NOTICE TO EMPLOYEE
Labor Cods section 2870.5

.. EMPLOYEE . -

oo Name:_teaiue, Dontllpurger
Start Date: _é// ?I/ /7—

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 [PEQ])? oYes o No

| Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Qutsourcing

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:

WAGE INFORMATIO

Rate(s) of Pay: WW&WCP&H‘@' ‘U(O,Q. Overtime Rate(s) of Pay: X / 5-

Rate by (check box): c Hour o Shift oDay oWeek oSalary oPiece rate o Commission

o Other (provide specifics):
Does a written agreement exist providing the rate(s) of pay? (check box) o 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 employse 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 lnsure

Unless exempt, the employee identified on this notice is entitled to minimum requirements for paid sick leave under state
Iaw 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 viclation 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)
a 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.
0 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):

A bmkglbwqer

K ol {5
(PRH\E%WN&WQ (PRINT NAME fEmponee)
g 2 39
(SIGNATURE of Employer, Representative) (SIGNATURE of Employee)
//ﬁ- 6 /27/17

{Date) re (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.

DLSE-NTE (rev 9/2014)



Aciolak Quisouing GLEBAL CASH CARD FORM

: Corporaie Headguartars
i 860 Thin Street, Sufte 416, San Francisco, CA 94407

gutqgmcm Phone: 415-431-8B826 | Fax: 4154311580 . Mewr Replacement
,Your Hosplkaifty Staffing Professiona wanacrebatouisoureing.com

Cancel

;_._l —
: I
| Today's Date Ci=|217|=1210(1{7
Last Name _
Dlulnlklelllblelv|q]e|y
First Maime _ _ . R -
IK<le {vi Tin e | . _L_
Address _ | A _ : Apartment #
LIV [Tlalylllolv| [Stt]. 4 |o |
Ci : R _ - _ : State Zip Gode
S{Fl | ClA 4|10
Social Securfty Number -~ .«  DaeofBith ... o
clafs [-Tol#]-Te[ o]z o Lal-lzls -1l

[NFORMATEON TO BE COMPLETEI BY ACROBAT REPRESENTATIVE ISSUING CARD
| INGLUDE A PHOTOCOPY OF THE CARD WITH THIS FORM:

ACCOUNT NUMBER (1.$=digits}

418519 - [lelol] - [(h k] - BRI

Branch Office: | - - . .. _Completed By:

Global Gash Card 1 7 Corporate Park, Suita 130 1 Irvine, CA 92605 | CSR: 1-388-220-4477
Payrofl Statemants can be viewed online at: wwu.glebalcasheard.com :

[ hereby release Acrobat Outsoummg the fallowing Information to establ:sh my Globaf Cash Card accoint and enroll Into an auﬂomaﬁc payroll deposit, aufhorize Acrobat
Ouisoum.’ng i depfl‘/bredgt my aocount ¢ have verified my mfonnation abova and undemtand that any cash card charges Incirmed 3 are my mspons:bihfy [ agree to tfre
ferms and.¢ 'ndrﬂo § inider which Globial Oash Card F'repaia‘ ATM Cand & issued o

" -

By selectmg this check box, you have agresd to the following statemsnt T authorize my empleyer, or if# seivies o pay:oll prcw:der, and the speu:ﬁ‘ed bank to de;mmt 1ty net pa.y or portion
thereof, g fadieated, fnte my eeoiy ezl pey date. If fimds to whioh T am ot enitlad ars depiosited into 1y aceorind, | anthortze fay employer, or § service of payrol pravider, to diréct fiie
bisk to teturn said fands'to my emplqyer ot ifs. ervies or payroll provider. 1 undesstand thiat gy deposit niay tiot be' credited fo my account unil 5 00 P an the pay dats. mdmated on the
oheck voucher. I understand that it fa my responsibility to cnsure that iy wagss are being deg psited comestly info-my actount each pay date.

Talso acknewledge it is my responsibility to enter the corect Bank Trausit Nnmber aad Account Number a5 to whers Twant my payroll funds deposfed. I uuderstand that if T enfer incorrect
information that it may delay or prevent my payrolt funds being deposited to ry accounts, I alsa acknowledge that any Bank Transit Number that begius with the number5 s NOT a valid
Bark Transit Mamber and WILL prevent my payroll funds from being deposited it my account, T waderstand that when Payroll teseives the ﬁmds back through the banking system { will
be paid on the next available pay date.

k(’_v::s Laa, DV\.V\L’_’@ /éG_F‘JC}Q,V‘ 7{@%/ é/27ﬁ7

3 S




’ e Acrobat Quiseureing
Ao o= o _ DIRECT DEPOSIT FORM
& e [ a.."'ﬁ b G35 Third Street, Sulte 445, San Francisco, CA 94107

oUESOUrCing Phone: 4164818826 | Fax: 415-4312580 o Hew Cancel
Your Hosphatiy Staffing Professfonalt  wawacrobstoutsowelng.com

Today's Date = =120
Last Name
First Name ) _ _ _ Rl
A@ﬁ@mss L ” : S A ar&_m;#
¢ o - - | _ . State Zip Gode
| S«_éciﬁaﬂ Sscurity Nuﬁnh@a’ i . _ Date of Bﬂﬁ’&h -
Banki\!a:ﬁej S .' B Checkmg o Savi.ng.s-..' ‘ Oth.er.
Routin Number ‘ . L - _Account Number

Please attach a VOIDED check
This form {and check) may ba faxed {o the SF Corporate Office at 415-431-1680

Please agres to the following:

By selecting this check box, you have agreed to the Rollowing staiement: I authorize my employes, or its servies or payrol provider, and the specified bal to deposit -
ny net pay or porfion thersof, a5 indicated, into my account each pay date. If funds to.which I am riof entitted are deposited info my account, T anfiorize my employer,
or its sarvice or payroll provider, to direct the bank to refumm said funds to ty employer, or its servies or payroll provider, { understand that ray deposit may not be
credited to my account untfl 5:00 PM on the pay date indicated on the check voucher. I understand that it fs my responsibility 10 ensure that my wages are beinig

deposited correotly fimto my account each pay date.

I also acknowledge it is my responsibility fo enter the correct Bauk Trapsit Number and Account Number o5 o where 1 want my payrofl funds deposited. 1
undefstand that if L entet incoreeqt information that it taay delay.or preveitt my pagroll finds belig deposited tomy accousis. I also acknowledge that any Bank Transit -
Number. that begins with the aumber § is NOT 4 valid Bank Transit Number and WILL prevent my payroll finds from being deposited into miy account.. I

understand that when Payroll receives the fands back through the banking system it will be paid on the i available pay date.

Print Name Employee Signature Date



Interviewer:
Date: Rateof Pay: |

Position {s) Applied for Referred by: mw W/ﬂé’

Server /35 %|Bartender /30 %
Prep Cook /151 O %|Barista /10 %
Grill Cook —Y [(J)~— %|Cashier /10| 90 %
Dishwasher /10 %|Housekeeping /16 %

Total of in Food Service/Hospitality

prep.
B u“i/ omodne addud 9P

P.0.S. Experience: Y / N details:
- Car 'Ilrait J .arpol( Rier/Drier)-

_ SF North SF Peninsula East Bay J Outer East Bay
San Jose South San Jose $J Peninsula

LEAD Other

- AM only PM only Weekdays only Weekends only

Details:

Bistro (Black Bistrg/ Tuxedo 1/2 Tuxedo BlackVest LongBlack Tie
Chef Coat Chef Pants “Knrive Black Pants Non-Slip Shoes Bow Tie Other:
Would you recommend this applicant for Acrobat Convention Candidate? Other Languages Spoken:

Academy?
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Cashier Test Score D’/‘LS

B 1) A roll of quarters is worth?

| $5.00 - I - : |
$10.00 -
0 $15.00 ' 2 .
d) $20.00 : (5,}’
A 2) Aroll of dimes is worth? : 0
— $5.00 g - o

b) $4.00
¢} $3.00

| $2.00
é A roll of nickels is worth?
@D $8.00

b) $6.00

) 54.00

Q $2.00
)~ A roll of pennies is warth?

$1 00

o b).\ $0.75

€}/ $0.50
$0.25

(. 5} What does POS stand for?
E— a) Patience over standards
b} Percentage of sales
@ Point of sales

d)} People over service . ' ?/
6), What is the current sales tax rate in yourcity _0 '\ _ 2 %1 O ? L.)’F‘ @/{5 j .
} A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. # you are given® $10.00 how much change shoil
you give back?

a) $4.06
$2.06

s

$7.06

)/ $5.06

‘Q, A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given 550 00 how much change should
you give back? .

$19.50

$14.50
c) $9.50

$4.50

W ])9) A customer buys soda for$3.75and a hot dog for $4.25. If you are gwen $20.00 how much change should yuu glve back?
a} 56.00
b) $8.00
c) $10.00

$12.00

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?
$78.50
b) $58.50
c) 53850
d) 52850

TEST_Cashier (2013.07.31
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Cashier Test

Score

/15

11) Counterfeit pens should be used on which three denommatlons?
' @% $20, 850, 5100

b} $10, $20, 850

c} $5,559, 8100

d} $10, 520, 550

B 12} How manv times should you count change when giving it to the customer?
a) one

two '
- ¢} three ~

d) no need to count

Question & Answer:

13) What Is the minimum age for legal alcohol purchases? Z ,

714) What are the acceptable forms of ID for alcohol purchases? Q A S‘fﬂff' K I b P

15) How many $20 bills are in a bank band? ﬁ 20 000

KU



outsourcing
‘f'omv Hospitality Staffing Professionals

Prep Cooks Test

Score ‘l 20

Multiple Choice (1 point each)

b

1) Ageblonisequal to ounces
a. 56
b. 145

¢ 32

A @ 128

/) Mesclun are what type of vegetable?

b. Beans
. @ Salad Greens
B d. Spices

3). What doas the term bralse mean?
a.  Sear quickly an both sides
Slowly cook in covered pan with little liguid
¢.  Cook on high heat and quickly

. Slowly cook in simiering water
At what internal temperature st chncken be cooked 50 tha% it Is safe to eat’-’ .

8, 155degreesF
P 165 degrees F
c. 175 degrees F
A (d.) 185 degrees F
B} How do you blanche vegetabies'-"
(2. immerse for a short time in bolling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight -~

- d. Rub with salt before cooking
C 6) Which of the following Ingredients would you pack before measurlng‘r‘
a. Olive Oif
b. Salt
@ Brown Sugar
White Sugar

C 7y What is Al Dente?
é) Firm but not hard
b. Soft to the touch
Very hard
Very soft
IFuod should be left out no more than_

2 hours

b. 3hours

£ 4hours

d. 5 hours
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o Hospstainty Staffing F‘Ft}fEES-i{}E’M g

Prep Cooks Test

C ) Which Is the Improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
@ On the counter

d. Inthe microwave

A

10) Which of the following can you use to put out a grease fire?

Baking Soda
b, ‘Baking Powder

¢ Flour
d.  Water
% 11) What is the temperature range of the danger z@ne?
a. 25-135
@ 40-140
c. 50-160
b d. 30-130

12} Which of the following is insted from smallest to Iarges&?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
Mince, dice, chop

C 23} Which direction should pan handies be turned while m@king on the stowe? o
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:
C 14) When you poach somethmg, y@u cook it with that?
a. Noodles

b. Vegetables

@ Liguid

Oil
hich spoan is used to remove fat from sougs and staws

Bastlng Spoen
"b. / Ladle

c. . Slotted Spoon
ﬁ "~ d. Portion Spoon
18) Which of the following means to cook in 2 small amount of fat?

a. Season
Sauté

¢ Broil

d. Bail

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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| Prep Cooks Test
__;_C__; )/Wha% is 2 Julien cut?
Food cut into long thin strips, matchstick
0. 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
—-—7582 @C@Ok afood in a pan without browning over low heat until the ktem softens and releases moisture.

Sweat

Bail
c. Roast
d. Grili

Fill-n the Blanlk (1 point each)

19} Jen \ “{T & pPepPey  arethe basic seésnnlng ingredients for all savory recipes,
’ ! N . . . .

20} B 1 £R  :tocutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test Score /40
Muliiple Cholee Test (1 point each) -
1) lHow much time should you take to wash your hands with soap? k\’h
a) 1minute N

h) 20 seconds
Time does not matter, water temperature does
d} 5 minutes '

£ 2) ~The recommended temperature for your refrigerator is...
a} 459F
502F
402F
d} 20¢F

b 3) Food handlers must always wash their hands

a) Before starting work

b) Switching between handling raw and ready-to-eat food
¢) After going to the restrooms '

All of the above :
The most |mportant reason for having food handlers wear hair restraints is to
Prevent food from getting into food handlers’ hair
Prevent food handlers from contaminating their hands by touching their hair
‘ Keep the food handlers’ hair in piace

K

None of the above

Q 5) Which of these conditions requires immediate corrective action?
a) Packaged fooditems are stored at least & inches above the floor
b) Ice‘s being used to cool beef stew in a shallow pan
Raw meats are stored on a sheif above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer o

C ‘B) Bacterla grow best in the temperature “danger zone" whu:h Incmdes temperatures between?
a) 0%2F and 1002F
b) 322F and 2202F
@5 419F and 1359F
d} 392F and 178¢F

b 7} After cutting raw chicken, what should be done before the cuiting board is used for slicmg ohions for salad?
T 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
@ Wash, rinse, and sanitize the board prior to slicing the onions.

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

Y Wiping cloths stored submerged In a bucket of sanltizing solution are for:

Wiping spills only :
g 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

TEST_Grill Cook {rev. 2013.07.31)
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1./. S : _ Grill Cooks Test

1@} Fom?-handlmg glaves must be changed frequently and alsg:
a) After handling garbage

b) After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

@ Al} of the above

b 11 A hulienne is: ’
a) to cutfood into 1 inch X 1inch cubes

(b) A cooking method using high heat
ci) To cut food into 1/8 X 1/8 slices

@ A rough cutting method producing oblong shapes

b 12) Agalion isegualto_ 2€ ounces
a) 56
b} 145

How many cups are in a guart?

D 4 @hlﬁonade s

ey
o o Mo

To slice an herh or leafy vegetable mto thm r|bbons
To de bone a fish
Another name for parchment paper

" To cook food in liguid, or at just below the boiling point
? Potentially hazardous hot fa@ds must be maintamed at an Internal temperature of___ of higher to be
C. safe L . : R

a) 1459F
1352 F
1602 F

d) 180¢F

16} 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} To cook food in an oven that has reached 3502 F _
@j Cook gently in water that is hot but not boiling {160e-1802)
d) , Submerge protein in boiling liquid to speed cooking time

A 17)/4F a recipe calls for 160z of mirepoix, how many dunces of onion, celery, and carrots do you need?
a) ) 8 oz of celery, 4 oz of onlon, 4 oz of carrot
} 4oz of celery, 8 oz of carrot, 4 oz of onion
4 oz of celery, 8 oz of onion, 4 o0z of carrot
d) 2 oz of celery, 10 oz of carrot, 2 oz of onion

B hich of the following best describes braising?- :

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 cooklng

c)) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at fow heat
To plunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31) _
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Grill Cooks Test

e e m——

£ 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 s browned
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 bailing water briefly, then into cold water to stop the cooking process

20) What ternperature should chicken be cooked to?
a) 1459 '
b) 1552F
(%%) 1659F
1752F

é ;})ﬁlat temperature should ALL ground meat be cooked to?

a} 145¢F
B)y 1552F
165¢F
1752F

§]) 1459
éb))) 1552F
1652F

d) 175¢F

C /?}) What temperature should fish be cooked to?

23) What Is a roux and what is it used for? {2 points)
T don Rnow

24) What is the process of énaking clasified butter, and why is clarified butier used? (3 polnts)
/ )
L downt \<now
25) What are the 5 mother sauces? {5 points}

/l: \Bow{ \/ \<V\O\/~/

oo e

26) What does it mean to season a grill and why Is this process importani? (3 points}

T bou't Know

27) What are the ingredients in Hollandaise sauce? {5 poinis)

j: hoﬂ‘ ‘ikma W/

TEST_Grili Cook {rev. 2013.07.31)






