab ?fi}u’é“ to

work in ‘a,‘r*;e United States.

and that federal

msnigration laws requie



N o comploe an -9

-

form iy tus regard within
three days of my hire

clate

Acrobat Quisouicing is
ar at-will employer |
vndersiand that nothing
contained i the
application, or conveyed
during any interview,
wiich may be granted or
dunng my employment,
Htired, s intended (o
Greale an employinent
contract betweaen me and
the company. In addiion,
Punderstand and agree
hatif bam emploved, my
smployment i for no
detfinite or determinable
penod and may be

{Checked box indirates a¢ knowledaemaent;

ernmninated at Sy e,
with or without prior
notice with or \;*eféih(i: Lib
cause, at the option of
arther mvsall ar the
campany, and that no
UHGIEE ‘:*“; Of
FARESeNIatons contrary
o the foreqoing are
binding on the company
unless made in wiiting

-

and signed by me and
the company”s
desigratad
renreseniative

e 3\;".’; %[‘f

i-

F 5zei;y ack
that | have Md ard

i o ) {Chadcked box indicatey acknowie cleenient)
undersland the above

stievawn favior
Signature { ,W Mam

Date 112019

vou can gdit this submission o view all your subimissions -l




