NOTICE TO EMPLOYEE
Labor Code secfion 2810.5

Employee Name: Kyle .ﬂ ke
Start Date: 09 /24 [Jaspe

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 [PEO])? #Yes o No
Other Names Hiring Employer is "doing business as" (if applicable):
. Acrobat Qutsourcing. ... . .

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".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:
Physical Address of Main Office:

Mailing Address:

Telephone Number:

Rate(s) of Pay: 1S5~ Overtime Rate(s) of Pay: 22.5
Rate by (check box): tAHour o Shift nDay oWeek woSalaty oPiecerate o Commission
1 Other (provide specifics): ‘

Doss a written agreement exist providing the rate(s) of pay? (checkbox}) Yes o No
If yes, are all rate(s) of pay and bases thereof contalned in that written agreement? ‘g'Yes 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 fo 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)







Insurance Carrier’s Name: York Risk Services
Address: 1390 Willow Pass Road, Concord, CA. 94520

Telephone Number; 866.391.9615
 Policy No.: NSWCC-0000101

o Self-Insured (Labor Code 3700) and Certificate Number for Consént to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to mininim requirements for paid sick leave under state -
law which provides that an employee:
a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
‘b May not he terminated or retaliated against for using or requésting the use of accrued paid sick 1eave; and ™~
C. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or-using accrued sick days;
2, attempting to exercise the right to use accrued paid sick days;
3. filing a complamt or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4, cooperating In an investigation or prosecution of an alleged violation of this Atticle or opposing any policy
-or practice or act that is prohibited by Article 1.5 section 245 et seq, of the California Labor Code.
The followmg applles to the employee identified on this notice: (Check one box)
@ 1 Accrues paid sick leave only pursuant to the minimum requ;rements stated in Labor Code §245 et seq. with no
other emplover pohcy prowdmg additional or different terms for accrual and use of paid sick leave.
0 2. Accrues paid sick leave pursuant to the employer’s policy which satisfi es or exceeds the accrual carryovet, and use
requirements of Labor Code §246,
. Employer provides no less than 24 hours (or 3 days) of paid sick leave at the beginning of each 12-month period.
. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and spec:fic
subsection for exemption}:

o4
Bow

- e ~N Mg~
(PRINT NjTDTJ er representatlve) , (F’%@ﬂ‘E S;M/pl.ovee)
(S!GNA R% ef Employer Representative) ' ATURE of Employee)
RAYPLYI - 2/2i f701¢
(Date) _ {Date) !

The employee’s signature on this notice merely constitutes acknowledgement of receipt.

Labor Code section 2810.5(b) requires that the employer notify you in writing of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes ate reflected on a timely wage statement furnished in accordance with Labor Code
section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes

DLSE-NTE (rev 9/2014)
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-BOH: Interview Notes

Applicant Name: | —T\,\\\mf y 8 o Le Date: | cQ/ < ‘ﬁ!/ o
Location: SF City: J¥ CA
Interviewer(s): 'j; H-& So\;

Pay requested: 5 Position(s): Disn \

Availability: AmOnly PmOnly Weekday Only Weekends Only

( _J,,.w%ull Tim; Part Time
/:::3 """"""" -

Transportation: Car: Public Transit: Carpool: (Rider/Driver)

Willing to travel: Y/N: Distance from location: 10 miles 25 miles Further

Knowledge: Year(s) Month(s) for each listed
* Cuisine(s):

.\\\\ux

Knowledge: Year(s) Month(s) for each listed
* Station(s): ' :

Knives:

Food Handlers Card: Y/N: Company Expiration date:

Acrobat Emplovee Referral Y/N:

o

If Yes Employees Name:







6/16/2015 N E-Verify - Print Case Details - Preview I

"

SENSITIVE BUT UNCLASSIFIED

Department of Homeland Security Report Prepared: 06/16/2015
E-Verify Page: 1 0of1

Case Verification Number: 2015167175916GK
Case Information:

Empiloyee Information:

Last Name: Tinker First Name: Kyle

Middle Initial: L Other Names Used:

Social Security Number: Tk Kk 3389 Date of Birth: (7/24/1985

Citizenship Status; A citizen of the United States Email Address:

Document Information:

List B Document: Driver's license or ID card issued by a U.S. 1t ¢ pocument: Social Security Card
state or outlying possession

Document Name: ID card Document State: California

Driver’s License or ID Card Document Expiration Date:  07/24/2020

Number:

Alien Number: 1-94 Number:

Additional Information:

Hire Date: 06/16/2015 Employer Case ID:

Three-Day Rule Reason: Three-Day Rule - Other:

Submitted By: NALJ2135 Submitted On: 06/16/2015

Initial Case Result:

Case Result: Employment Authorized

Employee Referred to SSA:

Referred By: Referred On:

Case Result from SSA (after SSA Tentative Nonconfirmation):

Case Result: Response Dale:

Resubmitted to SSA (after Review and Update Employee Data):

Last Name: First Name:

Middle Initial: Other Names Used:
Social Security Number: Date of Birth:
Resubmitted By: Resubmitted On:

Case Result from SSA (after Resubmission):

Case Result:

Request Name Review:

Comments:
Submitted By: Submitted On:

Case Result from DHS (after DHS Verification in Process):

Case Result: . Response Date:

Employee Referred to DHS:

Referred By: Referred On:

Case Result from DHS {after DHS Tentative Nonconfirmation):

Case Result: Response Date:

Photo Matching Results:

Determination:

hitps:/e-verify.uscis.goviemp/BpCaseDetailsLetter. aspx ?CaseVerNum=2015167175516GK
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8162015 ("' E-Verify - Print Case Details - Preview e
Employee Referred to DS (A dditioual): "

Referred By: Referred On:

Case Result from DHS (after Additional DHS Tentative Nonconfirmation):

Case Result: Response Date:

Case Closure:

Closure Statement:
Closed By: Closed On:

SENSITIVE BUT UNCLASSIFIED

hitps:/fe-verify uscis.gowemp/BpC aseDetailsLetter aspx ?CaseVerNum=2015167175916GK

22



Interview Note Sheet &

ame: “ Ku le. Tucler— Interviewer:

I{.

Date: ) U(! /| (ﬂ l [S" Rateof Pay: /2.2¢ - /3
Position (s) Applied/for: Referred by: .
CM\/\%, :S\ﬂ | FCr e r",._w(\df}'np Houwae
, .
Server d s Brtender
! Full-Ti
Prep Cook /15 %|Barista [10 ~ % wi-Time
Grill Cook /40 9%|Cashier - Yol FO % Part-Time
Dishwasher 2 /10 gc§ %|Housekeeping /16 %

L s seastn :Whg,ewa'm awg*—od"oba(‘
OQG Sont WL AT
Cirus sk SQWM(%% AT .
\Ls g o o, Ananr-
N a duhuﬂumo& cachgred, B mertho - Hhay

KWL, ot sl p@PL‘L O e pr§aUNG L A

2w S (nauthy - Sept CS})Q rontho )

P.O.S.Experience: Y / N detuails:

SF North SF Peninsula

South San Jose - SJ] Peninsula

LEAD Other Will Submit
Weekdays only Weekends only

Black Bistro 1/2 Tuxedo Black Vest Long Black Tie
Chef Coat Chef Pants Knives Black Pants Non-Slip Shoes Bow Tie Other:

'Would you recommend this applicant for Acrobat Convention Candidate? Other Languages Spoken:
Academy?

Revised 06/04/2013
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Yok Hosnltality Staffing Professionals

Cashier Test Score /10

1)

2)

3)

4

5)

6)

8)

9

10)

A roli of quarters is worth?
a) 55.00

b) $10.00

c) 5$15.00

d) $20.00

A roll of dimes is worth? ' I
a) $5.00 o "
b} $4.00 !
¢} $3.00 u :
d) $2.00

A roll of nickels is worth?
a} $8.00
b) $6.00
c) 5$4.00

-d) $2.00

A roll of pennies is worth?
a) 51.00
b) $0.75
c) S0.50
d) $0.25

What does POS stand for?
a) Patience over standards
b} Percentage of sales

¢} Point of sales

d) People over service

o
P
What is the current sales tax rate in your city ﬁ é ?

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given® $10.00 how much change shoul
you give back?

a) 54.06

b) $2.06

¢) $7.06

d) $5.06

A customer buys two shirts for 10,50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
you give back?

a) $19.50
b) $14.50
¢) $9.50
d} $4.50

A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00

b) $8.00

c) $10.00

d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back?

a) 57850

b) $58.50

c) 538.50

d) 528.50

TEST_Cashier (2013.07.31
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Dishwasher Test Score /10

C, 1) After washing your hands, which item should be used to dry them?
T a) Cleanapron
b) Sanitized wiping cloth . . _
¢) Single use paper towel - oS e
d) Common used cloth tl : /

(/‘ 2) While washing dishes by hand, which item should you wear?
a) Cutting glove
b} Oven Mitt
¢} Rubber glove
d} Nothing

D 3) When should you wash your hands?
—— a} Beforeyou start work
b) After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
/~ d} Allof the above

!é '4) i you need to move a heavy load, you should PULL and not PUSH the object.
a) True
b} False

C 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)
¢} Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) All of the above

A 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
a) True
b) False

c 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 until the end of your shift to clean it
¢) Flag the spill and clean it immediately
d} Notsure

(_, 8) When handling hot items you should?
—a) Wear rubber gloves
b) No need to wear anything
c} Use an oven mitt or cloth towel
d) Nothing

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

A 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 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. 2013.07.31)
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Servers Test Sc /35

a) On the left side with the left hand P\
b) On the left side with the right hand

c¢) On the right side with the feft hand

d) On the right side with the right hand

’\m ; 2) Drinks are served on what side with what hand?
-~ a) On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
-q)  On the right side with the right hand

ood and drinks are removed on what side with what hand?
a) On the left side with the left hand

b) On the left side'with the right hand D
c) On the right side with the left hand

d) On the right side with the right hand

A 4) What part of a glass should you handle at all times?
- a) Thestem
b} The widest part of the glass
¢} Thetop

_ | 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
¢) The chairs should be centered and gently touching the table cloth
d) All of the above

__D 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone eise in the dinning room is served
c} Tryto convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

Scullery A. Metal buffet device used to keep food warm by heating it over
warmed water

Queen Mary .. B. Style of service where food is prepared or served individually at the
X _ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
f “French Passmg C. Used to hold a large tray on the dining floor
i | Russian Service D. Area for dirty dishware and glasses
. E. Large metal shelving unit for prepared food to be held or for dirty
£ Corkscrew . trays to be stored
7 o - F. Used to open bottles of wine
—Q Tray Jack G. Style of dining in which the courses come out one at a time

TEST Server (rev. 2013.07.31)
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- Name K/’ le. Twdeor™
{

Servers Test Score /35

Match the Number to the Correct Vocabulary

_l_'zz Napkin ;% Dinner Fork

_(__l_ Bread Plate and Knife _E’_ Tea or Coffee Cup and Saucer

_( Name Place Card _j_ Dinner Knife

_i’&_  Teaspoon _Z-  wine Glass (Red)

43 Dessert Fork ___f‘_ Salad Fork

____C_b_ Soup Spoon _V:’_ Service Plate

_LS_ Salad Plate _"y  Wine Glass (White)

4 Water Glass
Fill in the Blank

The utensils are placed i q inch (es) from the edge of the table.
Coffee and Tea service should be accompanied by what extras? Sl " Ml ‘ ILZ'/L‘ reak
Synchronized service is when: - Copurses ANTE v Lo %\/\ {7‘ ’bC)cﬁ’C/“i?L-d'

U U o

What is generally indicated on the name placard other than the name? _ K& C Xy piZ2 e 3L

\
The Protein on a plate is typically served at what hour on the clock? ___¢ T (] \“:7

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

AL o wr K C,\/u’_[

TEST_Server {rev. 2013.07.31)



