sutseurcin
Your Hospitaliny St%fﬁrsg Frofossions

Name: A@‘{‘gﬂf\ Mends Fa DNR
Taborca ID: 2 ”l 95 %
: Dateolere b3 /‘12 /‘V

Date of Re-Act: OI /12 10]

New employee set up

o]

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 (All 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 O ¢ 0 0o O ©

Re Act emplovee set-up (See Re Act Process for more detail} .

o ¢ O ¢ 0

o 0o o 0 o o

File and 19 pulled (new one created/done in Hire Right if old ones are gone)

“Re Act .onboarding if mltlally hlred before 1/1/16
Check W4

Check all demographic info and availability
Check for sklﬂs tests, app, FHC and resume (get new app, new resume if hired more than 1 year

- 8go) - e - .
.Complete Notlce to Employee with updated pay if necessary

Verlfy pay option (notify payrolt) and take steps to Re Act any old pay optlons still current.

" Run new BGC if 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)
Delete employee from the INA/TER spreadsheet if they are on it
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Interview Note Sheet

FERCUT

WA VSt 0

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

Name: A\ G+ MendiAe) . M anii#
Date:  f)) [ 2‘1} 20149 Rate of Pay:
Position (s) Applied for: Referred by:
Prop_ogok

Server /35 % Bar‘_tender /35_ % Full-Time
Prep Cook /15 %|Barista - /15 %

- " - <
Gf‘l" Cook /40 %|Cashier /15 % Part-ﬁé
Dishwasher {10 %|Housekeeping | - /16 % )

Total of in Food Service/Hospitality

Monaonee  pyientorn oy 3 months

Wwal ey Oft

Yool ot POUCAUTES

NOTE : Aifude ¢ verny casnal , not oty A
ol profeednallém . Lat on thall LT d lopcke
Y wdy wHT~g PVone

SFCity . SFNorth

TiPS Sery-Safe

Bistro Black Bistro
Chef Coat Chef Pants Knives

Public Transit™

SF Peninsula ~ East Bay

- ) Peninsdla

Carpool ( Rider:/ Driver )

QOuter East Bay

Will Submit

PM only Weekdays only

Tuxedo 1/2 Tuxedo Black Vest

Black Pants Non-Slip Shoes Bow Tie Other:

Weekends only

Long Black Tie

Would you recommend this applicant for Acrobat
Academy?

Convention Candidate?

Other Languages Spoken:

RETSEOa o oS

Fi (b




Acrobat

cutsourcing
Your Hospitality Staffing Prafessimats

Employment Application

Acrobat Qutsourcing 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-related qualifications regardless of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.

R

Full Name ]4 GL{S/JU Mt NDpzA Date: 9%23- //J;

[ . -
Home Telephone ( ) Other Telephone (%25 ) %["7/36
Present Address /5/7 £ /a/Ui'?qm Dr NT= 3L
Permanent Address, if different from present address;

Email Address C?gf uSTivmep Y@ O iyal.

: e tiLds : i -
Position applying for: Aol Q{‘eﬂ,’w‘@ @QSC(/U\ wﬁ. Salary desired:“?{/g: aoé)/_

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

Are you applying for: Full-time work? Yes ___i[ No___ Pari-time work? Yes___ No____
Temporary work, e.g., summer or holiday work? Yes_ No___ From: To:

How did you find out about our open position? (Piease check fill in proper name of source):

Referral [[] Name of Referral M/d(/ e / % Newspaper [] Job Fair[C] Agency [] Company Website [_]

Other Web Posting (]  Other Source [] o
Yes I/ND_ If hired, on what date could you start working? Jg M IV C{C? / =

Could you work overtime, if necessary?

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 fo work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY + WEDNESDAY THURSDAY FRIDAY SATURDAY
AVANLABLE )

D
PM

Do you have any 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[ No___ If yes, when? Q o/ 6
Do you have friends or reiatives working for Acrobat Outsourcing? Yes  No L/ If yes, please state name and relationship
If hired, would you have a reliable means of transportation o and from work? Yesj” No___

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

State age if you are under 18 ‘{Qs . If 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? Yes_\/ No___

%
i

F LT e




Acrobat

outsourcing

Your Hosphality $tafiing Professionals

If no, describe the functions that cannot be performed. (Note: We comply with the ADA and ceonsider reasonable accommodation
measures that may be necessary for eligible applicants/femployees to perform essential functions.)

Pursuant to any and all Fair Chance Ordinances, we will consider for employment qualified applicants with arrest
and conviction records.

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
' COMPLETED .
oLy e IJJ;? sehol, Lyore_Ca (01 fush G 3245 /V 26 02 ly s
Do you have any special licenses, certificates or special training? If @
s0 please list under “Special’. YES, NO
Are you computer literate? If so, list software knowledge under (\_{Es/ NO
“Special.”
Are you proficient with Point of Sales Systems? If, so please list YES NO
which ones under "Special.”
Do you have any other experience, fraining, qualifications or special YES NO
skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under “Special.”
Special:

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? Yes__ No If S0, may we confact your current employer? Yes_ No___

Name and Address of Employer HW(M&Y/(/ IMC SQYVJMC{V//‘MI sT H \0529*()\’\-( (?A 19707

Type of Business Telephone No. { goo) '799’5—[/ Z,L Supervisor's Name LVice
Your Position and Duties__ (¥t {{ |\' coo ) 0 yayave, Sa J@A oo i?fi‘(?a 'i’e,/\

Dates of Employment: From @3 To 7 "ﬁ/ 'Y

Reason for Leaving: C 0 }‘J \\f\ﬁlsz i Nt Wb '(mi C@MF& g ‘(
T —— S e ——— ‘

Name and Address of Employer F‘Eﬁt \b/ VV\OFT \\O \CL; /O} Mm/f’(_,gj S /. )’_> LT o

Type of Business Telephone No. ( Supervisor's Name

Your Position and Duties (GON 97’@9&‘(& C:r\\\ V(Zﬁ)&\'é’_ ﬁ?a“@wf

Dates of Employment: From @‘2'[/ [ Z@_QT é{)/ 9

/f“'——
Reason for Leaving: J’) g1 12y )

Name and Address of Employer

el T




Type of Business

" Your Position and Duties

Acrobat

outsourcing
Your Hospitality Staffing Professionals

Telephone No. { ) _ Supervisor's Name

Dates of Employment: From

To

Reason for Leaving:

Name and Address of Employer

Type of Business

Your Position and Duties

Telephone No. ( ) Supervisor's Name

Dates of Employment: From

To

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain: IU 0

Have you obtained any special skills or abilities as the result of service in the military? Yes_ _ No

If s0, describe:

List below three persons not related to you who have knowledge of your worl{ performance within the last three years.

Name: Telephone No. ( )

Address

Occupétion: Relationship: Number of Years Acquainted:
Name: Telephone No. ( )

Address

Occupation: Relationship: Number of Years Acquainted:
Name: Telephone No. ( )

Address

Occupation: Relationship: Number of Years Acquainted: _

il




Acrobat

outsourcing
Your Hospitailty Staffing Professionals

Please Read Carefully, Initial Each Paragraph and Sign Below

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

discovery. ;

t
| hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and othe!
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and other information related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons
corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in an)[
way related to such investigation or disclosure. 5

| hereby authorize Acrobat Qutsourcing and its authorized representatives to solicit information regardingﬁ
my background, which may include but not 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 lav
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 States, and that federal immigration laws require me t¢
complete an I-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, of-
conveyed during any interview, which may be granted or during my employment, if hired, is intended t¢
create an employment contract between me and the company. In addition, | understand and agree that i
| am employed, my employment is for no definite or determinable period and may be terminated at an;
time, with or without prior notice, with or without cause, at the option of either myseslf or the company, and
that no promises or representations contrary to the foregoing are binding on the company unless made i
writing and signed by me and the company's designated representative.

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

X

Applicant’s Signatur?/ /Z/ﬁ;ﬂf %éwéaa Date 9’//6)\9’/ /7




{;

Interview Note Sheet

Name Aﬂfi!"ﬁﬂ Uenpor g Interviewer: ﬁ/%t(f)
Date: 3/59 & / 20/ b Rate of Pay:
Position (s) Applied for: : m Referred by:
Cook = Prep, bl Ec&shm lneesSJl Jérsica Pedrazy
Server /35 %|Bartender /35 % Eull-Time
Prep Cook /15 48 %|Barista /15 %
Grill Cook /40 40 %|Cashier /15 % Part-Time
Dishwasher /10 %|Housekeeping /16 % 2
Aamark ( Q)W P&) ﬂ Total of in Food Service/Hospitality
Riaesday MenloPark. LN ch lechnician Sfafiong
iy et Supam«or 1
hiet fotel eypeneh L “hy - breakfas]
&fZLﬁrﬂ’U /pm,ﬂ) C‘:"j“ U gt Camil]) : /@p . lunch
o yeuss bid o Marmoth g7 conll « pasta
in W/f/]fzj?/ , resfiek Com %: e Cerhtaceckes | Ceandwicn < Salac
o/om 3 comp<ink ¥ cystomer Conice —
jl mp Sexued Harmssvert | CQuunir s
fenul (Prevas devican
ﬁpphzd UeFencids :
Amiericeat
Aot ¢ ﬂOf{m),Wjed of The Hoslicun
breok fust (bacam, suusugt ¢4l Mcxmem
Vegdies l
P.O.S. Experience: Y / N ~ details l

Public Transit

SF North

South San Jose

Serv-Safe

Black Bistro
Chef Pants Knives

2 Tuxedo Black Vest
Blick Pants on-Slip Shoes Bow Tie

Carpool ( Rider / Driver )

SE Peninsula

SJ Peninsula

LEAD Other

Weekdays only

Long Black Tie
Other:

Quter East Bay

Will Submit /) |

Weekends only
Vanes

Would-you-recommend this-applicant for Acrobat
Academy?

1‘*——-—Eaﬁ'ént|\r€-anmam/I

Other Languages Spoken:

Revised 06/04/2013
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Acrobat = =

Your Hospitality Staffing Professiona

cutmuminﬁ

Prep Cooks Test Score

/20

Multiple Choice {1 point each}

d

Lz)

_R_4

oo

A gallon is equal to [ngunces —
a. 56 1.5 / &0 = g,

b. 145

c. 32

d 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

What does the term braise mean?
a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c.  Cook on high heat and quickly
d. Slowly cook in simmering water
At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degrees F
. 175degreesF
d. 185degreesF
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
d. Rub with salt before cooking
Which of the following ingredients would you pack before measuring?
a.  Olive Qil
b. _ Salt
Brown Sugar
d.  White Sugar
What is Al Dente?
a. Firm but not hard
b. Soft to the touch

¢.  Veryhard
, d. Verysoft
Food should be left out no more than
a. 2hours
b.. 3 hours
”c. ) 4 hours
. Shours

f
o

)




outsourcing

Your HospRaiity Staffing Professionals Prep Cooks Test

L 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
¢.  Onthe counter
d

In the microwave

d: /Vé ‘_Which of the following can you use to put out a grease fire?
a.

Baking Soda
Baking Powder

c. Flour
d. Water
f:lffwhat is the temperature range of the danger zocne?
a, 25-135
%. ) 40-140
50-160

.d. 30-130

_— /1/2/) Which of the following is listed from smallest to largest?
a. Dice, chop, mince

h. Mince, chop, dice

‘. Chop, dice. Mince

) ’6@ Mince, dice, chop
CAn A3} Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
Turned towards you for better control
@Turned towards the right or left at all times
C’ﬁ d. Over the countertop at all times
When you poach something, you cook it with what?
a. Noodles
Vegetables
C’) Ligquid
Qil
15,)/ Which spoon is used to remaove fat from soups and stews
Basting Spoon

@Ladle
Slotted Spoon

CL. Portion Spoon :
Which of the following means to cocok in a small amount of fat?

O

8. Season
OSauté
Broil
Boil
e. Fry

-1

TEST_Prep Cook (rev. 2015.04.16)




Acrobat =

outsourcing

Your Hospltallty Staffing Professionals Prep Cooks Test

-

} What is a Julien cut?
Cé/) 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
} To cook a food in a pan without browning over low heat until the item softens and releases moisture,

Sweat
Boil
c. Roast
d. Gril

Fill-i m the Blank (1 point each
E

Sijrare the basic seasoning ingredients for all savory recipes.
' 3 )
}é{) C/h()éf : to cut into very small pieces when uniformity of size and shape is not important.

-~

v >}gj®ay)¢ voud

\
X
T\

TEST_Prep Cook (rev. 2015.04.16)







Acrobat

outsourcing
Your Hospitality Staffing Professionals

/40

Grill Cooks Test Score
Multiple Choice Test (1 point each) ' i

b 1) , How much time should you take to wash your hands with soap? * j / L’D =

a) 1 minute

b) 20seconds

¢) Time does not matter, water temperature does
~d} 5 minutes

A ) The recommended temperature for your refrigerator is...
a) 45°F

i)~ 50°F
@40%
209F

A 3} Food handlers must always wash their hands
— a) Beforestarting work
b) Switching between handling raw and ready-to-eat food
¢} After going to the restrooms
d) All of the above

&( .ﬂ() The most important reason for having food handlers wear hair restraints is to
;)-‘\ Prevent food from getting into food handlers’ hair
b)Y Prevent food handlers from contaminating their hands by touching their hair
Keep the food handlers’ hair in place
d) None of the above

CJ Ef Which of these conditions requires immediate corrective action?

a} Packaged food items are stored at least 6 inches above the floor

b) Icels being used to cool beef stew in a shallow pan .
c'):}, Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in coo[er
di® Raw fish is stored above raw chicken in the walk-in freezer

6) Bacteria grow best in the temperature “danger zone” which includes temperatures betweean?
a}) 02F and 1008f
b) 32¢F and 220¢9F
¢}  412F and 135¢F
d) 392F and 178¢F

Hol

7) After cutting raw chicken, what should he done before the cuttmg board is used for slicing enions for satad?

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 sanitize the board prior to slicing the onions

C 8) Which of the following is NOT an approved method to thaw potentlally hazardous foods?
a) Inamicrowave oven
b) During the cooking process
c) Under cool running water
On a clean counter, at room temperature

d }f éﬁ/ g cloths stored submerged in a bucket of sanitizing solution are for:

iping spills only
Washing hands if the hand sinks are too far away
¢} Sanitizing the blade of utensils such as knives
d} Maintaining moisture on the wiping cloth

A

TEST_Grill Cook (rev. 2013.07.31)




Acrobat =

outsourcing
Your Hospltatity Staffing Professionals

7 Grill Cooks Test
E' 10} Food-handling gloves must be changed frequently and also:
a} After handling garbage
b) After every break
¢} After picking things up off the floor
d) Between handling raw and cooked foods
e) All of the above

a ;I)A Julienne is:

a) 1o cutfoodinto 1inch X 1inch cubes

b) A cooking method using high heat

¢l) Tocut food into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

12} Agallonis equal to [lé ounces

a) 56
) 145
c} 32
) 128

d
}4} How many cups are in a quart?
i ) 2 S
@4
6

j ﬂ/ @Chlfﬁmade is:
)

To slice an herb or leafy vegetable into thin ribbons
To de bone a fish '

c) Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point

525) Potentlally hazardous hot foods must be maintained at an mternal temperature of 2 / ; or higher to be
(/0 safe : S : _ : .

... 1452 F
'@:})359 F
cj 1602F
d) 180°F

\}7 1)6/) Which of the following explains the process of poaching?
a}) Poke poultry on the thickest part in order to make sure it’s tender
b)...Jo cook food in an oven that has reached 350¢ F
¢} Cook gently in water that is hot but not boiling (1602-1809)
Submerge protein in boiling liquid to speed cooking time

A /1’{) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a} 8 ozofcelery, 4 oz of onion, 4 oz of carrot
A oz of celery, 8 oz of carrot, 4 oz of onion
¢} /4 oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

Q 18} Which of the following best describes braising?
==——" a} To cook quickly in a pan on top of the stove until food is browraed _
b} 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 liguid at low heat
d} Yo plunge food into boiling water briefly, then into cold water to stop the cooking process

P\

TEST_Grill Cook (rev. 2013.07.31)

pala

L e




o¥tsotrcing
Your Hospltality Staffing Profestionals

Grill Cooks Test

b 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

C 20) What temperature should chicken be cooked to?
m——— a) 1459
b} 1559F
c} 165¢F
,d) 1759F

On ;&i What temperature should ALL ground meat be cooked to?

- 1459F
Cb))) 155¢9F

) 1650F
d) 1759

O 22) What temperature shouid fish be cooked to?
a) 145°F :

b) 1552F

¢} 165°F

d) 1759F

) What is a roux and what is it used for? (2 poinis)

/-1 rhio of FlourL fat (butker ), Thickening seces

What is the process of making clarified butter, and why is clarified butter used? {3 points)
Cook bictlee wntil impeanties flsef to ihe fup . then sk thern off

thy e s ke pant

25) What are the 5 mother sauces? (5 points}

LOav% g o E.a..e’fha me|

2. aga AQeted Way 1w (&l Tomafy

3. Je wne vedode

4. p\pvedo Hoilancleuis ¢

> pesTo Brswn ( E;(Pa{jqqou)

What does it mean to season a grill and why is this process important? (3 points}

b ! w/ faf (1l previent fowel from <h (:ﬁ/ﬁﬁ

2 )fAWhat are the ingredients in Hollandaise sauce? {5 points)

£ 7 o f I(.
jjji,tHZ’f’ ( WL(( Pﬂgqﬂ @FD"?/“'M)
et |
Lﬂmriymi e “”;\L’l/
CUALCAILL
TEST_Grill Cook (rev. 2013.07.31)
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SafewayClasses.com

A SERVICE OF SXFEWAY CERTIFICATIONS , LLC

Certificate of Completion
State of California

AGUSTIN MENDOZA
has completed the requirements for the ANSI Food Handler Conrse (Spanish)
as accepted by the State of Caltfornia.

Certificate No: § 20160325577%40

S ' Date of Birh: § Aug 25 1956
. )
ﬁm‘&«s‘%.._ Date of Completion: } Mar 25 2016

Tl Sk Cosifcatan, L
J Faunboa SNy Cetifisstians, 1 Certificate Expires: | Mar 25 2018

Course: | Food Handler Course

% A W@X Location: | State of Califonia
R AR Cerbifioate provided by : SaféWay Certifications, LLC s

A

ansi
Pl Awnstin, Texas 5129960209

i
e

Certfficate Revision

May 2012

.
QUETI

uuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuu

SafewayClasses.com
Certificate of Completion

AGUSTIN MENDOQZA
has completed the requirements for the food handler course.

) (A
s o> 2 :tx . I@u:Iqu&:wJ :xx h&”‘m.xx X&&H«rltx Xmﬂ:mxxx xﬂa:—”[m.fﬁ 7

Certificate Expires:

Certificate No.: 20160325577940
Date of Birth: 08/25/1956
Date of Completion: 03/25/2016

03/25/2019

T T
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- ANSI Material Safety Data Sheet (ENGLISH)

 Ghvomber 17 2010







essential. multifamily. education

Course Duration: 1 Hour_

] - www.gracehill.com

(s) _ O —l \./

% O &

O

~ Mold Awareness Course

This certif_ies_ that on December 6, 2010
Agustin Mendoza

successfully completed the

o

Joseph P. Bailey, President, Grace Hill, Inc.

V

""': v

UL (i







. essential. multifamily. education

This certifies that on December 7, 2010
Agustin Mendoza

successfully completed

Preventing Sexual Harassment Course

Course Duration: 2.0 HoUrs_'

78, TID#: 1738130
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essential. multifamily. education

This certifies that on Jla'n_u_ary 21, 2011
‘Agustin Mendoza

successfully completed the

Dealing with Difficult People Course

Course Duration: 1 Hour

2

Joseph P. Balley Pres:dent Grace Hill, Inc \J







essential. multifamily. education

This certifies that on December 8, 2010
Agustin Mendoza

successfully completed the

- Fair Housing Course

Cour.se Duration: 3 Hours

Joseph P. Bailey, President, Grace Hill, Inc. |







essential. multifamily. education

This certifies that on December 28, 2010
- Agustin Mendoza

“successfully completed the

Customer Service as a Competitive
- Advantage Course

Course Duration: 3.0 Hours

\W%M‘WBQE{%@%%EE% ¢ Joseph P. Bailey, President, Grace Hill, Inc.

o, TID#: 1761110







| - Acrobat
outsourcing
Your Hosplality Staffing meessiovwis

Employment Application

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

color, religion, gender, national ongm ancestry, marital status, sexual orlentatlon disability or any other status protected by
applicable law. :

Full Name A (j Uk\{ﬁ N M E N DO Z pt Date: 03 /2///6 :

Home Telephone (1/05 @c, 8“‘ Yg 5—‘?7 Other Telephone ( HQ& g(é(’) ? &ic{é)

Present Address 15 35 G N’ Lgan v, RP’V ]06—1 Sce/u DesE Ca. PS5/
Permanent Address, if different from present address

Email Address M G’(-g US| IU Y@ ‘/Ct I o6 L O

Position applying for: o0 /PYE DG\’E}; An CZV@(’(N& " Salary’ deswed#l 2 L\ | S [ =2

Are you currently registered with any staffing and/or employment agenmss'? if s0, please list g . : /

Are you ap.ptying for: Full-time work? Yes i/No____ Part-time work? Yes__ No____
Temporary work, e.g., summer or holiday work? Yes__ No_ ¥ l/ From: To:

How did you fi nd out about our open posmon‘? (Please check fill in proper name of source)

Referral |E/ Name of Referral - i SS \CQ%Y&ZH Newspaper [] Job Fair ] Agency [] Company Website []
Other Web Posting (¥ Other Source []

Could you work overtime, if necessary? Yes_\/l‘\lo_____ If hired, on what date could you start Working? A pJ ‘/ AC—L_(— E'

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.

S_PECIFY HOURS . SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE ’
DAILY
: - .
AM b o L b A
PM ' '

Do you have any 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__ Noi"  Ifyes, when?

Do you have friends or relaiwes wor ing for Acrobat Outsourcing? YesL/ﬁo___ If yes, please state name and relationship
NESSice” dvazo Frierd -

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

If hired, can you present evidence of your legal right to live and work in this country? Yes_;l_/No__

State age if you are under 18 ______ . If 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? Yes_‘/ No____




Acrobat

outsourcing

Your Hospitality $taffing Professionals

If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation
measures that may be necessary for eligible applicants/employees to perform essential functions.)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?

LEmoovE COMPLETED
A B e . . i

H \Ge)\\ S f‘_\\wo\.j LEMoowcE  Ce. e Ves
Do you have any special licenses, certificates or special training? If e
s0 please list under “Special’. \f_S NO__
Are you computer kiterate? If so, list software knowledge under YES ﬁ’g}
"Special.”
Are you proficient W|th Point of Sales Systems? If, so please list . YES. C@
which ones under "Special.” - ' e : :
Do you have any other experience, training, qualifications or special /@E)ﬁ) NO

skills, which you feel make you especially suited for work at Acrobat
OutsourcmLEf s0, please list under "Special.”

Special: . . P . I
M Qfﬁﬂ% N NCE '\E’C,\/]VUQ AN P\Q@\f\MEM,. S{Apﬁwigﬁr

List below all present énd past embloyment starting with your most recent employer (last 10 years is sufficient). Account for Unemployment periods of three _ )
months or more. : ’
Are you currently employed? Yes N’o_\_/ if so, may we contact your current employer? Yes_‘/' No_

Name and Address of Employer._ P‘(RI\ M‘RQ \L \ \ @ ‘ \J\&Y \{ETSTTR\ \\( "-’*-&_E\ ?ch:?p\) 1407

Type of Business ;S DQA? f bﬂ-‘-k:“‘ l§5 Telephone No, ( o 1-3) Q. 3 E’ BOOOSuper\nsors Name /‘?/ E :774
Your Position and Duties 1 Miloy i Gvyi “ ,Coo il p\f CP&VC A” F\‘YOU\MC{_
ad T he ca FeXevic

Dates of Employment: From 0_3/ /Y To 03/ / é Weekly Pay: Startmgjf\(b \fl b Endmdﬁ/ l é 5 §£4 l’lf’ '
Reason for Leaving: \‘DC_Q_( LOND C\GS( V\c\.
Name and Address of Employer C lEIKHU SE i/ C—C 973 J i lUC[(ﬁ v sla prU "H: ) Mﬂﬁlﬂ/-ﬂﬂ/ VQWCCI

Type of Busmess : ;E; hd i i Q [’g\ ' Teiephone No (.' Yy Supemsors Name //} %5- / / /U M et Oé" Zﬂ
Your Position and Duties S 7} L) EvV (50 \’ /7 b

STt g, wWaX DELivcy Supply, }?a Y i‘/rwefk
 Dates of Employment: From /'2/&3/&7% / QAB/AB Weekly Pay: Startingﬁ/ 4.2 hy endng¥ 1S .
Reason for Leaving: NOT MOV\E‘( o QCW\ W\t{ SQ\QW;
Name and Address of Employer NO QA /?@a[ tS\F\ 1t SEYVices Tonce . d020 W.§5 T ST STE3 20

Z Ea oo b, T{Sbaok

Type of Business M VW(U OMﬂ )( Telephone No. Q”) [,, q V“ S8 0{  Supetvisor's Name TO CE

BRI it
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Your Position and Duties P\U\M\Olmfg(\lﬁpcﬂ\’s ‘—baﬁt(_ E,\Cdlmca_\_ Afpllauc_t_

Hrea i “N‘il (ll\Jd PTC‘ DC‘-‘“\“\WL QL&C&MClC J—%ddf:l“S £ wish WoRK ovdz
Dates of Employment. From_/ ‘2/05/00’“’ / “2/07/ I/ Weekly Pay: Stamngﬁ 7. éi’ Endmhj (5.°° b
Reason for Leaving: Ml') vE \ 6 U\\? FO‘(\Q \ G

* Name and Address of Employer ;

Type of Business_ o Lo Télephc‘:ne.No_. ( ) P - _Supérvis’or's Name-_
Your P_cjsitio_n and Duties_. : B : :

Dateg of Emplbymenf:_ From ___To__ WeskyPay: Starting __ Ending

Reason for Leavmg

Have you ever been fired from any prewous place of employment" If so, please explam

Have you obtamed any spemal skﬂls or ablhtles as the result of service in the' mllltary'? ' Yes No \
if 50, describe: : )

List below%ree persons not related to you who have knowledge of your work perlormance wrthm the Iast three years.

Name: \ DAO\F So\ﬁ\’Zc\NO R Teiephonel\lo (bl 273~ /040

Address b B@K Q_b\ﬂl S{A/W 6’055 Cdf gS (54
Occupaﬂon F) YI VEV .. - Relatlonshlp l: \‘l E N C\,  Number of Years Acquainted: _Qa/

Name: \.[l U\QJQNCQ HLCTBV | Teiephone No. (408 ) 4 1§~ L*'S‘D;;@gé"%“‘/-?%?

Address Y363 Plum ?ndi lquE San BN I 0SE Ca-Gs/8 )
Occupation: r>Hl) I() VIA b Relationship: \ 'Vl c M(( Number of Years Acquainted: _ el 4

Name: (:\\O‘ZCLVTMC“ Al E Telephone No. (#28) S’§jl -1 'TS'
Address e ':SQ/U Sose Ca,.

Occupation: Tgﬂlc her Music Retationship: Y TEND  Number of Years Acquainted: 2 O

AT
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Please Read Carefully, Hnﬁtﬁat 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 to the best of my khowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | 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

i hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references 1 have listed to disclose to the
company any and all letters, reports and cther mformatron retated to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, pattnerships and associations from any and all claims, demands or fiabilities arising out of ar in.any
way related to such mvestrgatlon or disclosure.

- hereby authorlze Acrobat Outsourcrng and its authorized . representatives to solicit information: regarding .my
' background whrch may include but not be limited to, information about my ermployment, education, and/or criminal
history, which may be in the files of any federal state, or local cnmrnal Justrce and iaw enforcement agency and

-general public records history. .

N understand that if selected for hire, it will be necessary for me to provide. satlsfaotory evidence. of my rdentlty and_j
* legal. authonty to work in the United: States, and that federat immigration laws requrre me to complete an -9 form in.
this regard within three days of my hire date.

Acrobat Outsourcrng is an at—W|II employer I understand that nothing contalned in the appllcatron or conveyed
during.any interview, which may be granted or durrng my employment, if hired, is infended 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 myseif or the company, and that no promises or representations contrary to -
the foregoing are binding on the company unless made in writing and signed by me and the companys designated
representatlve .

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

Applicant’s Signature ?;ixch Z: %j/z’/ 6?4’2/9&-& Date
}-ﬂ"_’
S
o>
(3

o
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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. Al 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

Call Off — N'eeding to be taken off a shift after schedules are sent
out. It is your responsibility to request any desired time off in 1 Point
advance.

LM Cali-Out — Failing to provide Acrobat with 24-hour notice .
- - .1 Points

before missing a shift.

No Call No Show — Failing to provide Acrobat with any notice

before missing a shift.

3 Points

Name: M(.‘D Cféﬁrff; % EL DQZA Date: ﬁ//éé //57

_ Signature: %‘WZ%%/”@ .

7
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1535 flanigan Dr. apt. 104, San Jose, CA 95121

Ph: (408)648-8557
magustin68@yahoo.com

Professional Summary

Accomplished and energetic [Job Title] with a solid history of achievement in [Type
of Work]. Motivated leader with strong organizational and prioritization abilities.
Areas of expertise include [Skill 1], [Skill 2] and [Skill 3].

 Skills

. Customer and Personal Service = Mathematics

a ‘Food Production a Public Safety and Security
- » Coordination ' e« Complex Problem Solving
‘= Speaking

Experience

cook prepare ' Nov 2014-Present
Aramark - Ph:ladelphla PA '
a  Grill, cook, and fry foods such as french fries, eggs, and pancakes.
= Clean food preparation equipment, work areas, and counters or tables.
s Take orders from customers and cook foods requiring short preparation times,
according to customer requirements.
« Grill and garnish hamburgers or other meats such as steaks and chops.
a Restock kitchen supplies, rotate food, and stamp the time and date on food in
coolers.

Suprvisor Dec 2011-Sep 2012
clean service - Mountam View, CA ' |
s Greet visitors or callers and handle their inquiries or direct them to the

appropriate persons according to their needs.
« Maintain scheduling and event calendars.
s Schedule and confirm appointments for clients, customers, or supervisors.
s Compose, type, and distribute meeting notes, routine correspondence, or
reports, such as presentations or expense, statistical, or monthly reports.
« Order and dispense supplies.
s Supervise other clerical staff and prov1de training and orientation to new
staff.

Education

High School Diploma: 12 Jun 1984
Lemoore High School - Lemoore, CA

P 1 K it







