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Employment Application
B16-501-9067
Acrobat Outsourcing is an equal oppeortunity emplover dedicated to non-discrimination in aif employment practices. Acrobat
QOutsourcing selects the best qualitied individual for the job based on job-related qualifications regardiess of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexual orlentation, disability or any other status protecied hy
applicable iaw.

Full Name __Htramdde T i /:;mrwa/\ Date:. {0~ F-/b

Home Telephone ( 5335 [’ﬁ\@ F)L{ 7\ ~___Other Telephone ( )

Present Address _/(; 7§ /1' ﬂf/*( (0 ij A TLLZ2Y  sqa ;IEZ(L’?C: Nde //i
Permanent Address, if different from presenj address:
Email Address &-(7_ (ﬁ; i ?ud’)i? f] oF madl . cong

Position applying for: f.{ A2 Lo /‘( Salary desired:

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

Are you applying for: Full-time work? @Q__ No__ Part-time work? Yes ___ No__

Temporary work, e.q., summer or holiday work? Yes_ No__ From: To:

How did you find out abeut our open position? {Please check fill in proper name of source):

Referral §&] Name of Referral lu t 9 ff'f?o"}’f S Newspaper [7] Job Fair [} Agency [C] Company Website []

Other Web Posting [[]  Other Source ] 1
Could you work overtime, if necessary? Yes___No___ If hired, an what date could you start working? oQ Y70

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

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DALY . .
PM
Do you have gny vacations or extended leaves planned in the next 12 months? If so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_@__ i yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? ési_No_M It yes, please state name and relationship
{C\i.% Itp}(‘ﬁ ) . fﬁ’w m\gl_s

i hired, would you have a reliable means of transportation to and from work? ,és\)_ No__

if hired, can you present evidence of your legal right to live and work in this country? _ e ‘:__ No___

State age if you are under 18 . It you are under 18, hire is subject to verification that you are of minimum legal age to work.

Are you able to perform the essential functions of the job for which you are applying? @“_ No.



Acrobat

outsourcing
Your Hospitality Staffing F Profess1®n31°
Type of Business $ dSHGALPC Telephone No. {L}/‘fl ) '? /n 2 5 30 Supervisor's Name CU eaf flz’lf&}/
Your Position and Duties___ =3¢zt (’f MoK {f‘{ ol 5 [ TR Sy K’M{; ’17d 3/1’7\\1/

o

Dates of Employment: From ZO 0 1o Z o / £ Weekly Pay: Starting j’ (O, ax Ending T, [ S e

Heason for Leaving:

Name and Address of Employer

Type of Busingss """~ " Telephere No. ("}t SupervisorsName |

Your Position and Duties

Dates of Employment: From Te Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous piace of employment? K so, please explain:

Have you obtained any special skills or abilities as the result of service in the military? Yes__ MNo___
If so, describe:

List below thre persons not related to you who have knowtedge of your work performance within the last three years.

Name: _¢ 70 {1A0A F@’}’/I{Mﬁpf 1 | Telephone No. (/%) 37 ¥ - 71 ? vl
Address
Occupation: _L2C K Relationship: %’1’/&1'1(‘.’/(‘37 Number of Years Acquainted: _ (o
Name: L s F(N}’(’ ) Telephone No. {(¢119) 9/ ?3 X,
Address

o (0C I tonghi ;” e 3
Occupation: RAY Relationship: ~7£8AC 5 Number of Years Acquainted:

Name: ?z Ao c O (/L/é' f 2 Telephone No. (4 1%5) £3% - H5D
Address fiﬁ“ K

. Ik : . 7. . [(' . £
on: _(.CC K tationship: ___*/¢ ¢S Number of Years A ted: _
Occupation 4 Relationship }r‘/ =z umnber of Years Acquainte
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665 Third St., Suite 415 © San Francisco, CA 94107

First and Last Name: / FLF AN Z/ @A /ﬂﬁ 2.
~ Email:_ (?d e:z..r?fb?.ad’t_‘r O t’ln f}{nu/ COL
Phone number- d/fﬁx M/(O 5?6’ ?(

Woerking Experience;
Company Name: 52&‘2/"\ C ha.! &}' R@i&mw“
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Your HOSICM SATAng Frofsionss Prep Cooks Test Score /20
Multiple Choice (1 point each) q (\ . ,/C
’b_t 1)~ A gallon is equal to ounces
o a. 56
b. 145
. 32
¢ 128
_.CL_E;) Mesclun are what type of vegetable?
“a. Roots
b. Beans

¢ Salad Greens

l " 4. Spices
. 3} What does the term braise mean?

: a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid -
c.Cookon high heat and quickly
1 d. Slowly cook in simmering water
sk 4) At what internal temperature must chicken be cooked so that it is safe to eat?
N a 155 degrees F
b 165 degrees F
€. 175degreesF
d. 185degreesF
5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight

{

A

d. Rub with salt before cooking
_b—'ﬁl Which of the following ingredients would you pack before measuring?

“a. Olive 0Ol
b. Salt

(. Brown Sugar
d. White Sugar

& 7) What is Al Dente?

a. Firm but not hard
b. Soft to the touch

c. Very hard
d. Very soft
_.!!_'3__\91 Food should be left out no more than
a. 2hours
b. 3 hours
c. 4 hg_u;s’

¢ “~d.” 5 hours
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Prep Cooks Test

g\ 17) What is a Julien cut?

b.
G;
d.

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

Cutting and peeling into oblong seven sided football like shapes

_(_;\zsj To cook a food in a pan without browning over low heat until the item softens and releases moisture.

.

C<a.
b
e
d.

Sweat

Boil
Roast
Grill

Fill-in the Blank (1 point each)

19) %fﬁl /L & (7 { 5\7'—’? are the basic seasoning ingredients for all savory recipes.

\ ,
20) g.l { é—g d : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test Score /40
Multiple Choice Test (1 point each}
,4- i} How much tima should you take to wash your hands with scap? L’} 5 /O

faj  1minute
b} 20 saconds
¢) Time does not matter, water temperature does
d) 5 minutes

b }K‘ The recommended temperature for your refrigerator is...
(b) 50eF

¢} 40
d) 209F

,.f:[ _Eﬁ Food handiers must abways wash their hands
; {3} Before starting work

b} Switching between handling raw and ready-to-eat food
c) After going to the restrooms
~Allofth \
ﬁ " 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
¢} Keep the food handiers’ hair in place
d) None of the above

A( Whlch of these conditions requires immediate corrective action?
Packaged food items are stored at least 6 inches above the floor
b) Ice is being used to cool beef stew in a shallow pan
( Raw mieats are stored dn a shelf above ready-fo-gat agg: s*aﬁrd‘lm:he-waﬁtm—coeier-. .
d) Raw fish is stored above raw chicken in the waik-in freezer =~ = o

d €) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09%F and 100¢F
b) 32¢F and 220°F
c} 412F and 1358F
d) 399F and 1789F

A’ 7] After cutting raw chicken, what should be done before the cutiing board is used for slicing onians for salad?
T 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
g{f) Wash, rinse, and sanitize the board prior to slicing the onions

5"‘ b é) Which of the following Is NOT an approved method o thaw potentially hazardous foods?
' -a} Ina microwave oven
b} During the cooking process
Lc} Under cool running water
@ On a clean counter, at room TemMperatiore -

} Wiping cloths stored submerged in a bucket of sanitizing sclution are for:
iping spills on
. ashing hands if the hand sinks are too far away
¢) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

e s A R L a8 4 mes s 4Lt tews Saetel g imy Se okl 0 oA
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Grill Cooks Test

g 19) Which of the following best describes the process of Caramelization?
a) To cook guickly in a pan on top of the stove until food is browned
h) Process through which natural sugars in food become browned and flavorful while cooking
&)- Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge foad into boiling water briefly, then into cold water o stop the cooking process

0} What temperature should chicken be cooked to?
J- 1459F
b} 155¢F

<5F

hat temperature should ALL ground meat be cooked to?
L @; . 1459F

fb) 1559F
__ ;
d) 1759F

@ 22) What temperature shouid fish be cooked to?
a) 1459F
b) 155%F
c} 1652F
d) 1759F

23} What is a row and what is it used for? {2 points)

" ced
i F Bocliamal o any 54

y

&

24) What is the process of making clarified butter, and why is clarified butter used? {3 points)

/'fb yu‘”@ﬂ'f {7L{JL A fb'l {__ng( & ﬂ{n.,t [:'(I LQ’ CE:ZJ’ /

CE?’amff (K {w,
25} What are the 5 mother sauces? {5 points)

1. Gechamsd
2. "/(;:LL?;A

3 g lwrdald
4. ~ )

5. ‘
oo

26} What does it mean to season a grill and why is this process important? (3 points) ! A ! ( ( k
g Ty 1 . ‘( §
Deaven s ;ah et ol e ok F ol ik off
! ;
r_‘\'t_\ﬁ\ J@{ 5

27} What are the mgredrents in Hollandaise sauce? (5 paints)

é:/i-) YC’{ K{ EluL N 1:._ -|Le.’i’|' 'stj{‘ f\!, r;d 4..' LCJ’\ j\_.‘ )\L‘ / /




