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12/19/2019 Mail - Arlene Deleon - Qutlook

Henry jones 8317564377

Professional Summary

I am highly motivated, with a passion to be empowered and to empower others. Understanding the importance
of building/maintaining relationships. I am comfortable

with more responsibility, being dependable, and cooperative. I work collectively with groups and individuals
from different communities, backgrounds, and professions. I possess an excellent customer service skill that
allows me to produce sales and achieve

customer satisfaction goals. In addition, I have experience working as a delivery driver and oversceing
operations of a retail store.

Special Skills

e (Customer Service
e Brand ambassador

e Team leader

e Staff development
¢ Retail management
e Delivery Driver

Work History _
Assistant Manager, Denny §

2015-2017

Salinas, CA

e Managing employees and making sure they are followmg the daily rules and guidelines

 Oversee the daily operations of the restaurant and keeping track of employee availability and schedules

» Facilitated new hire trainings and prepping employees for inspections

e Making sure that customer satisfaction is achieved daily by monitoring reports and social media reviews
Driver, Salvation
Army

2007 — 2008
San Francisco, CA
« Picking up donations from the community and bringing them back to the store for processing
» Sorting clothes and lifting boxes between 50-751bs daily
+ Constructing routes that were time efficient and coordinated with the company and donors
e Recruiting and outreach :
Manager, AT&T
wireless

2000-2003
San Francisco, CA
» Familiarizing with the company’s mission, vision, and goals.
» Working closely with sales and marketing staff to conceptualize marketing campaigns and
strategies.

https:ffoutlook.officed65. com/mail/inbox/id/AAQKADgYNDkwMjVmMLThIMmIINDMzYi1iYjASLWEWM TNKNDQzMzQ 1NWAQAAZFE3JFwgBEMD%2B%elj...  1/2



12/19/2019 Mail - Ariena Deleon - Outlook
» Educating customers, retailers, and distributors about products
» Managing staff and keeping track of reports and new deals.
Education
High School Diploma

hitps./foutlook office365.com/mail/inbox/id/ AAQKADgYNDRkwMiVmLThIMmINDMzYi1iVJASLWEWMTNKNDQzM2Q I NwAQAAZFE3JFWGBEMD%2B%elj...  2/2
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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment

. practices. Acrobat Outsourcing selects the best qualified individual for the job based on job-refated
qualifications regardtess of race, age (40+), color, religion, gender, nationat origin, ancestry, marital status,
sexual orientation, disability or any other status protected by applicable law.

Full Name _ W&y Jones _ _ Date: _\2./ i [ 4

Home Telephone (#__) . Other Telephone {$31) 756 4527
Present Address __\\\ trany lorr Sk

Permanent Address, if different from present address:
* Email Address Py % ywon e = € fjvqu,l SO

Position apptying for: Cetrle / [y A PO Ve W Salary desired: CoRENL

Are you currently registered with any staffing and/or employment agencies? If so, please list '
o

Are you applying for: Full-time work? Yes_¥_ No____ Part-time work? Yes2< No__

Temporary work, e.g., summer or holiday work? Yes g No_x  From: To:

How did you find out about our open position? (Please check fill in proper name of source): -
Referral [ Name of Referral dolan Hasin Newspaper [T Job Fair [ Agency T

Company Website [] Other Web Posting [  Other Source [] '

Could you work overtime, if necessary? Yes SNo___ If hired, on what date could you start working?

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
hours may vary from week to week, depending on the company needs. Please list only the times/days you're
available to work below. '

SPECIFY SUNDAY MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY
HOURS
AVAILABLE
DAILY .
AM OPEN N
PM OPen ———"0 | ppEn
Do you have any vacations or extended [eaves planned in the next 12 months? If 50, piease list dates:

y

14730 8% 770 Court, Suite 100§ Mian: Lakes. FL 33014
‘ N

T 3055818800 » F 309.% s thaserviczoompanies. com




Page 3 of 5
The Service Companies

List below all present and past employment starting with your most recent employer (last 10 years Is sufficient). Account for
unemployment periods of three months or more, ’ )

Are you currently employed? Ye@ No_; if s0, may we contact your current employer? Yes, _f_ No___

Mame and Address of Employer

Type of Business Qﬂﬂm& Telephone No. {43! )[;LL**,CT §Gt Supervisor's Name _YWMefon V\i/;u/h
Your Position and Duties ook - \V\vm%w« . Ua{m\\\aj @f\}u.wlrwnfg 5 bthj ; lm‘n'w&
o9, | -

Dates of Employment: From LS 1o 4 /02

Reason for Leaving: fel\o bWMW\' |

. _ ) N .
Mame and Address of Employer \(;&\M‘_ﬂpv\ &/W“\"j

Type of Business fnwmz Telephone No. } Supervisor's Name W\ \lw
Your Position and Duties: D \ref - ?\LW V14, C}b b, Unloey Yol

Casowd ¢ dernce

Dates of Employment: From @9’01”" To w!@r’

Reason for Leaving: ﬂ»{/\_buﬁw

Name and Address of Employer P&f U\}N/('gi 5

Type of Business Sbure. Telephone No. ( ) : Supervisor's Name _&]ﬂl.@ﬂb____

Your Position and Duties. YW\.tanixiN . Dusr  Lee qu\t;\J QUQ,_{ ot ing fphgiﬁﬂfj

Sales. N Lhorge L F  § st ses

Dates of Employment: From [ / 269970 b’/ 260 5

Reason for Leaving: 6%55

Name and Address of Employer

Type of Business Telephone No, ( } Supervisor's Name

14750 MW PT Court, Suite 100 1 Miam Lakes, FL 23313
T I05.481 BRO0 » F 05,5881, 3R04 - iheservicscompanies.com
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Please Read Carefully, Initial Each Paragraph and Sign Below

[ hereby certify that | have not knowingly withheld any information that might adversely affect
my chances for employment and that the answers given by me are true and correct 1o the best
of my knowledge. | further certify that I, the undersigned applicant, have personally
completed this application. 1 understand that any omission or misstatement of material facts
on this application or on any document used to secure employment shall be grounds for
rejection of this application or for immediate discharge if | am employed, regardless of the
time elapsed before discovery.

[ hereby authorize Acrobat Qutsourcing to thoroughtly investigate my references, work record,
education and other matters related to my suitability for empioyment and, further, authorize
the references | have listed to disctose to the company any and all letters, reports and other
information related to my work records, without giving me prior notice of such disctosure. In
addition, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabitities
arising out of or in any way refated to such investigation or disclosure.

[ hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information
regarding my background, which may include but net be limited to, information about my
employment, education, and/or criminal history, which may be in the files of any federal,
state, or local criminal justice and law enforcement agency and general public records history.

| understand that if selected for hire, it will be necessary for me to provide satisfactory evidence

of my identity and legal authority to work in the United jtates, and that federal immigration
{aws require me to complete an 1-9 form in this regard within three days of my hire date.

Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the
application, or conveyed during any interview, which may be granted or during my
employment, if hired, is intended to create an employment contract between me and the
company. in addition, | understand and agree that if | am employed, my employment is for no
definite or determinable period and may be terminated.at any time, with or without prior
notice, with or without cause, at the option of either myself or the company, and that no
promises or representations contrary to the foregoing are binding on the company unless made
in writing and sighed by me and the company's designated representative.

| hereby acknowledge that | have read and understand the above statements.

Applicant’s Signature Qﬁ»f\ %]W/ : Date \L‘\“\\l‘l

y Lakas, L 33018

L8
TI05. 681 AR00 = F 109,581 3304 - pheservicIcompanies.com
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Your Hospitality Staffing Professionals ‘ e;%
Grill Cooks Test ___Scored~ !/ 40

Multiple Choice Test (1 point each}

1} How much time should you take to wash your hands with soap? W‘f !ﬁ
- minute
/b‘i/l 20 seconds
; (ﬁ? Time does not matter, water temperature does
5 minutes

2 Therecommended temperature for your refrigerator is...
a) 45¢F

3) Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food
€} After going to the restrooms
{'d)) Al of the above

4) The most important reason for having food handlers wear hair restraints is to
)} Prevent food from getting into food handlers” hair
b)) Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place
d) None of the above

5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b} lceds baing used to cool beef stew in a shaliow pan
@ Raw meats are stored on a shelf above ready-to-eat egg satad in the walk-in cooler
Raw fish is stored above raw chicken in the walk-in freezer

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a} 09F and 1009F
b} 329 and 2209F
¢c) 419F and 1359
d) 39°F and 1782F

7) After cutting raw chicken, what should he done before the cutting board is used for slicing onions for safad?
a} Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
¢} Rinse the board with running water
"d}) Wash, rinse, and sanifize the board prior to slicing the onions

8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
R In a microwave oven
During the cocking process

c) der cool running water
On a clean counter, at room temperature
9} Wiping cloths stored submerged in a bucket of sanitizing solution are for:
Wiping spills only
b} Washing hands if the hand sinks are too far away

Sanitizing the blade of utensils such as knives
}) Maintaining moisture on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31)
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Your Hospitality Staffing Professionals

Grill Cooks Test

19) Which of the following best describes the process of Caramelization?
——— a To cook quickly in a pan on top of the stove until food is browned
Gﬂ) process through which natural sugars in food become browned and flavorful while cooking
c) 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

20} What temperature should chicken be cooked to?
a) 1459
b} 155%F
)/ 165¢F
d) 1759

21} What temperature should ALL ground meat be cooked to?
a) 145°F
bl 155%F
¢) 1659F
d) 175¢F

22) What temperature should fish be cooked to?
1459F
1559F
c) 165%F
d) 175°F

S /Z}Y’ﬁhat is a roux and what is it used for? (2 p.oints}
Lo o \gert Ty vk @ IG07 b v Sups—

/ﬁf\ﬁlat is the process of making clarified butter, and why is clarified butter used? (3 points)

1

[

25) What are the 5 mother sauces? (5 points)
1. © ‘a“mﬁ Mb
2. YW\l e

6 3. (ypuininvd,
4, kvwedo

5. Uthoosv

}%bat does it mean to season a grill and why is this process important? {3 points)

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

By Uy e N W g Vooled

TEST_Grill Cook (rev. 2013.07.31)
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Acrobat

v : putsourcing : g
Your Hospitality Staffing Professionals .
prally Y Dishwasher Test Score U/ 10
1) After washing your hands, which item shouid be used to dry them?
_a} Cleanapran

Sanitized wiping cloth
R~ Single use paper towel
d) Common used cloth

7) While washing dishes by hand, which item should you wear?
a) Cutting glove
b} Oven Mitt

Rubber glove
) } Nothing

3) When should you wash your hands?

a) Before you start work

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

%)) All of the above

4) ou need to move a heavy load, you should PULL and not PUSH the object.
rue
a

5) 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 _.

z@ All of the above

6) Al work-related injuries, accidents or flinesses should be reported immediately to the supervisor on duty.
rue

5]” False

7) What should you do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean-up
b) Wait unti! the end of your shift to clean it

(g? Flag the spili and clean it immediately
Not sure

8) When handling hot items you should?
a). Wear rubber gloves
b} Na need to wear anything

(3» Use an oven mitt or dry cloth towel
d) Nothing

9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
Rinsing
b} Scraping
c} Washing
d) Sanitizing

10) 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 ciean water and dry
c}/ 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

TEST_Dishwasher (rev. 2013.07.31)
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Multiple Choice (1 point each)
1) Agallonis equal to ounces
a. 56
b. 145
P 32
A28
2) Mesclun are what type of vegetable?
a. Roots
b. Beans

@ Salad Greens
. Spices

3) What does the term braise mean?
Sear quickly on both sides
Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly
L’% Slowly cook in simmering water
4) At

what internal temperature must chicken be cooked so that it is safe to eat?

a. 155degreesF
165 degrees F
175 degrees F
d. 185degreesF
5} How do you blanche vegetables?
@ Immerse for a shart time in boiling water
Cook lightly in butter over med heat
¢. Soak in cold water overnight
d. Rub with salt before cooking

6) Which of the following ingredients would you pack before measuring?

a. Olive Oil
b, Salt
Brown Sugar
d.” White Sugar
7) What is Al Dente?
Firm but not hard

Soft to the touch
c. Very hard
d. Verysoft
8} Food should be left out no more than
a. 2hours
b. 3 hours

(‘? 4 hours
. Shours

Prep Cooks Test

Score 2 20

<l
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Four Hospitality Staffimg Professionals Pr ep Cooks Test

17} What is a Julien cut?
Food cut into long thin strips, matchstick
@ Food cut into long thin strips then turned and cut into a 1/8’ dice
Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18} To cgok a food in a pan without browning over low heat until the item softens and releases moisture.
© a7 Sweat
b.) Boil
Roast
Grill

Fill-in the Blank (1 point each)

19) L\ & Q{A}W\( are the basic seasoning ingredients for all savory recipes.

;0/ i] \L& : to cut into very small pieces when uniformity of size and shape is not important.

]

TEST_Prep Cook (rev. 2015.04.16)



