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L\"’W 9 (]; | Emplbymént- Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Quisourcing selects the best qualified individual for the Job based on job-related qualificatlons regardiess of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexisal orlentation, disability or any ather status protected by
applicable law. ‘ .

Full Name\) \CASTA_ Lo pate: _ (O — {{— {$5
Home Telephone (_ ) Lyl < 5?;‘2—-?%3%@1’ Telephone ( | ) :
Present Address ___/ F7 2. 3 A S 1120 S e
Permanent Address, if different from present address: '
Email Address '

. ) h s ' . 2\
Position applying for: ___\ \.J OveNGISR_ : Salary desired: __ ! fa S0
Afe you currentei,s registered with any staffing and/or employment agencies? If so, please list

R R TR TR TP . - . R B T L e T T U T P e e et ek dages e s

Are you applying for: Fulltime work? Yes ¢ No__ Partdime work? Yes”” No__
Temporary work, e.g., éummer-or holiday work? Yes__/_ No____  From:_ Te: ‘
 How did yoti find cut about our open position? (Please check fill in proper namé of source): :
" Referral [] Name of Referral __ Cren 9%\"3'{“ : Newspaper [T} Job Fair[] Agency [ Company Website [

Other Web Posting [T Other Source [J :
Could you work overfime, if necessary? If hired, on what date could you start working? Ol / {/ / l%

Please keep In mind that s_checiulos and shifts may vary depending on pasition and season. Additionally, the hours may vary from
week to week, depending on the company needs. Please list anly the imes/days you're available to work below. :

SPECIFY HOURS SUNDAY MONDAY TUESDAY ESD, THURSDAY | FRIDAY SATURBAY
AVAILABEE ‘ ‘
DAILY ¢ . . P

AM and | W ) oy ANSy” ama}(‘ SN
e LGNS| A Ay on g [puniTlan g

Do you have any vacations or extanded leaves planned in the next 12 monthas If s4, please llst dates;

Have you ever applied to or worked for Acrobat Outsourcing before? Yeé No___  Ifyes, when?
Do you have friends or relatives working for Acrobat Outsourcing? Yes__ No If yes, please state name and relationship
If hiréd, would you have a reliable means of transportation 16 and from work?. Yes __.d\lo___

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 lepal age to work.

Are you able to perform the essential functions of the job for which you are applylng?  Yes _[_ No____
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o - Acrobat

gutsourcin,

‘ Your Hospieality Staffing Professiona
if no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodatlon
measures that may be necessary for eligible applicants/empioyees’ to perform essentisi functlons )

Pursuant to any and all Fair Chance Ordinances  we will consider for employment quailﬂed applicants with arrest
and conviction records.

NAME OF SCHOQL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
- . | cowpLETED
aaxiond  Hhan | goand Dty | Y2 S
. i
Do you have any special licenses, certificates or special training? !f ‘ ' (Q .
80 plesse list under “Special”. YES
Are you computer Ilterate? If s0, list software knowledge under @Ez NO
"Special.” :
 Are you proficient with Point of Sales Systems? If, so please list ng) NO
which cnes under “Special.”
. | Do you have any ather experience, training, qualifications or special - w o . NO .
i 7| ekills, which you feel make you especially suited for work at Acrobat - T

Outsourcing? if so, please list under “Special.”

Spqclai 0 QO Siom-ev S&WUIC{_,' (‘OOL{{"@j y woeren o 52—

List below ali present and past employment starting with your most recent employer (last 10 years Is sufficiont). Account for unemployment periods of three

months or morg, :
Are you currently emplayed? @ No _o i 80, may we contact your cun'ant employer? é [ No
Name and Address of Employer \/-QU‘ \/ Pesd reonaS

Type of Business Telephone No. (5L 8 _26 4—- 2/ 2/ supenisors Name e l\e.
Your Position and Duties_ C o\ in gy Ll N, CODYIIer Sert e T L O vy

_ Dates of Emplbyment: From (& / % To !)VQ—M——P“

Reason for Leaving: __ ﬂf //4-’ :

Name and Addreas of Employer IS

Type of Business _\ Y05 _ Telephone No. ( y__- Supervisor's Name 5[ O @(g - ‘37'0
Your Position and Duties,__ SC. canan) NG peroding . (x4NG O 4N g

Dates of Employment: From _ C)ﬁ E ?To OQéé

Reason for Leaving: _ (A< si1g N

Name and Address of Empioyer
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Type of Business Telephone No. - ( ) Supervisor's Name

o  Acrobat

outsourcing
Your Hospitatly Statfing Prafessionals

Your Position and Duties,

Dates of Employment: From . To

Reason for Leaving:

Name and Address of Employer ___\ 0. R\ O\y) A4 VAN ’C—C’JCE‘X 3

Type of Business_’(ﬂﬂ__ Telephane No. (S (3 &35 \5 L{Mﬁors Name_ TN éj/ '

Your Position and Duties hd(‘H pirocce 563 A 5ein. { (R I

o f 80, describe:

- Address oA LN ;/ ; br
1 - ] -/
. Qccupation: Relahonshlp P"'CUV\,G.\.O}CJ/ Number of Years Acqualnted 5

" Ocoupation: Relationshlp:

. Dates of Empicyment: Fromn ( Zl [/ ‘IL, To (92[5{

Reasor for Leaving: lews oy B 1 »¥€-Mb CLC}S‘ grnenst

Havé you ever been fired from any previous place of employment? if so, please explain: lU'(D

Have you obtained any special skills or abilities as the result of service in the military? - Yes_ Nog .

List below three persons not related to you who have knowiadge of your work performanca within the last three years.

Name: _ ... (‘V\&\\P . Telephone No. (S{(J) 572—‘47@‘1‘ .

Name: __ Lo \(fua  Browdn Telephone No. Lﬂ) l’lé - 5—2-2*‘?‘

Address . @QV( w/d; Cr—

‘Occupation: (O Lt . Relationship: __aQ~ Qe % Number of Years Acquainted:

Telephone No. (_510). 2 +5 ~F7 235

Name: I?:)lf CA.V)d Oy}

Address _____ [ rIN4 ': VAl

Number of Years Acquamted
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Acrobat

. outsaurcing
Your Hospitatity Staffing Professionals

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 true and correct fo 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 sacure employment shall be grounds

~ for rejection of this application or for immediate discharge if | am employed regardless of the time elapsed hefore

VO

discovery.

! h_ereby authorize Acrobat Qutsourcing to thoroughly investigate my references, work record, education and other
mafters related to my suitability for employment and, further, authorize the references I have listed to disclose {o the
company any and all letters, reporis and other informafion related fo 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, parinerships and- associations from any and all claims, demands or liabilities arising out of or in any

way related to such investigation or disclosure.

\)@ I hereby authorize Acrobat Outsourcing and its authorized representatives to soliclt Information regarding my

background, which may include but nat 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 hlstory

legat authority to work In the United States, and that federal immigration laws require me fo complete an [-g form in
. this regard within three days of my hire date

\M Acrobat Outsourcing is an at-will emptoyer. | understand that nothing contained in the applicé_tion, or conveyed

during any interview, which may be granted or during my employment, i 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 optron of either myself or the company, and that no promises or representatrons contrary fo
the foregoing are binding on the company uniess made in wrmng and signed by me and the company's designated
reprasentative.

" | hereby acknowledge that | have read and undersiand the above statements. -

App!icant’é Sign'ature L /W _ - Datel @@/ // / / 5/

S vies . { understand-that if selected for hire, it will be- necassary for me‘to provide safisfactory-evidence of my-identity-and - -
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d Applicant Infarmation

Name: ' l[,’(@iZ( A ' Interviewer: JHZG {
pate: &/ Rate of Pay: ' {f -
Posutlon Applied for: Referred by:
EI-I»GVZQ/ 00K C A s LUST

Server - . [35 % {Bartender / % .
Prep Cook . fi51 % :a:it:ta' 3 /ig % Full-Time
Grill Cook /40 % |Cashier /10 % Part-Time
Dishwasher J10 % | Housekeeping /16 % ,
wve L f - otal of in Food Service/Hospitality
T SURTG ' » |
— ST WRIC, USTA (5 | COVNEUDR] RE (TS

- fE:t’!Zb X TP PONETCS T ENTHS [ SEASONAT)
SCAMMIN G JSoR TG BEKE - |
P.C.S. Experience: ¥ [/ N details:

j Transportation
[ puicromsi | ( (oo nde)/over) ||
Regions Available to work:
SF City ~ SFNorth SFPeninsula | | . Outer East Bay
San Jose South San Jose “STFeninsula

Certificatizss i any)

Availapility

Waeekdays only Weekends only

Bistro Black Bistro Tuxedo 1/2 Tuxedo Black Vest Long Black Tle
[ChefCoat  ChefPants  Knives  BlackPants  NonSlipShoes BowTie  Other:S{EEL Teg]

Would you recommend this applicant for Acrobat Convention Candidate? Other Languages Spaker:
Academy? | ‘ )







NOTICE TO EMPLOYEE
Labor Code section 2810.5

Legal Name of Hiring Employer: S.E Scher

s 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 applicable):
Acrobat Qutsourcing |

| Physicat Address of Hiring Employer's Main Office:
303 Hegenberger Road Suite 300, Oakland, CA. 94621

Hiring Employer’s Mailing Address (if different than above):

Hiring Employer's Telephone Number: 415-431-8826 7

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: # [6 : Overtime Rate(s) of Pay: l«,g 3(

Rate by (check box): cHour o Shit oDay' oWesk oSalary oPiecerate o Commission
r1 Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (checkbox) oYes o No
if yes, are all rate(s) of pay and bases thereof contained in that written agreement? nYes o No
Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If th.e employee has signed the acknowledgment of receipt beiow, it does not canstitute a “voluntary written
agreement’ as required under the law between the employer and employes in order to credit any meals or lodging
against the minimum wage. Any-such voluntary written agreement must be evidenced by & separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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Insurance Catrier’s Name: Integre USA Inc. dba Integro Insurance Brokers

| Address: 1 State Street Plaza, 99 floor, New York, NY. 10004

Telephone Number: 212-206-5440
Policy No.: LDC4042608 AOS

-0 Self-Insured (Labor Code 3700) and Certlﬁcate Number for Consent to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to minimum requuements for paid sick leave under state
law which provides that an employee:

a. May accrue paid sick leave and may reguest and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated agalnst for using or requesting the use of accrued paid sick leave; and
¢. Has the right to file a complaint against an employer who retalfates or discriminates against an employee for
1. requesting or using accrued sick days;
2, attempting to exercise the right to use accrued paid s:ck 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 oppasing any policy
or practice or act that is prohibitad 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)
0 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 pald 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.
. The employee is exempt from paid sick leave protection by Labor Code §245.5, (State exemption and speciﬁc
. subsection for exemption}:

[N |
oW

AN R
(PRINT NAME of Employee)

(S%JATURE lof E71 ployee)

{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 dccordance 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 (tev 9/2014)
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VICTORIA DAVIS

1722 73RP Avenue Apt: A

Oakland, CA 94621

Phone: 415-532-9463

Email: Victorial Davis21@vahoo.com

Customer Service/Food Prep/Assembly Line

Additional Skills

* MS Word/PowerPoint/Excel * Type 45 WPM * Inventory r * Point of Sales * Detail Oriented * Customer
Service Relations *Customer Service Associate .

- Greet customers and ascertain what each customer wants or needs.

- Maintain knowledge of current sales and promotions, policies regarding payment and exchanges, and security
practices.

- Compute sales prices, total purchases and receive and process cash or credit payment.

- Maintain records related to sales.

- Watch for and recognize security risks and thefts, and know how to prevent or handle these situations.
- Recommend, select, and help locate or obtain merchandise based on customer needs and desires.

- Answer questions regarding the store and its merchandise.

- Ticket, arrange and display merchandise to promote sales.

- Demonstrate use or operation of merchandise.

- Clean shelves, counters, and tables.

- Inventory stock and requisition new stock,

- Operates cash register to itemize and total customer’s purchases.

- Records price and depariments, subtotals, taxable items, and total purchases on cash register.

- Collects cash, checks and credit cards from customer and makes change for cash transaction.

- Refers customer’'s complaints or inquiries to management..

- Process up to 2,000 pieces of mail a day

- Handle large amounts of cash

- Manage computer terminals

- Store key holder

- Open and prepare store

- Clean and close store

Employment History:

« Oracle Arena 2016- present (Cook, food prep)

e UPS Processor (Mail sort, Weigh, and Organize Mail)

« H&M (Customer Service, Fitting Room Attendant, Cashier)

e Revolution Foods (Prepare Food in a timely manner, Process)

¢ Oakland A's Game ( Help Prepare Food Before Game, Help Keep Counters Clean)

¢ Tim Sbranti California State Assembly 2014 Campaign ( Call Potential Voters, Meet Face To
Face With Potential Voters)

Education
Oakiand High Schooi 2011
License: California Guard Card

j |1
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Acrobat

outspurcin
Your Hospiailty Statfing Professlona :
: : Grill Cooks Test |
o g 10} Food-handling gloves must be changed frequently and also: .

a} After handling garbage . .

b} After every break ‘ ) -
¢) After picking things up off the flogr : C . e
d) Between handling raw and cooked foods ' :
€} All of the above o . - ‘ -

11} Aldullenne ls:

@ )
P
P
.
¢
C /_’ 16)

17

—r

a) to cutfood Into 1 inch X 1 Inch cubes g : ' =
b) A cooking method using high heat : '
¢} Tocutfood into 1/8 X 1/8 slices )

d} A rough cutting method producing oblong shapes

Agalion is equal to ounces
a) 56
b) 145
¢ 32

d} 128

How many cups are in a quart?
a) 2
b} 4
¢l 6
d 8

A Chiffonade Is:
a) Toslice an heth or leafy vegetable Into thin ribbons
b} Todebonea fish

-¢) Another name for parchment paper L P .

d) To cook food in liquid, ar at just below the boiling point

Potentlally hazardous hot foods must be maintalned at an internal temperature of
safe . B R B A ' .\ . . PR ..
a) 1458F

b) 135eF : ' ‘ M
¢} 160¢F ‘ : ' ’ '

d) 180eF

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 in an oven that has reached 3502 £

€) Cook gently in water that is hot but nat boiling {1602-1809)

d) Submerge protein in boiling liquid to'speed cooking time

. or higher to be

if a recipe calls for 1602 of mirepolx, how many ounces of onian, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot

b) 4 oz of celery, 8 0z of carrot, 4 oz of onion

e} 4 ozof celery, 8 oz of onlon, 4 oz of carrot

d) 2 ozof celery, 10 oz of carrot, 2 oz of onlon

Which of the following best describes braising?
a)  Tocook quickly In a pan on top of the stove untll faod 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 boiling water briefly, then Into cald water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)







Ac:rowtggc%
Your Hospltalit}f Staffing Profassionals

Prep Cooks Test _ Score /20

Muitiple Cholee {1 point each}
_(;L' 1) Agallonisequal to_{ Z"Zunces
a. 56
b. 145

. 32
C € 128
2] Mesclun ara what type of va;etable?
a, Roots
Beans
@ Salad Greens
~d. Spices ' ‘
_.KB! What does the term bralse mean?
@ Sear quickly on both sides
b. Slowly cookin covered pan with little liquid
) ¢.  Cook on high heat and quickly
E d. Slowly cook in simmering water :
4) Atwhat Internal temperature must chicken be couked so that it Is safe to eat?
155 degrees F .
165 degrees F ‘ o v
¢ 175 degrees F '
d. 185 degreesF
5) How do you blanche vegetables?
a. Immerse for a short time in bolling water
b. Cook lightly in butter over med heat
¢ Soakin cald water overnight
d. Rub.with sait before caoking . ‘
6) Which of the following ingred!ents would you pacic before measuring?
a. Olive Ol
b, Salt
¢.  BrownSugar .
d. White Sugar
;{ 5 7} What Is Al Bente?
@ Firm but not hard
b. Soft to the touch
¢  Veryherd
Very soft
_C /& Food should be left out no mare than
a 2hours -
b. 3hours
¢ 4 hours
d. 5 hours

W T
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Your Hespitality Staffimg Profassionals Prén COM

AcrObat

putsoureln

‘P( 9) Which Is the Improper way to thaw frozen food?
3. Inthe fridge
b. Inasink with cold water
¢. . Onthe counter
d. [nthe microwave

;tlol Which of the following can you use to put out a grease fire?
a Baking Soda
b. Baking Powder
¢. Flour

d. Water
i 5 11} What Is the temperature range of the danger rone?
a. 25-135
b. 40-140
¢ 50-160

D d. 30130 .
12} Which of the following Is listed from smaliest to largest? -
- a. Dice, chop, mince
b. Mince, chop, dica
c. Chop, dice. Mince
o Mince, dice, chop
__Q_‘ 13} Which direction should pan handies be turned whlle cooking on the stove?
& Over the fire at all times .
b. Turned towards you for better-contral
¢ Tumned towards the right or left at ail times
& Over the countertop at all times- -+ -+ o=
_Q,... 14) When you poach someathing, vou cook It with what?
a. Noodles
b. Vegetables
c. liguid
d. Ol
13} Which spoan Is used to remove fat from soups and stews
a. Basting Spoon
b. lLade
¢ Slotted Spoon

- d. Portion Spoon
24-__16) Which of the following means to cook In a small amount of fat? '
a. Season
b. Sauté .
¢.  Broll
d. Boil
e Fry

TEST_Prep Cook (rev. 2015.04.16)
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Acr'obat

outsourcln
Your Hospitality Staffing meqsstona
Grill Cooks_'l‘gst Score /40
Muitiple Chol {1 point each) ' ' '

o

Ca

3)

_’;ha}

How much time should you take fo wash your hands wlth saap?
a) 1minute

- b) 20seconds )

¢) Time does not matter, water temperature does

d} 5mlnutes

The recommended temperature for your rafr!gerator iSuu

a) 459

b) 500F

¢} 409 ) o : o .

d) 208F . ‘ .

Fond handlers must always wash their hands
a) Before starting work
b) Switching batween handiing raw and ready-to-eat food :
¢) After going to the restrooms
d} Al of the gbove

fhé most important reason for having food handlers wear hair restralnts lsto
a} Prevent food fram getting into food handlers’ hair
b) Prevent food handlers from contaminating thelr hands by touching their hair

© ¢} Keep the food handlers’ hair in place

}

~6)”

Do
Do

8)

d} None of the above

Which of these conditions requires Immadiate correctiva action?

a) Packaged food items are stored at least 6 inches above the floor

b} * Ice is baing used to cool beef stew Tn 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 '

" BactEvIE | grnw hest in the temperature "danger zone” which includes temperatures i:etween?
a) 0°F and 1009F :

b} 322F and 220%F

c) 419Fand 1359F

d} 39°F and 178¢F

After cutting raw chicken, what should be done before the cutting board is used for sticing onions for safad?
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

d) Wash, rinse, and sanitize the board prior to silcing the onions

Which of the following Is NOT an approved method to thaw potentially hazardous foods?
al Ina microwave oven .
b} During the cooking process

¢} Under cool running water

d} Onaclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only . )
b} Washing hands if the hand sinks are too far away

¢} Sanitizing the blade of utensils such as knives

d) Maintaining molisture on the wiping cioth

* TEST_Grll Cook (rev. 2013.07.31)
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