ACROBAT QUTSOURCING
TSC GROUP

e Jaden /Zﬁ//}/{/ X

Taborea 1D:_______2 LIL 2 80

Date of Hire: / /

Date of Re-Act: jﬁ_] ___QZ,/ ‘ZO/ ?

E-verify

id New Hire List (All fialds)
Hire Right ¢

il Check Taborca Profile {All fields)

Hire Right Internal (upload any list A < Upload Resurne and Skills Tests (one
docs) doe)
Notice to Employes Complated A o Upload Food Handler's Card

Addad to Orientation Time Sheat

Presentad
Background Check

>
2} Emailed

Re Act eniplovee sef up {See Re Act Process for more detail)

Vi File and 19 pulted {new one created/done in Hire Right

ghtif oicl ones are gane)
;j@!\ct anboarding
- Check for skills tests, apn, FHC, and resume {gel new app, new resume if hired more
‘/m/arll year ago) _

Smplete Notice to Employes with upcate
A way option

d pay if necessary

un new BGC if more than 1 year since last shift worked

uylew crientation/place on time sheet if it's hean owver ayear singe last shift

;\/@w Hire List it's been over a year since last shift
¥ Deleta employee from the INA/TER spreadisheet if they are on it.
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outsourcmg

Your Hospitality Staffing Professionals

665 Third St., Suite 415 » San Francisco, CA 94107

R

First and Last Name: JQ S0 (\29 VAN EAL,
Email: D& QL2415
Phone number=ADG A0 ~5HIR

Working Experience:

Company Name: 64’9 V?EU ‘fA un Ne ron & v

Dates of Employment: _ SA015 — 2017 f

Job Responsibility:
° Deh V\)éaS"ﬂ\“ﬂ / Son 484 fon
° e

- Brea¥tad (oo

Company Name: Urliye 'S ¢ 7"\/ Ooﬂ Wotre ‘/3'4’7*5
Dates of Employment:__2p 165 — Q0™ :
Job Responsibility:

° . salad Bar ?fe,a Set op

° - DiSh washey
- Shovtoraer e\ ok

Con?par;y Name: VIcAFEL 59‘1’1 ta (\ova

Dates of Employment:_) 0] — 02,0 Ig
Job Responsibility:

@ﬂéﬁﬁhwW@% Shory ordex
™Q
T Dis f:;; [ Shroek orde

]

@

L]

Skills
: GLV'_'; COO\Q
., CosSvorme o Ser\r e
. Veer £

Din- @as\d Sa " a it lon

800.236.2276 - info@acrobatoutsourcing.com

Tis
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NOTICE TO EMPLOYEE
Labor Code section 2870.5

| Employee Name: \ M 0 Y\ Q&W\v\ W/%
0ol 4, 4o

Start Date: f)(’

[t

Legal Name of Hiring Employer: S.E Scher

Is hlrlng employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
' Company; or Professional Employer Organization [PEO])? ¢ Yes B No

.| Other Names Hiring Employer is "domg business as" (if applicabie):
Acrobat Outsourcing

Physical Address of Hiring Employer’s Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107’

Hiring Employer’'s Mailing Address (if different than above):

Hiring Employer's Telephone Number: 41 5"43_1 -8826

if the hi'ring employer is a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: _ _ ‘
Name: Acm[oz:{:é‘ OJ( "Sc‘vurc;nm - _-‘9\6, Dervice o ,"V?;Oam l;f" >
Physical Address of Main Office: %7/ ““ﬁiy Adloume e Ste | u" SeenJe o2, A 0(?{?12
Mailing Address: [& {{ Tl J{aLf‘ 73 ,7{/; Ste. {10 Sam \E_H&zj, (QFAY Cﬁ‘"){l_f@

Telephone Number: ,-; %) Qe -7 7

Rate(s) of Pay: tﬁ /q & Overtime Rate(s) of Pay: ﬁ%g 50

Rate by (check box): ﬁ/Hour oShift oDay o©Week oSalary oPiecerate o Commission

o Other {provide specifics):

Does a written agreement exist providing the rate(s) of pay? (check box) E]/Yes o No P

If yes, are all rate(s) of pay and bases thereof contained in that written agreement? wYes 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 required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

g

_Reguiér 'Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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- ﬂutmumm
Your Hospltatity Statfing Frofasdony

vame: _JOACON RAMI €2
TaboreaID- QLID”?U

Date.of Hire: 0D-/ / lﬂ]

Date of Re-Act: / /

New er_np!ovee set up

E-verify
Hire Right EE

Hire Right Internal {upload any list A docs) Added to Orientation Time Sheet

Attended New Hire Orientation
Background Check

New Hire List {All fields)

Check Taborca Profile (Al fields)

Upload Resume and Skills Tests {one doc)
Upload Food Handler’s Card

Direct Deposit {Scan to Payroll) and/or
Global Cash Card — complete the form &
have EE sign

Notice to Employee Completed

o 0 o 0O O ¢

Re Act employee set up (See Re Act Process for more detail)

C O 0 0 ©

o 0 0 09 0

Fite and 19 pulled {new 'one created/done in Hire Right if.ol.d ones are gone)

"ReAct onboardlng if :mtlally hlred before 1/1/16

Check Wa
Check all demograph:c info and avallablhty
Check for sk;lls tests app, FHC, and resume (get new app, new resume if hlred more than 1 year-

.ago) : :

' Complete Notlce to Employee with updated pay |f necessary

- Verify pay optlon (notlfy payroll) and take steps to Re Act: any old pay options still current
‘Run new BGCif more than 1 year since last shift worked

New orientation/place on time sheet if it's been over a year since last shift
New Hire List (all fields)
Deleté employee from the INA/TER spreadsheet if they are on it




outsourcing
Your Hosphality Statfing Professionals

Employment Application

' Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all empioyment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on job-related qualifications regardless of race, age (40+),

coler, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law. : . J 7

Full Name jéi Son P’a ul Eami Ce T Date: (2 /5{5 /C;Zp 4
Home Telephone ( ) L Other Teigsh%ne “od) ' 310 -HB5\>
PresentAddress 2P S \dth St Oy N J65e C2 Qs o
Permanent Address, if different from present address: '

Email Address_zind 4 \&Q"r’m@g wail, gy

Position applying for: Gar it} Coo_k:,,S//wH’ dfdéf; P(c,f’ fooh/ OPEN Salary desired:

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

NO

Are you applying for: Full-time work? Yesﬁ No___ Part-time work? Yesff_ No__
Temporary work, e.g., summer or holiday work? Yes}O_ No__ From: _DPEN  To: pP e
How did you find out about our open position? (Please check fill in proper name of source):

"Referral [] Name of Referral Newspaper [ Job Fair [ ] Agency [ ] Company Website [
Other Web Posting [J ~ Other Source bél o

Could you work overtime, if necessary?

YesP__“C__ No___ 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 HOURS

MONDAY

SUNDAY TUESDAY WEDNESDAY THURSDAY m .SATL.J.RDA.Y .
AVAILABLE :
DAILY : -
A [ RO REN OREN | (REN | N | pveN [ 1N
P @ | ofeN | oR6N | poen | ofeN | ofen | ppgn
Do you have any vacations or extended leaves planned in the next 12 months? if s6, please list dates: ‘ _
WehE |

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes_Z No If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes__ No & If yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work?

Yes_\é No___
Yesﬁ No_

I yoﬁ“are under 18, hire is subject to verification that you are of minimum legal age to work.

If hired, can you present evidence of your legal right to live and work in this country?

State age if you are under 18

Yeshe No___

Are you able to perform the essential functions of the job for which you are applying?

TET T




outsourcing

Your Hosplta Stafﬂng Hrol % g \/
Type of Business 77 2 Telephone No. ( ga Supervisor's Name VANCSZ2

Your Position and Duties 5/’)/)/"} prd-er 69&/& / /9 rep Con / DiSh wISher

Dates of Employment From [/ ‘g - To \&-' g

Reason for Leaving: NE@O"CCA i\/\,c» 0 o H’TQ
Name and Address of Employer?é? [ '\’\I 6 '\'3 “C“‘(' Ka! °\ &ﬁé £ é/ﬂm:/-%aﬂ /{l/-e—

o
~ Type of Business %’gofugﬁog Telephone No. éﬂﬁ_ Supennsors Name (;9’ V‘ LAt
Your Position and Dutles WU\’\ ne @ D@fM’U(‘ / 7’351{' f/ralm" Wf’ﬁﬂ MQ&}) h €

Dates of EmponmenFG%/ EQ 0 lé’ To 3/ CQO/ 7 _
Reason for Leaving: ___ Lé’-/ ‘/’ J,, CQ / '7LVQ n S

o Have you ever been fired from any previous place of employment? If so, please explain:- )\]J.UE

Have you obtained any special skllls or abilities as the result of semce in the military? Yes_~ - No X_
If so, descrrbe . '

List below three persons not refated to you who have knowledge of your work performance within the last three years.

Name A\/ﬁ{r(,g Py ~ Telephone No. 408 ) L 44 é?SO

' Address CQQE;\. M [ §+h St .

Occupation; 7/& che — B Relationship: —L::-cwa{g Number of Years Acquaihted:_‘;z“L
Name: g,,,%#,;n o/ 4 | Telephone No. 0% 1298 R4o S
Address __ /A4 /\/ wh —rLG ?d/

Occupation: L@ / ( 6 / L‘?Y':'—k Relationship: ”:; ieh ‘p S Number of Years Acquainted: £ 2

Mame: 6 /Jh Qf Q{, /@Q E/ Telephone No. 4ﬂﬂ 4]7 g(ﬂq 5
Address ozw;La’Y -—,6’-5 é ‘//h ‘S‘f" 5:;/1 IS”&

Occupation. Relationship: 'g < h 0‘ S Number of Years Acquainted: 4//

TR




Your Hospitelity Staffing Prods
Multiple Cholce (1 point each)

auzmu.r!ts

S(C@E“@ 3\ / 2@

(.

_Prep Cooks Test

A gallon is equal to ounces
a. 56
h. 145
¢ 32
0 ' d. 128

2) Mesclun are what type of wegef:abl

a. Roots
b. Beans

< ¢.  Salad Greens
'a : d. Spices

b.

, — What does the term braise mean? -
’ a.

Sear quickly on both sides
Slowly cook in covered pan with little Ilquxd
Cook on high heat and qurckly

J . Slowly cook in Stmmenng water . - ' _
: At what | mtemaﬂ tempefa)mre rreest cfraicﬂmn be m@ke@] sm that m Is safe tu eat?

a. 155degreesF
b. 165 degrees F
¢. 175 degreesF. -
} d. 185degreesF o
5] How do you blanche végetables?
a. Immersefora shert time in boiling water
b.

c.

C

Cook Iightly in butter over med heat
Soak in cold water overnight = -~
Rub with salt before cooking

8) Which of the f@ﬂﬂ@wmg ingred:ents would \mu pack befare measuring?

a. Olive Oil

b, Salt

c Brown Sugar
g d. White Sugar

7} What s Al Dente?

8. Firm bat no’é,ha_rd

b. Soft to the touch o
. ¢ Veryhard

‘} . Verysoft .
— }Y)%md should be left out no more than

- a. 2hours : .

b. 3hours ‘

¢. 4 hours

d.  5hours

~12




m,t tsoureln 2
Yot Hﬁsgmﬂt}v Staffing Professionals

!2 /vfﬂvhat isa .Dulian cut?
a.

Food cut into long thin strips, matchstick .
b. * Food cut into Jong thin strips then turned and cut intoa 1/8 dice
¢ Food diced into finely chopped and uniform pieces
d. Cutting and pee!mg into ablong seven sided football like shapes

a.  Sweat '
b. Boil

€. Roast

d. Grill

Fill-in the Blank (1 point each)

/ib{) , & are the basic 'seasoning ingredients for all savory recipes.

/Z?@}( Lv(f" & :to cut into very small pieces when uniformity of size and shape Is not important.

TEST_Prep Cook {rev. 2015.04.16)

Prep Cooks Test —

18) To cook a food In a pan without browning over ﬁow et until the Kem softens and releases molsture.

T




Your Hospitality Staffing Professionals

sutsourcing

L

1,

S‘: 3)

4)

£ 3

Dﬁsﬁﬁwasher Test SC@E‘@-]JJ@

After washing your hands, which #em shnu%d be used to dry them?
a) Clean apron .

b} Sanitized wiping cloth -

¢) Single use paper towel

d} Common used cloth

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

b) Oven Mitt

¢} Rubberglove

d} Mothing

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} Al of the above

If you need ta move 2 heavy load, you should PULL and not PUSH the object.
a) True
b) False

Which of the following could y@u ﬂse at risk for getting bumed fmm?
a) Steam from boilingpots <. [
b) Hot liquids {coffee, soup, tea}

-

3o
(=

(/g)

¢ Hotequ:pment (ovens pots, chafﬁngdrshes) ._ o o

d) Harsh chemicals
e} All of the above

All worle-related | mjurtes, accidents or Hlnesses sh@uﬂd be reported immediately to the superuﬁsm on duty.
a) True
b) False

What should you do if you spill liguids or see a liguid spifll?
a} Leave it for someone else to clean-up

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

¢} Flagthe spill and dean it immediataly

d) MNotsure

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

b} Mo need to wear anything

¢} Use an gven mitt or dry cloth towe!

L ) Mothing : _
i you are using a three- cnmpaa‘tmem sink fm' cleaning and samtlzmg, the second sink is used for?
a : .

e

}  Rinsing
b) Scraping
¢ Washing

Sanltizmg ‘
) What is the proper method for cleaning and sanitizing stationary equipment?

a) Spray with a strong cleaning solution and wipe with a sanitized gloth

b) Spray with a sanltizing solution, then rinse with clean water and dry

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

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

TEST_Dishwasher (rev. 2013.07.31)




eutsaurciﬁg
Your Hmpitaiﬂy Staffing Professionals

Grill Cooks Test Score ig/ 40

Multiple Choice Test {1 point each) o : S ./0‘)'%

Z 1} How much time should you take to wash your hands with soap?
a) 1minute .
b} 20 seconds
¢} Time does not matter, water temperature does
d} 5 minutes

2 2 The recommended temperature for your refrigerator is...
a) 45¢F
b) 50°F
c) 40eF
d) 20eF

3) Food handlers must always wash their hands
a) Before starting work
b} Switching between handling raw and ready-to-eat food ' |
c) After going to the restrooms

c}’ d} Al of the above |
The mast important reason for having food hen_dlers wear hair restralnts Is to
a} Prevent food from getting into food handiers’ 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? . o ' -
T a) Packaged food items are stored at least 6 inches above the floor ' : L
b) lceis being used to cool beef stew in a shallow pan e : o =
¢) Raw meats are stored on a shelf above ready-to-eat egg salad‘inthe walk-in cooler
Rawish- 1Srstered abevesrawichickeninthe: Waik—m freeze =

Bacteria grow best in the temperature “danger zone” whlch includes temperatures between?
a) 092F and 1002F :
b} 32¢F and 2209F
c) 419F and 135¢9F
d}) 39¢F and 178¢°F

7) After cutting raw chicken, what should be done before the cuttmg board is used for sllcmg omons for salad7
a) Clean the cutting board with a wet wiping:cloth .
b) Turnthe board over and use the other side
¢} Rinse the board with running water - T =

\0 d) Wash, rinse, and sanitize the board priotta sl:cmg the ontons

TR T

Which of the following is NOT an approved method to thaw potent:ally hazardous fonds’»‘
a) Inamicrowave oven .
b) During the cooking process

¢} Under cool running water

d) Onaclean counter, at room temperature

(/ meg cloths stored submerged in a bucket of samtlzmg solu‘tmn are for'
—=——/"a) Wiping spills only :

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

¢) Sanitizing the blade of ttensils such as knives

d) Maintaining moisture on the wiping cloth

s

/9

TEST_Grill Cook {rev. 2013.07.31)




outsourcing
Your Hospitatity Staffing Professionals

Grill Cooks Test

!ﬁ 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
- b)  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 food into boiling water briefly, then into cold water to stop the cooking process

4 20} What temgerature should chicken be cooked to?
a} 1459fF
b} 155¢F
c) 165¢F
d) 175°F

21) What temperature should ALL ground meat be cocked to?
a) 1459F
b} 1559F
c) 1659
d) 1759

(-/ ;Zi What temperature should fish be cooked t0?
a) 1459F '

b} 155¢F
¢) 1659F
d) 175eF -

23) What is a roux and whét is it used for? (2 points).
;G k SQ (g o "e' f-

YVihat is the process 6f making ciaritiad butter, and why is clarifiad butter Gsea? (3 points]

25) What are the § mother sauces? {5 poinis)

W&t does it mean to season a grill and why Is this process important? (3 points)

-5
7} Wihat are the ingredients in Hollandaise sauce? {5 points)

£9q ~NolE
Y

\\Q | | TEST_Grill Cook (rev. 2013.07.31)
-




: NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: _ NGO RAMINeRY
Start Date: ﬁ)—[ 28 leWl

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing

Company; or Professional Employer Organization [PEQ])? oYes o No

Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer’'s Mailing Address (if different than above):

Hiring Employer’'s Telephone Number: 415-431-8826

If the hiring employer is a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: |

Name: Ol QUIROAr thgy Saln gt

Physical Address of Main Office: 4[5'&4“ Thw Kamtda , gah gt 2 h 45 iy

Mailing Address: :

Telephone Number: __M06- Y§% - U27|

Rate(s) of Pay: o 15 /\# 17-00 Overtime Rate(s) of Pay: ¥ 24719 / & 2.5

Rate by (check box): o Hour oShift oDay ©oWeek oSalary oPiecerate o Commission
o Other (provide specifics): ‘PW'() ovk / PMU

Does a written agreement exist providing the rate(s) of pay? (check box) =« Yes o No

‘ If yes, are all rate(s) of pay and bases thereof contained in that written agreement? o©Yes o No
Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

Nk

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

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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REk(t - 2 vondhe  prilonton

12 /28| 2004

The cost of absenteeism and lateness is difficult to estimate, no one can calculate the
cost of the burden this puts on others who have to do the absent person's work. Most people
will be late or sick at one time or another. But when short-term absences become more
frequent, they might signal personal, medical, or job-related problems.

It is your responsibility to notify your supervisor at least 24 hours prior to your shift of
any anticipated tardiness or absence. All tardiness or absences should be reported to the
Emergency Line at 800.236.2276 x2207. You should provide the general reason for your

absence, and understand that excessive absences and lateness will lead to disciplinary action.

_ Below is a breakdown of how infractions will be measured. Any employee who
accumulates more than three points in a 90-day period can result in termination of

employment.

Tardy — Anybody not signed/ clocked-in by their start time. | 1 Point

Cali Off — Needing to be taken off a shift after schedules are sent
out. It is your responsibifity to request any desired time off in 1 Point
advance. '

LM Cali-Qut -~ Failing to provide Acrobat with 24-hour notice

before missing a shift. .1 Points

No Call No Show - Failing to provide Acrobat with any notice
before missing a shi

A5D0) KdmiveZoe 2/05] 19

3 Points

Name:

Signature:

WY o -
O

T




