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Erika Komatsu <erika@acrobatoutsourcing.com>

Fwd: UPDATED 12/15

1 message

David DeAraujo <daviddearauj615@gmai|.com>
To: erika@acrobatoutsourcing.com

-— Forwarded message ----—----—

From: "David DeAraujo" <daviddearauic15@gmail.com>
Date: Dec 15, 2016 11:12 AM

Subject: UPDATED 12/15

To: "David DeAraujo" <daviddearaujo15@gmail.com>

Ce:

(650) 485-4743
CAREER OBJECTIVE: Seeking a position to broaden my experience and build a career with a growing
company.
SKILLS:

David DeAraujo
35 5.12th st. San Jose CA 95112

Knowledge of OP and Rabbit forklifts.
Took classes in Ark, Tig and Mig welding.
Basic knowledge of computers.

EXPERIENCE:

+ B/15t09/15

Redwood City, CA
Responsible for preparing sandwiches, baking, and cleaning.
1/15 to 4/15 Macys
San Jose, CA
Responsible for receiving merchandise and getting it ready to put out on the floor.
1/14 to 7/14 FoodMaxx
San Jose, CA
Responsible for stocking merchandise, facing product and back up cashiering.
10/10 to 11/10 Gags & Games/Halloween City
Sunnyvale, CA
Responsible for assisting customers with purchases, suggestive sales, and cash out.

1/07 to 4/07 MC Electronics
Hollister, CA

Responsible for the assembly of hospital equipment cables.

4/05 to 6/05 : : Casa de Fruta
Hollister, Ca

Responsible for assisting customers with purchases, cleaning, stocking, cash out.
1/05 to 3/05 : Ultra Pure Solutions
Castroville, CA
Received, handled and filtered semiconductor chemicals.
4/03 to 11/03 ' ' Safeway INC
Half Moon Bay, CA

https:/fmail google.com/mail/w0/ui=28ik=53adc5eae08view=pi8search=inbox&th=15a3e4f4 16e688cedsim|="15a3e4f41ee688ce
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Assisted customers with sandwich orders. Work Deli counter cutting meats and cheeses. Cleaned work and
prep areas as needed.

e 11/02 to 12/06 Charles Rivers Laboratory
‘ Hollister, CA
Raised and took care of clean rats for research, Eic. Assisted in sorting new litters by gender.
s 5/01to8/01 West Marine Warehouse
Hollister, CA
Pulled customer orders, Loaded and wrapped pallets. Loaded trucks for their final destination.
- e 601 to 9/06 ‘ (Summer Job)Bay Street Coffee Company

San Jose/Fremont, CA
Assisted customers with coffee orders. Cleaned tables, filled coffee urns, Swept and mopped floors. Made bank
drops when needed, Maintained inventory and placed orders as needed.
e 6/99 to 9/99 : (Summer Job)Delta Tau Enterprises
Mountain View, CA
Instal! hardware on PC boards, Conducted inventory for all hardware.

EDUCATION: 5an Jose City College
s 9/00 to Present San Jose, CA
Started general education requirements.
e 8/00 to 1/01 Gavilan College Gilroy, CA
Started general education requirements.
* 7/96 to 6/00 {graduated) San Benito High School Hollister, CA
Completed general education requirements.

*References can be furnished upon request.

https:#/mail.google.com/mail/wl/ ?ui=28&ik=53adc5eae08view=pt&search=inbox&th=1 533g4f41ee68809&5i ml=15a3edfd 1ect88ce
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Cashier Test Score /10
E'@ 1) Aroli of quarters is worth? |

L 5= 93/
¢} $15.00
d) $20.00

A:- 2} Aroll of dimes is worth?

a)  $5.00
b) $4.00
¢ $3.00
d) $2.00

3) A roll of nickels is worth?
a) $8.00
b} $6.00
c) $4.00
d) $2.00

f{'_/ A roll of pennies is worth?

a) $1.00

-, $0.75
@50.50
} $0.25

( 5) What does POS stand for?
a) Patience over standards
b) Percentage of sales
¢) Point of sales
d) People over service

J

< ) 6) What is the current sales tax rate in your city SF = 8.75%, Si = 8.63%, SAC = 8.00% ?

7} 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 should
< you give back?
a) $4.06
b} $2.06
c) 5$7.06
d) $5.06

g 8) 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 -
B you give back? ' '

a) $19.50
b) $14.50
c} $9.50
d) $4.50

9) 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?
I a) $6.00
b} $8.00
c) $10.00
d) $12.00

ﬁ 10) 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 e . .
b) $58.50 75¢ £359 5 €50
c) $38.50 /0

d) $28.50 72 150
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Cashier Test Score /15

- 11} Counterfeit pens should be used on which three denominations?
a)  $20,$50, 5100

b) $10,$20, 450

¢} $5, 50, $100

d) 510, 520, $50

12} How many times shoutd you count change when giving it to the customer?
a) one
b} two
c} " three
d)} no need to count

Queastion & Answer:

13) What is the minimum age for legal alcohol purchases? Z/

14) What are the acceptable forms of ID for alcohol purchases? - D T ﬂ .

15) How many $20 bills are in a bank band? | .0
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Prep Cooks Test
Muitiple Choice {1 point each}

:,{; 1) Agallonis equal to ounces

a. 56
b. 145
c 32
. d. 128
L 2) Mesclun are what type of vegetable?
a. Roots
b. Beans

¢. Salad Greens

‘ d. Spices
iz;//What does the term braise. mean?
Sear quickly on both sides
@Iowly cook in covered pan with little liquid
— Cook on high heat and quickly
. d. Slowly cook in simmering water
2// At what internal temperature must chicken be cooked so that it is safe to eat?
155 degrees F
165 degrees F
175 degrees F
d. 185 degreesF
_ﬁ; 5) How do you blanche vegetables?
a. Immerse for a short time in boiling water

b. Cook lightly in butter over med heat
¢. Soakin cold water overnight

d. Rub with salt before cooking
L /6’{ Which of the following ingredients would you pack before measuring?
a.  Olive 0il ‘
Salt
Brown Sugar
White Sugar

i ) 7} Whatis Al Dente?

Firm but not hard

Soft to the touch

c. Veryhard

d. Verysoft

Food should be left out no more than

a. 2hours '
3 hours o
4 hours - b '

5 hours

@/qﬂ) = 30 /

Score /2
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Jl{/?)/ Which is the improper way to thaw frozen food?

a. Inthe fridge
In a sink with cold water

On the counter

In the microwave

7 2 10) Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder

¢. Flour
d.  Water
} What is the temperature range of the danger zone?
a. 25-135
b. y40-140
« 50-160
d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince ‘
b. Mince, chop, dice
¢. Chop, dice. Mince
d. Mince, dice, chop
D ) 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
Over the countertop at all times
;::4 14} When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. Liquid

d. Oil

j'_ }{) Which spoon is used to remove fat from soups and stews

a. Basting Spoon
£ Ladle
-~ Slotted Spoon
d. Portion Spoon
_Z 16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
¢.  Broil

d. Boil

e

Fry L\’

TEST_Prep Cock (rev. 2015.04.16)
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A

17} What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8" dice
¢. Food diced into finely chopped and uniform pieces
O{/ d. Cutting and peeling into oblong seven sided football like shapes
}J) 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)

19 Sdl l’ & ?CPPQ\ are the basic seasoning ingredients for all savory recipes.

}lf) QJI\O' :to cut into very small pieces when uniformity of size and shape is not important.
wrer” g

TEST_Prep Cook (rev. 2015.04.16)
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Dishwasher Test Score /10

1

D3

B
£

After washing your hands, which item should be used to dry them?

a) Clean apron l ' ; i . /
b} Sanitized wiping cloth O ’ O ~ l OD :
¢} Single use paper towel

d} Common used cloth

While washing dishes by hand, which item should you wear?
a) Cutting glove

b) Oven Mitt
¢} Rubber glove
d) Nothing

When should you wash your hands?

a) Before you start work

b) After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom '

d} All of the above

If you need to move a heavy load, you should PULL and not PUSH the object.
a) True
b} False

Which of the following could you be at risk for getting burned from?
a) Steam from boiling pots

b) Hot liquids (coffee, soup, tea)

¢} Hotequipment {ovens, pots, chaffing dishes)

d) Harsh chemicals

e} All of the above

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

What should you do if you spill liquids or see a liquid spill?
a) Leave it for someoene else to clean-up

b) Wait until the end of your shift to clean it

¢) Flag the spill and clean it immediately

~d} Notsure

&-10)

When handling hot items you should?
a) Wear rubber gloves

b) No need to wear anything

¢} Use an oven mitt or dry cloth towel

d) Nothing

If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a} Rinsing '

b) Scraping

¢} Woashing

d} Sanitizing

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)






NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: Df,ﬁf”ﬂu‘nﬁ) : DCM’!C/

Start Date: v 07//4// 7

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])? nYes o No

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 Empldyer'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:

Réte(s) of Pay: ¢’5 A ¢4 Overtime Rate(s) of Pay: £19. mJJ §2f

Rate by (check qu): jb(Hour nShift oDay oWeek oSalary oPiecerate o Commission
o Other {provide specifics); .

Does a writen agreement exist providing the rate(s) of pay? (check box) X'Yes 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.)

Reguiar Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers
- Address: 1 State Street Plaza, 9™ fioor, New York, NY. 10004

Telephone Number: 212-295-5440
Po]icy No.: LDC4042608 AOS

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

Unless exempt, the employee identified 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 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 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.
. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.

3
4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsecticn for exemption):

Erika Komatsu

(PRINT NAME of EW@entative)

(SIGNATURE of Employér/l{{epresenta ive)

g 17

DRSS ea

7

(Date)

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

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)



