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outsourcing
Your Hospitality Staffing Professionals

Name:___ (A DDAT). DEYYA
Taborca ID: 6 5 ” ({9

Date of Hire: /¥ /‘97/ / /e
Date of Re-Act: _| /_ 2K/ 072¢

New employee set up

" E-verify
Hire Right EE
/6 Hire Right Internal {upload any list A docs)
Direct Deposit {Scan to Payroll) and/or
Global Cash Card — complete the form &
have EE sign
;/ Notice to Employee Completed

Added to Orientation Time Sheet
Attended New Hire Orientation
Background Check {Asurint)

New Hire List (All fields)

Check Taborca Profite (All fields)

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

NN

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

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

/e*"Aét onboarding if initially hired before 1/1/16
/ckre’ék w4

Check all demographic info and availability
Q/EhECk for skills tests, app, FHC, and resume (get new app, new resume if hired more than 1 year
£0)
Complete Notice to Employee with updated pay if necessary
9/ fify pay option and take steps to Re Act any old pay options still current
Q/Zn new BGC if more than 1 year since last shift worked
Q)I;lew 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

an

/]

Je2 /2 2/201 o

N Dy gyt dlad] intervewer: - 1

Date: (/21 /16 (’}9 coqd b copk Rate of Pay: $ 1€ £0

Position (s) Applied for: - / . Referred by: , o ) Lo
C/@OK — fo"/ , Ccdf’f’?/l 1, 6}4” ,Line.s (IOCMU( /n Maen M(!g7

Server %|Bartender .

Prep Cook /15 (p () %|Barista /15 % @ @

Grill Cook /40 (¢ %|Cashier /15 % (‘ .

Dishwasher /10 %|Housekeeping | /16 % | PartTime

NHD

Ceusrngs é o Totalof ________ in Food Service/Hospitality
i

“ Volunteer C‘/Ook 0, § o(mmﬂ nedf » %Lullﬁma
o e 0
u&cmiflg ‘ / P ‘ nﬁy ¢ cateden 7

e

@]Ltm ms ‘5 / KE'LJ}U / 1!51‘36?; fwi
P‘*S:;”' (old) . L Luck S (7 ) p T Prncio p %f&sh ugs
e R | i
. i Vfaffé&

pizzes \_//Q,._, = : ashdﬂﬁj

hot-stech o1 } e

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

“Mediternrtineain i Migsion Col ‘{‘% 1 Stanfovd Cﬂ!l/-&ﬂgfy (Sihw N)

Public Transit Carpool ( Rider / Driver )

Outer East Bay

PM only Weekdays only Weekends only
“‘TQ/ -~

onueiw No Juncleg.

Bistro k Bi Tuxedo 1/2 Tuxedo Black Vest Long Black Tie
ﬁgf Coat Chem Black Pants ( Non-Slip Shoe BowTie  Other:

Would you recommend this-applicant forAcrobiat | Convention Candidate?

Academy?

Other Languages Spoken:

Revised 06/04/2013
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Your Hospitality Staffing Professionals Pr ep Cooks Test Score /20
Multiple Choice (1 point each)

——— 1) Agallonisequalto ____ ounces _ LQ /O? D = (Q D ’ / ‘

a. 56
b. 145
32
128
/I{ Mesclun are what type of vegetable?
Roots

Beans
(}L\ Salad Greens
Spices
/ What does the term braise mean?

A, Sear guickly on both sides

b. } Slowly cook in covered pan with little liquid

J Cook on high heat and quickly

d. Slowly cook in simmering water

4) Atwhat internal temperature must chicken be cooked so that it is safe to eat?

a. 155degreesF
165 degrees F

c. 175 degrees F

d. 185 degreesF

5) How do you blanche vegetables?
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 il

(b) salt
¢. }) Brown Sugar

“t.  White Sugar
7} Whatis AI Dente'-"
Firm but not hard
Soft to the touch

¢. Veryhard
d.  Very soft
8) Food should be left out no more than
a. 2hours
b. 3hours
@ 4 hours
d. 5 hours

T ol




Gutm -:mimg
Your Hospitality Staffing Prodessionals

Prep Cooks Test

/9{ Which is the improper way to thaw frozen food?
@ In the fridge
b, Inasink with cold water
@ On the counter
d. Inthe microwave

{u{) Which of the following can you use to put out a grease fire?
a.) Baking Soda
Baking Powder

c.  Flour
'd. ) Water
11) What Is the temperature range of the danger zone?
a. 25-135
@/77 40-140
. 50-160
d. 30-130

Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b,/ Mince, chop, dice

A Chop, dice. Mince
@Mince, dice, chop
13) ' Which direction should pan handies be turned while cooking on the stove?

a. Overthe fire at all times
b. Turned towards you for better control
@ Turned towards the right or ieft at all times
d. Overthe countertop at all times
14) When you poach something, you cook it with what?
a. Noodles
b. Vegetables

@ qumd

}5{ Whlch spoon is used to remove fat from soups and stews
a. Basting Spoon

@Ladle
7 Slotted Spoon

d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
b. ) Sauté
c. Broil

d. Boil

e, Fry

|

TEST_Prep Cook {rev. 2015.04.16)
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Acrobe

putsourcing

Your Hospitallty Staffing Professionals

Prep Cooks Test

17) What is a Julien cut?

(':ED Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
c. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

Boil
Roast

(aD Sweat
b.
c.
d. Grill

Fill-in the Blank (1 point each}

T . ! {V’
19) S CJ\_\\\- & :5'\“‘(““,‘-‘?6{ re the basic seasoning ingredients for all savory recipes.

}Eﬁ/!)m VMO SE :to cut into very small pieces when uniformity of size and shape is not important.
i . — . .

ah op

TEST_Prep Cook {rev. 2015.04.16)
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ocutsourcing
Your Hospieallty Staffing meﬁﬁﬁﬂm?s

Grill Cooks Test Score /40
Multiple Choice Test {1 point each)
Ay
1) How much time should you take to wash your hands with soap? o (j / (_{’ O = C(J 75 - / .
a) 1minute ’
20 seconds

c) Time does not matter, water temperature does
d) 5 minutes

2) The recommended temperature for your refrigerator is...
a) 45¢F
b) 50¢F
c)y 40%F
} 20¢F

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
E ~d)/ All of the above

D

The most Important reason for having food handlers wear hair restraints is to
F fgL Prevent food from getting into food handlers’ hair
b) } Prevent food handiers from contaminating their hands by touching their hair
)" Keep the food handlers’ hair in place
(d» None of the above

MS) Which of these conditions requires immediate corrective action?
a} Packaged food items are stored at least 6 inches above the floor
b) Iceis being used to cool beef stew in a shallow pan
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

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 02F and 1002F
b} 322F and 2202F

(<)) 419F and 135¢F
399F and 1782F
7} After cutting raw chicken, what should be done before the cutting board is used for slicing onians for salad?
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
Gﬁ Wash, rinse, and sanitize the board prior to slicing the onions

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

9) iping cloths stored submerged in a bucket of sanitizing solution are for:
) Wiping spills only
b) Washing hands if the hand sinks are too far away
c) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth
-\

TEST_Grill Cook (rev. 2013.07.31)
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putsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test

10) Food-handling gloves must be changed frequently and also:
a) After handling garbage
b) After every break
c) After picking things up off the fioor
d) Between handling raw and cooked focds
@)) All of the above

11} A lulienne is:
a) tocutfoodinto 1 inch X 1inch cubes
b} A cooking method using high heat
@ To cut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

12) A gallon is equal to ounces
a} 56
b} 145
c) 32

. @ 128
b }é) How many cups are in a quart?

2

&
d) 8

14) A Chiffonade is:
@) To slice an herb or leafy vegetable into thin ribbons
b) To de bone a fish
¢} Another name for parchment paper
d} To cook food in liquid, or at just helow the boiling point

P_) }5’) Potentially hazardous hot foods must be maintained at an internal temperature of
e safe

). 145¢F
@ 135¢ F
g 160¢F
@ 1802 F

16) Which of the following explains the process of poaching?
a) Poke pouitry on the thickest part in order to make sure it's tender
b) To cook food inan oven that has reached 3502 F
C?;) Cook gently in water that is hot but not boiling (1602-1802)
) Submerge protein in boiling liquid to speed cooking time

or higher to be

C" 1/)/ If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
@)) 4 oz of celery, 8 oz of onion, 4 oz of carrot
2 oz of celery, 10 oz of carrot, 2 oz of onien

O’ }({)\ﬁhich of the following best describes braising?
— ["a}/ To cookquickly in a pan on top of the stove until food is browned
Process through which natural sugars in food become browned and flavorful while cooking
/cJ)l) 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

- L‘k’ TEST_Grill Cook (rev. 2013.07.31)
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outsourcing
Your Hospltality Staffing ?rafessim

Grill Cooks Test

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 boiiing water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to'-‘
a) 145eF
b) 155eF

@; 1659F
175¢F
21) What temperature should ALL ground meat be cooked to?
a) 145eF -
@P 155¢F E
t] 1659F )
d) 175°F
22} What temperature should fish be cooked to?
—— (@) 145¢F
b) 155¢9F

c) 1659F
d) 175¢F _ P|ounﬂ [—cd' reh O,

+hrckcmq9 « ouiow,ﬂ U LS
What is a roux and what is it used for? (2 points)

S Mok\f\ew LA/, f Fhe 1Coo { .
en\y S AV c o and
v /”' < MJ\M\U / 'S ckodk Make ke Lowes ad VY ctabl® <

Oon (/(/ Rousgak gournt ‘e
What is the process of making clarified butter, and why is clarified butter used? {3 points) . lf‘\ML_
/( 2 puk e Buker L 0N @ wed \/\ed\k\ ok we IQW oV o
o witke, b, w2 uge it ’\‘q r taother SakCes
25) What are the 5 mother sauces? (5 points) VVQH\&Z?:M{) ? Volllnckze Sa bt
/1./_ Yo naze i agnolt o 9“&4""{ ( DNegavel )

2 Wolundize - Wollandaise (sp) highersmuke point

— @c{gh L - {’5&,‘(16“":’\6' ($P)
3 /"/ Y\OF\T: - e Qe Tomaty

/5/ \v\w‘({s?@u . \fﬂ’mﬁf/ 5
v
}B{What doesit mean to season a grill and why is this process important? (3 points) (“/k'j fﬁ
o Qi sehsodvy legeeg  Choywo\ ‘as  sengomad ok |
-%ofafua\lou\r Hie kor the  Souh . Gsa  we Gulb ibe

27) What are the ingredients in Hollandaise sauce? (5 points)

Clankeed BU\\'\QV .
(gollow) epgs - e WK

- aldWle ob wacgrer o _ q
~ Jerpdu (<Y e \3‘9{)"?’*

~ Lewaon JUJ\LL :

rub.gnit W/ fed vk
ﬁmumls &vzl from

) . etde - TEST_Grill Cook (rev. 2013.07.31)
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SUMMARY

QUALIFICATIONS
SKILLS

WORK EXPERIENCE

EDUCATION

Deyya Haddad

357 Richfield Dr., San Jose, CA 95129
Phone: (408) 823-4355
deyyahaddad@yahoo.com

Customer focused hospitality professional with long experience in the Food
Industry. Specialized in Mediterranean Cuisine, Pantry, Catering. Excellent
professional appearance, compliance with the highest health and safety
standards.

Salads and cold food preparation, cold and hot sandwiches, Mediterranean
cuisine cook, baking breads and pastries, training new personnel
Volunteer Cook and Caterer at Mission College, 2016- present

Working in Pantry, Stanford University dining hall, 2011-present

Deli and Bakery Clerk, Lucky Supermarket, 2007- 2014

Cook and Caterer in family owned restaurant, Amman, Jordan 1998- 2004

Food Services and Hospitality Management, Mission College, 2015-present
Cooking training in family owned restaurant in Amman, Jordan, 1992-1998
Dental Assistant, Jordan 1989-1992

High School Diploma, Jordan, 1987
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edtsnureing
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Employment Application

816-501-9087

Acrobat Outsourcing 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. ' '

FuII Name DeYya Haddad pate: 1€ /26/ 16

Home Telephone ( ) . Other Telephone (40%) 323 ~4 355
Present Address 35 f Ruchkiod v AQd Z£35  Gan 50“& ca_ 450294 ; -

Permanent Address, if different from present address: '

Email Address %MLA@}}M oo . comn

i

Position applying for: D Anyr{ @o L SAudee .‘?VQ’? %ﬂlaw desired: Iﬁ? o up . & e
Are you currently re iste?ed with e;n staffing and/or employment a ‘encies'? I‘; ;ic; (Ieas{e list Gaenig « Tshry \aan ‘do C U
y y reg Y 9 ploy 9 / P Gﬁ%’ﬂ'@;}f*:G%i'NE:”' ‘2
Are you applying for; Full-time work? Yes £/ No___ Part-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? (Please check fill in proper name of source):

Referral [Z] Name of Referral Maen Ma V‘\( Lg\c‘l Newspaper [] Job Fair (] Agency [] Company Website [
Other Web Posting (] Other Source ] ’

Could you work overtime, if necessary? YesLNo__ If hired, on what date could you start working? _\™NO w

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 . SUI’;IDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE | ~

DAILY

AM F an Fam F Z Qi F an Fam

Pu 7 oo 3 pu Aepm [§On (g0 | Com
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates: - 1 L\

, ' o~ . ) Ah .
gﬂg { haie GLKVG:L&*{ ‘Dlwﬂ “ wrounthg ate  jugk Lt Gugtben Decens 28 — Jinned

Have you ever applied to or worked for Acrobat Outsourcing before? Yes___ No (.~ Ifyes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes___No___[f yes, please state name and relationship
2 i LI
W7 Son__ wirl el L s, Neme Haen M) |

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,./ 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? Yesﬁ No___

T T
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- Acrobat

culsourcing v
Your Haspltality Staffing ?mfessiml&
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/femployees to perform essential functions.)

Pursuant to the San Francisco Fair Chance Ordinance, we will consider for employment qualified applicants with arrest and
conviction records.

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED ) —
W (SSon CeWNage Santa Nave | Grade & eV Sonish | e Sthoofgg )\
€ | s s h‘:
Y\asthwmaik Kool joudin Jovclas comple bl Yeg sl
Do you have any special licenses, certifi cates or special training? If 7
s0 please list under "Special”. o YES NO
Are you computer literate? If so, list software knowledge under YES _ 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, training, qualifications or special YES NO
skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under “Special.”
Spec;lal o4 Eis qgj« will $emacd b to we . pon Callipae mew -
- anur A Cexd ({"\Qﬁqﬁ(

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_éﬂ No If so, may we contact your current employer? Yes _éé No___

Name and Address of Employer %‘f(lh’{'h\r ck SNAY] UQ‘{SH\” (f

Type of Business 'Fécd %gl&‘ wU%”Telephone No. (£50)_221~6{3 supenisors Name W‘/\
Your Pasition and Duties -F(%mr}\ (el 1@{0_ .
4
\ gl
Dates of Emplpymenfi 'Frorri 2 / Ao I 1o ' Weekly Pay: Starting [Z: 3; Endiané ' 62’3
Reason for Lea\}ihg: b // V‘/WKVV‘] i we cwe o prel Mow

/)Zcm“ﬂj) Hﬁ(( 42 AY“juLdﬁe \*-"WJ Shanfrredd G q Yy 3ot

Type of Business ‘ Telephone No. ( ) Supervisor's Name
Your Pasition and Duties

Dates of Employment: From / 0 / I 6 To /ﬂ? / / CI / [ 'é Weekly Pay: Starting [ L" SO Ending [ L( v g()
Reason for Leaving: LQD th ’]tb‘f' ‘UQ\' Xev j‘al@ b ‘\7\'1 be bhes \‘Q’L‘y
Tk, boenie [Regharent s sanka clard

Name and Address of Employer

—
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o

ot soLn F‘E‘.‘tf‘l
{{e’ )Q Your Hospitatity Stamn%ﬁmfemmam MCL h
Type of Business S‘W ; Telephone No. ('ﬁa_'é) 3 - S43 Supervisor's Name {7 €

Your Position and Duties ..l\DGUV) kr :/ Cos K

Dates of Employment: From To Weekly Pay; Starting Ending

Reason for Leaving:

_ »
Name and Address of Employer g;azu&. Maxt

£50 469 -F37
Type of Business ’FDDC}\ 2 e Telephone No. (ogo 1626 CSGC& \ Sup(jnnsor’s Name

Your Position and Duties.. M and\ @M«K‘/V A g,

Dates of Employment: FronE Z'Zé ZZ"Q ?6 Weekly Pay: Starting . % Ending 1 5 - S

Reason for Leaving: ’ LQH Q_Q\'W |6\ao{- ' ‘PQ--:’MGVH- oY) S\GL’TIWKJ

Have you ever been fired from any previous place of employment? If so, please explain: A,%\_.Q:"

Have you obtained any special skills or abilities as the result of service in the military? Yes_ Nog
If so, describe:

List below three persons not related to you who have knowledge of your work performance within the last three years.
Name: " [= [.\f‘ Lt Telephone No. ( )

Address xankord  Undyers ko

Occupation: M an ‘(\_\ e Relationship: T”l‘:\) Nm&w Number of Years Acquainted:

Name: _ C\ne k SCaeX Telephone No. (_éfbj_) 855"—525‘/

Address \’\($% Oy Ce \\ﬂ-%)& CS‘:\.W Q-\W\
Occupation: W{‘\@V‘ Relationship: **4. :HMJ\MP Number of Years Acquainted:
name: WM\ O\ rbf | Telephone No. 650)625-R S6g

Address @@ %@%D% ( Wﬂ/ groe ) .

Occupation: D@'L“; MM{\JM __ Relationship: Hw\:_\, Number of Years Acquainted:

(X LT T |
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Please Read Carefully, Initial 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 frue and correct to the best of my knowledge. | 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, regardiess of the time elapsed before
discovery.

| hereby authorize Acrobat Qutsourcing to thoroughly investigate my. references, work record, education and other
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 any
way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding 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 law enforcement agency and
general public records history.

Eg \)\ | understand that if selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and

QR

legal authority to work in the United States, and that federal immigration laws require me to compiste an 1-9 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, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended 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 myself 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 company's designated
representative.

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

Applicant’s Signature 'Dé’/gt\)q Date |12 /)26'1 lé

T IE T




NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: Deyua Hod (’f ad

Start Date: T iR/ S Dl o
EMP

Legal Name of Hiring Employer: ©-E Scher
Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing

Company; or Professional Employer Organization [PEO])? oYes o Noé

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:
Physical Address of Main Office:
Mailing Address:

Telephone Number:

T

Rate(s) of Pay: $/C. SO Overtime Rate(s) of Pay: ___ & o/F - 2L
Rate by (check box): P’ﬂour oShift oDay oWeek oSalary ©Piecerate o Commission

o Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (check box) )z{\(es 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 agresment must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)

T e
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. oMpENSATION. . . ;&@%%g

Insurance Carrier’s Name: Integre 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 A0S

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

R

i i it E
Unless exempt, the employee identified on this notice is enti
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 be terminated or retaliated against for using or requesting the use of accrued paid sick feave; 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 Articie 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)
P/ 1. Accrues paid sick leave only pursuant to the minimum regquirements 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.
o 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}:

i

hit
£
ok

e

Giai R R,
tled to minimum requirements for paid sick leave under state

[

\
(PRINT W r representative) (‘,;PRI‘I_(I%NAME of Erﬁployee)
)& Sp  Qedye
(SIGNATURE of £njployer Representative} {SIGNATURE of Employee)
/fn) /o?éz,g,/c?oa(ﬂ {2722! \6
(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 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.
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