16080 Jackson Oaks Drive Morgan Hill CA 95037
Wesley Aatlo Cell : 408-430-4487: Weaa689@gmail.com

Career Focus
Highly motivated sales associate with extensive customer service and sales experience.

Summary of Skills
Complex Problem Solving Skills
Strategic Planning
Computer Proficient
Great at Multi-Tasking
Communication Skills

Accomplishments
Run my own business and start my career.. Manager of 2 store locations. Trained new Security Guards.

Professional Experience

Realtor

October 2015 to Present

Alain Pinel Realtors

Write and understand complex contracts. High level customer service and listening skills. Lead generation and
follow up skills. Very professional and clean cut appearance. Continuing Education all the time to perfect myself
and my business.

Server/Expo

June 2014 to June 2016

LB Steakhouse - Santana Row, San Jose, CA (408)244-1180

High level of customer service. Multitask in fast paced environment. Memorize seating locations and menu items.
Very professional and clean cut appearance. Read and understand food tickets.

Store Manager

October 2011 to January 2013

Ghost-Armor. - Milpitas, CA (408) 221-3286

Worked with all different types of phones. Strong focus on customer service skills. Commission based pay with
monthly goals. Handle deposits and manager paperwork. Work with computers everyday.

Warehouse Worker

May 2009 to January 2010

Raised Flooring inc. - San Jose, CA {(408) 453-0581

Worked on labor intensive job sites with different type of tools. Maintained inventory control and matetials
management. Use power tools with accuracy.

Education

San Jose City College, 2009 - 2014
San Jose, CA, USA

Business Management/Math
Presently Attending

Ann Sobrato High School, 2004 - 2007
Morgan Hill, CA, USA
High School Diploma
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Bartenders Test Score /35

Multiple Choice (6 points}

1) Carbonation
a) Slows down
" Speeds up
c) Does nothing to

b

ey

the rate of Intoxication.

I35 =G40

What are the six most commonly used spirits?
)~ Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry juice

b) jVodka, Whiskey, Gin, Bourbon, Rum and Tequila
Chardennay, Cabernet Sauvignen, Champagne, Merlot, Sauvignon Blanc, Zinfandel

True
False

'\54)

AV

a) True

‘5& False

d) Kahlua, vodka, Frangelico, Gin, Tequila, Spiced Rum

You can accept an expired ID as long as all other infarmation is correct.

| someone has had too much to drink, serving them coffee will help sober them up.

What are the acceptable forms of ID for Alcohol Consumption?

a) State or Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)
¢)- School D or Birth Certificate

W_A&B

el AB&C
6)
a) True
False

Vocabulary (9 points)
Match the word to its definition

‘:L "Straight up”
|_.
i

[” shaker Tin

Iy

“Neat”

A; Muddler

& Strainer

_E Jigger
&__ Bar Mat

) Aovear

If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.

/Xl Used to crush fruits and herbs for craft cocktail
making
BX) Used with the Shaker Tin to prevent solid material
from entering a cocktail glass when poured
M To serve chilled liguor in a chilled stemmed cocktail
glass with no ice
To pour % oz of a liquor on top
yeéLUsed to measure the alcohol and mixer for a drink
“F~Used to mix cocktails along with a pint glass and ice
#)_ Used on the bar top to gather spills
). Requesting a separate glass of another drink
i Means to serve spirit room temperature in a rocks
glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Score /35

Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon

Chardonnay,

Tom Collins

Vodka Soda

Cosmopolitan

N4 a6

Champagne :

Answer and Question (14 points) , . -]-C/
Pyo{lde examples of 3 brand name “top shelf” spirits (3 points): C‘ Fo C GK&’L 6 (05 } NS 5/—

)ﬁ{arethelngredlents ina Manhattan? __ VA4 mmﬂh u\)lfbbkul b ‘HU’S ( UF‘W qm’W 3<h)
Whay/ére the Ingredlients in a Cosmopolitan? Vordka, Thpu SZc, Cranduiu, Lime
Whatf(ethemgredsents in a Long Island Iced Tea? Vodkag rum, ULmO“XU“U @l’l” ’lqu’] &, ijU it
What m /«{samargantaa“Cadmac"? 5(/030\16' MM Lvn ?mm marniei fle=l M!mhz}/
wharis smpissyagt W ol Qo pusted [ poactlos dola

Is it legal to pour liquor from one bottle into another? What is this called? (2 pcints)

Mo [ds [ ]f»% /. w\av% o of Liguey
What should you do if you break a glass in the ice? gU'r/l M M/ 04‘/{ W}’-C/g—' ((%\Cf /

When is it OK to have an alcohclic beverage while working? /Vé[ﬂ@r
What does it mean when a customer orders their cocktall “dirty”? W’V W?L d {EML, h‘ -
Whayé; the ingredients in a Margarita? -}Qﬁi LU i § U‘JM }\.QS{ULU’" y‘? U)M\HH%VW

-9

TEST_Bartender (rev. 2015.03.25)
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Multiple Choice

On the left side with the left hand

On the left side with the right hand
c) On the right side with the left hand

On the right side with the right hand

D 2} Drinks are served on what side with what hand?
- a} On the left side with the feft hand
b) On the left side with the right hand
¢} On the right side with the left hand
On the right side with the right hand

[ 2 }'{C;jj is served on what side with what hand? Q? 6} 5 5—: ’} ! / )
a)

Food and drinks are removed on what side with what hand?
| On the left side with the left hand

b) On the left side with the right hand

On the right side with the left hand

//
On the right side with the right hand

=

4) hat part of a glass should you handle at all times?
The stem
b} The widest part of the glass
c) Thetop

D 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
Vg

b) The creases should all be going in the same directions
¢) The chairs should be centered and gently touching the table cloth
All of the above

If you bring the wrong entrée to a guest what shouid 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 else in the dinning room is served
¢} Tryto convince the guests to eat what you brought them
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 /E(Metal buffet device used to keep food warm by heating it over
' warmed water
Queen Mary K Style of service where food is prepared or served |ndn.r|dually at the
Chafﬂng 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)
E7_ French Passing LA _Used to hold a large tray on the dining floor
(:,.r @ Russian Service A Area for dirty dis?'fware ?nd glasses .
_ Large metal shelving unit for prepared food to be held or for dirty
_\ __ Corkscrew trays to be stored
J)Flv Used to open botties of wine
—(4- Tray Jack ﬂ Style of dinhing in which the courses come out one at a time

TEST Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

ﬂ Napkin i&) Dinner Fork
_ﬂ_ Bread Plate and Knife ‘ Tea or Coffee Cup and Saucer
( Name Place Card _1_ Dinner Knife
V% Teaspoon pa _3_ Wine Glass {Red)
f_B Dessert Fork _i_ Salad Fork
__E'i Soup Spoan __5_ Service Plate
[ g [ l{;‘ﬁ Salad Plate 5 E_ Wine Glass {White)
_i Water Glass
Fill in the Blank
‘
The utensils are placed L}’ l inch {es) from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? 5U0\W ; C(:L’J’W‘-\ ‘SF )
3. Synchronized service is when: -('frt}ﬁ( Cutrd s \/\ (puf FSZ g
//What is generally indicated on the name placard other than the name? {‘D\b“ﬁ« ﬁ" I"ﬂ‘CC{l O”‘l i l—@

5. The Protein on a plate is typically served at what hour on the clock? 6

If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what immediate‘ll?

psic G Nemte f wdornn iy ddhen or it

- u TEST Server (rev. 2013.07.31)



NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: wff/ 0";" /)L‘Zﬂ/ (
Start Date: i/ 7 //(ﬂ

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])? oYes o No

Other Names Hiring Employer is "doing business as" (if applicéble):
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: '

Physical Address of Main Office:

Mailing Address:

Telephone Number:

Rate(s) of Pay: kﬂ 1§00 . Overtime Rate(s) of Pay: )2 SO

Rate by (check box): )21/ Hour oShift oDay o©oWeek oSalary oPiecerate o Commission
o Other (provide specifics): '

Does a written agreement exist providing the rate(s) of pay? (check box) yfes 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):

(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)



Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers
Address: 1 State Street Plaza, 9" floor, New York, NY. 10004

Telephone Number: 212-295-5440

Policy No.: LDC4042609 AOS

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

>

Unless exempt, the employee 1dent1ﬁed on this notice is entitled to minimum 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 fo 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave; 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 complaint 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 Article 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 following applies to the employee identified on this notice: (Check one box)
1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
o 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
a0 3. Employer provides no less than 24 hours (or 3 days) of paid sick leave at the beginning of each 12-month period.

O 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption):

Erlka KomafSu,
(PRINT NAWWresentative)

(SIGNATURE of EUyer Rep/es ntative)

{Date)

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 are 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)



