N@TI@E TO EMPLOYEE
Leb@r Code section 28‘ﬂ @,5

: E:mployeevNeme: LOYM Wd

Start Date: .50 2vl]

Legel Nemeeszrmg Employsr: S. EScher. - SERESREONE &S

Is hmng employer a staff ing agencylbuemees (e,g Temporary Sewlces Ageney, Employee Leaemg
Company, or Professional Empioyer Orgamzatwn [PEO])? nYes O No

OtherNames: Hiring Employer is "doing business as” (lf epp&xeeble}
Acrobat Outsourcing .

Phyetcal Address of Hmng Emp!oyer’e Main Office;
865 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer’s Maiﬁng Ac_idress (lf-dlfferent than ebeve).

Hmng Employer s Te!ephone Number 4'§ 5"431 “8826

if the hiring employer is a staffing agencylbuemess (ahove box checked Yeg"), the foilow:ng is the oiher enttty _
for Whom this employee will perform work '
Narne: Lt
Physical Aaaee of Mairi Office: _
T Melimg Address _

Rate(s) of Pay: ‘SP M [Pree W Overtime Rate(s) of Pay: S LBX

Rate by (chack box); %Hour - oshit. oDy - o Salay o Piece rats Gommission
1 Other (provtde epeclﬂcs)

Doee a written agreement exist providing the rate(s) of pay? (check box) XYss o No
_If yes, are all rate(s) of pay and baeee thereof contained in that writen agreement? M es n No
Allowiences, f any, dsimed as  partof ,;rmnimum wage (ncluding meal ordging alowangas):

(Ef the employee has eigned the acknowledgment of recexpt below; it does noteonstitute & “voluntary written -
. agresment” ag required under the law between the amployer and employeeh order to credit any meals or lodgmg .
against the mimm um wage. Any. such voluniery written agreament| must be emdenced bya separa’te documerit,)

Reguler,lﬁ’eﬁay; : FREDAY

- DLSE-NTE (rev 9/2014)



Tnsurance Carrier’s Name: Integro USA Inc. dba Infegro Insurance Brokers
Address; 1State Sirest Piaza, 9% fioor, New York, NY. 10004
Telephone Number: -212:295-6440 R
Policy No.: LDC4042609 A0S

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

, the employee iden

law which provides that an employes: o

a. May accrue paid sick leave and may recgue:
year;

b. May not be termiiated or retaliated against for using or requesting the use of accrued paid sick leave; and

¢ Hasthe right to file a complaint against an employer who retaliates or discriminates agalnst ap employee for
1. requesting or using accrued sick days;. . - e S
2. attempting to exercise the right to use accrued paid sick days; .. S
3. filing a complaint or afleging a violation of Article 1,5:section 245 et seq. of the California Labor.Codle; -
4. cooperating in an investigation or prosecution of an alleged violation ofthis 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,-
applies to the employee identifled on this notice: (Chack ohe box) . . .
0 1. Accrues pald sick leave anly pursuant to the minimum requirements stated in Labor Code §245 et seq, with no
other employer policy providing additional or different terms foracorual and use of pald slekfeave. . . .
‘& 2. Accrues paid sick leave pursuant to the-employer's policy which satisfies or exceads the accrual, carryover, and use
requirements of Labor Code §248, P
0 -3. Employer provides no less than 24 hours {or 3 da
o 4, The employee is exempt from
subsection for exemption);_

on this notice is srititled fo minirtum requivements for paid sick leave tmider state

st_aan use up to 3 ‘dégs or 24 hours of accijueci paid sick leave per - .

The following

ys) of paid sick leave at the beginning of each 12-month perlod.
paid sick leave proteciion by Labor Code §245.5, (State exgmgfthn_g qdrq,ggciﬁc_.

(PRINT NAME of Employer representative) - - . (R WEofémp!oye'é)
(SIGNATUBZ of Employer Representative) © T (SIBHATURFOf %&e)
AT Enplogr fopresenatie] Yo

\

(Date) T Ty ’7 Ea

The employee’s signature on this Hotice marely cohstitutes acknowledgément of recelpt.

Labor Code section 2810.5(h) requires that the employer notify you in writing of eny changes tothe information
set forth fivthis Notice within seven'calendat-days after the time of the chanjies, unless one.of the following - -
applies: (a) All changes are reflécted on a timely wage statement furhished in adcordance with Labor Code
section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes. L I '

' DLSE-NTE (rev 9/2014)
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Interview Note Sheet

Interviewer:

iDate: 1.30.3017

|Rate of Pay:

Fosition {s) Appﬂne@l fors

. |Referred by:

B8 .

artender -

f30

/il %|Barista

Prep Cook

19

%

Jao] %|Cashier

Grill Cook

110}

- %

ol %

Dishwasher * .

Holsekedping. |

{16

.

il

Biack Pams '

Non—SEnp Shoes

““Bow e O







sutsourcing

\2/20

Your Hospitality Staffing Professionals Pr ep Cooks Test
Multiple Choice (1 point each)

1) A gallon is equal to ounces
a. 56
b. 145
c. 32

Q ‘ d. 128

2} Mesclun are what type of vegetable?
a. Roots -
b. Beans
¢. Salad Greens

d

Spices

_,& 3) What does the term braise mean?

=
b.
c.
d.

Sear quickly on both sides

Slowly cook in covered pan with little liquid
Cook on high heat and quickly

Slowly cook in simmering water

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

ey

-7

2,
b.
C.
d.

a.
b.
C.
- d.

) Which of the following ingredients would you pack before measuring?

a.
b..
c.
d.

155 degrees F
165 degrees F
175 degrees F
185 degrees F

_&z 5) How do you blanche vegetables?

Immerse for a short time in boiling water
Cook lightly in butter over med heat
Soak in cold water overnight

Rub with salt before cooking

Olive Gil

Salt

Brown Sugar .

White Sugar '

A. 7} Whatis Al Dente?

(A

a. Firm but not hard

b. Softtothe touch

¢.  Veryhard

d. Verysoft

Food should be left out no more than
@ 2 hours

b. 3hours

¢.  4hours

5 hours



. ; ¥ e
sutsourcing
- four Hospitality Staffing Professionals

Prep Cooks Test

_L 9) Which is the improper way to thaw frozen faod?
a. Inthefridge

b. Ina sink with cold water
On the counter
d. Inthe microwave

_CMIO) Which of the following can you use to put cut a grease fire?
a. Baking Soda
b. Baking Powder

c. Flour
! ; )} d. Water
1_1) What is the temperature range of the danger zone?
a. '25-135
b. 40-140
¢ 50-160

d. 30-130
12) Which of the following is listed from smallest to largast?

a. Dice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince

d. Mince, dice, chop '
Which direction should pan handles be turned while cooking on the stove?

a. Over the fire at all times
b. Turned towards you for better control
.¢. Turned towards the right or left at all times

d. Over the countertop at all times
_&4 14) When you poach something, you cook it with what?

[

a, Noodles

b. Vegetables
/  Liquid

d. Oil

Which spoon is used to remove fat from soups and stews
a. Basting Spoon

b. Ladle

¢. Slotted Spoon

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

& Season
b. Sauté
¢. Broil

d. Boil

e. Fry

TEST_Prep Cock (rev. 2015.04.16)



mus‘f_i
four Hospitality Staffing Professionals PE’@EE Cooks Test

Z1 _ 17) What is a lufien cut?
® 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

] . J 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.

a. Sweat
b. Boil
¢. Roast

d. Grill
Fill-in the Blank (1 point each)

18} \p f‘M & yﬁﬂ?{#’m are the basic seasoning ingredients for alt savory recipes.

20) L/g}j?('gg : to cut into very small pieces when uniformity of size and shape is not important.

i

TEST_Prep Cook {rev. 2015.04.16)






