NOTICE TO EMPLOYEE
Labor Code section 2870.5

| Employee Name: Aﬁﬂﬂlﬁ /:%/ /ot
Start Date: 6’ izl 6

Legal Name of Hiring Employer: S.E Scher_

s hiring employer a staffi ng agency/busmess (e.g., Temporary Servrces Agency, Employee Leasing - s
: Company, or Professional Employer Orgamzatron [PEO])” o Yes o No

Other Names lerng Employer is “dorng business as” (if applrcable)
Acrobat Outsourcrng

Physrcal Address of Htrrng Employers Main Office:
- . 665 Thrrd St. Suite 415, San Francisco, CA 94107

Hrnng Employer s Marllng Address (rf drfferent than above)

| Hiring Employer's_Telephone Number: ’41 5"431"8826 -

If the hmng employer |s a staffrng agency/busrness (above box checked "Yes"), the following is the other entlty
for whom this employee will perform work:
“Name: '

Physrcal Address of Mam Offrce

-Marlmg Address

Telephone. Number:

Rate(s) of Pay: #/‘I  OvertimeRate(s)ofPay: A /9.5

Rate by (check box) p’Hour ] Shift - o Day - oWeek o Salary o Piece rate | a Commiselon -
o Other (provide specifics): '

Does a written agreement exist provrdmg the rate(s) of pay? (checkbox) =fes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? pAes o No
Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances). .

~ (if the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as requrred under the law between the employer and employee in order to credit any meals or lodging
agarnst the mrnrmum wage. Any such voluntary written agreement must be evidenced by a separate document.).

Regular Payday FR!DAY

DLSE-NTE (rev 9/2014)
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outsourcing
Your Hospltality Staffing Professionals

Date 4!\\!7@‘4;
N?ijm‘( Z:::f/af“

Address Y

bn ﬁ_-v«?
o

WA

Offer Letter & Acknowledgment
Acrobat Outsourcing is pleased to offer you a position as: (\ mLe( VAYZN
e Position at the rate(s) of $ S?J 0 per hour sta:ting on \_/4 U 225\
¥ .00 '

This offer is contingent upon satisfactory completion of the background check process. By accepting this offer,

Dédwdgho o,
(BNCess YT

Tty

you also agree to comply with the policies set forth by the company and acknowledge the guidelines that are

shared with you at the time of hire.

ACCEPT Job Offer

By signing and dating this letter below, |, D-e Mh/ll‘Q ;ag/éf J 'a , accept this job offer of
’\“ by Acrobat Outsourcing.

SignatumM QA Date 9/,//!/2« Y

OR

" DECLINE Job Offer
By signing and dating this letter below, |, . accept this job offer of

by Acrobat Outsourcing.

Signature Date

By accepting a job with Acrobat Outsourcing, you agree that you have done so voluntarily and acknowledge that there is
no specified length of employment. Your employment is at will and either Acrobat Outsourcing or you may terminate the
relationship with or without cause and with or without notice at any time. Prompt reporting of all work-related injuries
and/or ilinesses is a requirement of employment and you agree to report such injuries and/or iflnesses as required.
Acrobat Outsourcing reserves the right to change the hours, wages, and working conditions at any time based on
business necessity. Policies are subject to change and revised information may supersede, modify, or eliminate existing
policies. Any questions, please feel free to consult with the Human Resources Manager contact Acrobat Qutsourcing.

AO | October 2010
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Prep Cooks Test
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Score ! /15

Multiple Choice Test (1 point each)

é 1) Food handlers must always wash their hands

a)
b)
¢)

4

Before starting work

Switching between handling raw and ready-to-eat food
After going to the restrooms

All of the above

The recommended temperature for your refrigerator is...

a)
b)
L
d)

452F
50¢F
40°F
20°F

Which of these conditions requires immediate corrective action?

a)
b)

Packaged food items are stored at least 6 inches above the floor
Ice is being used to cool beef stew in a shallow pan

737

«£). Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler

d)

Raw fish is stored above raw chicken in the walk-in freezer

C_  4) Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a)
b)
L)
d)

09F and 100¢F

329F and 220¢9F
419F and 135¢9F
399F and 1789F

After cutting raw chicken, what should be done before the cutting board is used for shcmg onions for salad?

a)
b)
c)
4

Clean the cutting board with a wet wiping cloth

Turn the board over and use the other side

Rinse the board with running water

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

(_ﬂ l 6] Which of the following is NOT an approved method to thaw potentially hazardous foods?

a)

b)

c)

In a microwave oven

During the cooking process

Under cool running water

On a clean counter, at room temperature

A 7Y Wiping cloths stored submerged in a bucket of sanitizing solution are for:

.

£

)

Wiping spills only
Washing hands if the hand sinks are too far away

¢) Sanitizing the blade of utensils such as knives
gl Maintaining moisture on the wiping cloth
Food-handling gloves must be changed frequently and also:
a) After handling garbage

b} After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

’e_)_ All of the above

A gallon is equal to ounces

a) 56

b) 145

c) 32

@ 128

TEST_Prep Cook (rev. 2013.07.31)
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d g Dishwasher Test Score'” /10
After washing your hands, which item should be used to dry them? | QO °f-

C u
C 2
N

&

N

e

C s

a) Clean apron

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

&l Rubber glove

d) Nothing

When should you wash your hands?

a) Before you start work

b) After handling non-food items {garbage, money, cleaning chemicals)
c} 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)

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

d) Harsh chemicals

e) All of the above

All work-related injuries, accidents or ilinesses should be reported immediately to the 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) Notsure

When handling hot items you should?
a) Wear rubber gloves

b} No need to wear anything

¢) Use an oven mitt or cloth towel

d) Nothing

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

b) Scraping

¢} Washing

d} Sanitizing

0 10} What is the propér 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 clean 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%



