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Your HMesphatity Staffing Professiona!

Name: LU‘ ‘5 %U\h[&j 7)

Taborca I1D: A@ﬁﬂ’@

Date of Hire: 0(/)/ |)/‘8 )

Dateof Re-Act: -~ /]

New employee set up

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

‘New Hire List (All flelds)

Check Taborca Profile (Al fields)

Upload Resume and Skills Tests {one doc)
Upload Food Handlet’s Card

E-verify
Hire Right EE
Hire Right !nternai (upload any: Iist A docs)
- Direct Deposrt {Scan to Payroll) and/or
Global Cash Card ~ complete the form &
have EEsign ST
o Notice to Employse Comp{eted -

c ¢ O ©

oooqooo

Re Act- emp!ovee sé‘t up {See Ré':'Act Process for more detail)

File and {9 pulted (new one created/done in Hire Right |fold ones are gonej
Re Act onboarding it lmtlaily hired before 1/1/16 '
Check W4
Check alt demograph(c mfo and a\ralfabmty .
Check for skills tests, app, FHC, and resume {get new app, new’ resume if hired more than 1 year
ago) . | |
-Comp]ete Notlce 10 Employee Wrth updated pay 1f necessary
.Venfy pay optton and take steps to Re Act any ¢ old pay options still current
Run new BGC if. more than 1 year since last shift worked
"New onentatlon/place on time sheet if it’s been overa yea'r since last shiﬁ;
i_New Hire List (all fields) ' o
'Delete employee from the ENA/TER spreadsheet if they are on it

"o 0 &6 o o

© 0 0 o b'_'--.o







Name: LU[ A\ 2%

interview Note Sheet

!mtermewer AlA, r’/ﬁ

HIENRYAE:

Rate of Pay:

Position {s) Applied for:

prep / Ling

. Referred by:

Knife Skills

: Cling ook

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

orvCnd W) i) TmovTAl

Server ) /35_ %|Bartender . | /30 % Full-Time
Prep Cook /15 % |Barista 0 "% 1
Gnlﬁ Cook - /40 % |Cashter 0 % part-Time
Dishwasher . J10 % |Housekeeping /16 %

Total of

&Swh-"’\(wws — in &7

I = (P
cuisines PP Jmm RACCLO A~ LYTAr
; C degnp 7 peem @Ftﬂoﬁ for L year

F
Stotions: Tf/{)@\mzem e ‘ U‘}mr % Q/ \J(/ﬂKC
1 o BN ,
2 | Eom [ wacw poorss —hep oo

SF North -

South San\lose

Taluly o CWWW\O

in Food Service

~ Carpool { Rider / Driver )

SF Penmsula '

East\%y

4 Peninsyla

Would you recommend this applicant for Acrobat
Acadeny? o

Details:
Bistro . BlackBistro Tuxedo 1/2 Tuxedo Black Vest Long Black Tie
Chef Coat  ChefPants - Knives  BlackPants  Non-Slip Shoes  BowTie  Other:
Convention Candidate? Other Languages Spoken:
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3917 Trimar Ct. San Jose, CA 95111  (408)921-7692 {.uis Zuniga’tunahoo.com
Luis Zuniga

Objective To obtain a new opportunity where I can maintain a welcoming work environment, meet
everyday goals, and/ or serve customers, and clients with my professional customer service experience.
Skills

: Bilingual: English- Spanish e  People person
Leadership o  Great chopping skills
= Self-motivated e  Lovetocook
»  Critical thinking
= Physical stamina o Eagertoleam
= Team worker
Work Experience
March 2016 - September 2018 Apple Cafe Cupertino, CA
Lead Cook
¢ Maintaining an inviting entrance and warmly greeted all the customers
»  Prepped and cooked a variety of foods; Latin, Asian, Indian, Ttalian, Gl
* Prepare menu’s a month in advance and ordered products
¢ [ead my own station and prep cook
o  Clean, polish, sanitize and maintain store up to Health Inspection standards
August 2014- December 2015 Testarossa Winery Los Gatos, CA
Food rumner/Busser

e Mantaining an inviting entrance and warmly greeted all the customers

»  Managed guest relations and answered questions about menu and beverage items

»  Provide outstanding customer service in fast paced atmosphere

»  Monitor food distribution, ensuring that meals are delivered to the correct recipients
+ Prepare food items, such as appetizer platters and salads

»  Work well with people ranging in diverse ages

«  Restock inventory and set up displays

»  Clean, polish, sanilize and maintain store up to Health Inspection standards

June 2012~ August 2014 Talula Bav Catering Los Gatos, CA

e Maintaining an inviting entrance and warmly greeted all the customers
o Managed guest relations and answered questions about menu and beverage items
¢  Planned, organized, and supervised promotional and public relations event
Provide outstanding customer service in fast paced atmosphere
+  Monitor food distribution, ensuring that meals are delivered to the correct recipients
. Prepare food items, such as appetizer platters and salads
*  Work well with people ranging in diverse ages
+  Restock inventory and set up displays
+  Clean, polish, sanitize and maintain store up to Health Inspection standards
Education
2017 HS Diploma San Jose Conscrvation Corps San Jose, CA

Certified
Food Handler’s Card Expires 01/16/2019
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Yaa;r Hospieality Smtﬂng Professionals

Employment Application

Acrobat Qufsourcing 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 regardiess of race, age (40+),
color, religion, gender, national origin, ancestiy, marital status, sexual orientation, dlsablhty or any other status protected by
applicable law. '

Full Name Li)"._‘g v Y, A0 _ : Date: A~ o\

Home Telephone ( ) . Other Telephone (Uo% ) 421 ~7Lga
Present Address 341%F Arivg~ &\ Canese Co. 50 '

Permanent Address, if different from present address:
Email Address Lut5~ Lor.og [ Uoineo LoV

Position applying for: _\in& (ool ' Salary desired¥ 19-50

Are you durrently registered with any staffing and/or employment agencies? If é_o, please list

Are you applying for:- Full-time work? Yes 23 No___ Part-time work? Yes___ No__
Temporary work, e.g., summer or hofiday work? Yes_ Mo___ From: To:

. How did you find out about our open position? {Please check fill in.proper name of spurce):
Referral V] ‘Name of Referral ﬁ:a‘n ’\_Der.’\o\ Newspaper [] Job-Fair T] Agdency [[] Company Website []
Other Web Posting [J]  Other Source [ ' ' ' | '
oldyouwark-overime:itnecessary

sif-hired;:on what date-could-you -'StaFt:WO'rKin'g’?-‘iqf-’!‘ ) e S

Please keep in mind thai schedules and shifts may vary dependmg on posmon and season. Add:t:onany, the hours may vary from
weelt to weel, depending on the company needs. Please list only the times/days you're available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY
AM il e ‘ 2
Pivl e . X
Do you have any vacations or extended leaves planned in the next 12.months? if so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before?  Yes_ NoX  ifyes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes_ No Y  Ifyes, please state name and refationship
If hired, would you have a reliable means of fransportation to and from work? Yes j__ No___

If hired, can you present evidence of your legal right to live and work in this couniry? Yes ¥ No

State age if you are under 18 . If you are under 18, hire is subject to verification thatyou-are of minimumegal age towork.

Are you able to perform the essential functions of the job for which you are applying? Yes_ﬁ No__

1l i




putsourcing

Your Hosphatity Staffing Professlonals
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/employees fo perform sssential functions.)

= v

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

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED
Scw\ xse (‘,ca\sar\m&‘ en ‘%Mgcs.s@ A, Higw SChual Heg
J\Ps ‘

Do you have any special licenses, certificates or special fraining? If P
so please list under “Special”. YES 9,
Are you computer literate? If so, list software knowledge under _ YES _ @
"Special.” N .
Are you proficient with Point of Sales Systems’P If, so please list YES { NO)
which ones under "Special.”

De you have any cther experience, training, qualifications or special | YES @

skills, which you feel make you especially suited for work at Acrobat
Outsourcing? If so, pleass list under “Special.”

Special:

months or more.
Are you currently employed? Yes¥ No___ If so, may we contact your current employer? Yes s No___

Name and Addresé of Erhployer Tc«\u_ [a.. Bc-\‘-&\ C',c»w\;ef “\ J\lj

Type of Business _{ é:ewrinq : Telephone No. { ) Supervisor's Name _ S /en
Your Position and Duties_Sefve/ , Busers, Ff‘f? Food ..

V3
Dates of Employment: From ot~ To OF-\Y4 Weskly Pay: Starting Ending

Reason for Leaving: _ Beht2r oppertonid jes.

Name and Address of Employer 5k {bshe. \;-omw\é

Type of Business waknasy . Telephone No. ( ) Supervisor's Name ‘50\.’»@
Your Position and Duties__«dtdes, ‘oodfumn s, Bustel , |ine €ols,

Dates of Employment: From Oﬁ-l‘-’ To \i- 5 Weekly Pay: Starting Ending

Reason for Leaving: _ \o¢t Ap yweXilo

Mame and Address of Employer O\?F‘P/

List-below:all:present.and:pastemployment:starding. with-your:mostrecant-employer (last-10.years is sufficiant);=Account for unemployment.periods.ofthree -.. - -+ -

fipe—T
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‘ Your Hospitality Staffing Professionals —-
Type of Business _Coue. . Telephone No. ( ) Supervisor's Name e K
Your Position and Duties & ' . ks, g & Stotigm 4 Ben my Fpynn
Pyded  mpaus LevERs v adeance -

Dates of Employment: From &=\l To 9-V¢" WeeKly Pay: Starting ?;f “Y4.e0 _ Endingd 155w

Reason for Leaving: _&rrw /_ca-tr:.—.,, ' Lof e Lantr o o,

Name and A’ddresé of Employer

Type of Business . ) Telephone No. { ) Supervisor's Name
Your Position and Duties

Dates of Employment: Frdrh ' To 7 Weekly Pay: Starﬁng Ending

Reason for Leaving:

-Have you ever been fired from any previou_s place of employment? If so, please e_xp_lain: o

Have you obta:ned any spemal skllls or abilifies as the result of service'in the mmtary‘? Yes . NoX®
if so, describe: - :

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

Name: Juewr Peines _Telgphone No. (eLe ) 235 -©3xd

Address

Occupation: leug (;@Qg Relationship: _Coworir e Nurber of Years Acquainted: 14
Name: Ruben Telephone No. (Ue¥ )14 - T\2S%

Address

Occupation: WMevaggad Relationship: _Cewerlk—v.  Number of Years Acquainfed: | Yy
Name: il $perics - ' Telephone No. (W& )'Sle - 421

Address ‘

Occupation: \¢ad Relationship: {owes brg Number of Years Acquainted:




o ving
Yeouar Hospttaitty Stathing ?rﬁfmeﬂats

Please Read Carefully, Initial E_aCh Paragraph and Sign Below

;ﬁ‘?; | 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 to the best of my knowledge. | further certify
that I, 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 d:scharge rf | am employed, regardless of the time elapsed before
discovery.

I hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed fo 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, 1 hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilifies arismg out of or in any
way related to such investigation or disclosure.

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 crrmrnat justice and law enforcement agency and
general public records history. .

| understand that if selected for hire, it will be necessary for me {6 provide satisfactory evidence of my identity and
. legal authority to work in the United States, and that federal immigration laws require me to complete -an 1-8 form in
this regard within three days of my hire date.

%Eﬁ i hiereby authorize Acrobat Outsourcing and its authorized r_epresentatives fo solicit information regarding my -

Z 3 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 imy employmert, if hired, is intended to create an employment
contrack:-between:me:and:ihe.company:=in:addition,.l-.understand.and.agree-that.if 1.am employed,:my-employment .
is for no definite or determinable pericd 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 Z.)«s T Date C-\3-\&

u'“m] g T




Your Hospitality Staffing %ﬂf%ﬁm

S_C@}r’@---i@ [20

. Prep Cooks Test
Multiple Choice (1 point each) ' : '

_._C; })/ A gallon is equal to ouneeEs

a.. b6
b, 145
® 32

128
74,

Mesclun are what type of vegetable?
@3 Roots
b. Beans
c. Salad Greens
_g d. Spices
= 3) Whatdoes the term braise mean?
a. Sear quickly on both sides
’(ﬁ) Slowly cook in covered pan with little liguid
c. Cook on high heat and guickly
d. Slowly cookin 5|mmermg water

._g___ 4) At what internal temperature must chicken be cauked 50 tha& nt is safe to eat?

a. 155 degreesF

165 degrees F

c. 175 degreesF

d. 185 degreesF L
_:lb‘; 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
'k /6)/ Which of the following mgredients would voa pack hefore measuring?
Olive Gil
b. Salt
c. Brown Sugar
d.” White Sugar
IS What is Al Dente?
Firm but not hard
(E’. Soft to the touch

¢ Very hard
Very soft
k Food should be left out no more than
&) 2hours
b. 3 hours
c. 4 hours
d. 5hours

{1 S il 4
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Your Hospitality Statfing Professionals

Prep Cooks Test
i |

Which is the improper way to thaw frozen food? -
a. Inthe fridge

b. Inasink with cold water
¢. Onthe counter
Q. Inthe microwave

C’é }G)QU'hich of the following can you use to put out a grease fire?
‘ a, Baking Soda
b. Baking Powder

Flour
& Water >
E 11) What is the temperature range of the danger zone?
a. 25-135 -
. 40-140
c. 50-160
d. 30-130

_i_ 12} Which of the following is listed from sm'a.llestto"large'si:-?
a.  Dice, chop, mince -
-b.  Mince, chop, dice

¢. Chop, dice. Mince

},g Mince, dice, chop
Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times ' '

’ ﬁ Turned towards you for better control
Turned towards the right or left at all times

- - Over the countertop at alf times _
_é__ When you poach something; you cook it with what? -
a, Noodles
" b. Vegetables
¢ Liguid

& oil ~
L 15) Which spoon is used to reimnove fat from soups and stews
a, Basting Spoon
} Ladle
c. ’ Slotted Spoon

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

a. Season
(b, Sauté

c. Broil

d. Beil

e. Fry

TEST_Prep Cook (rev. 2015,04.16}
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" outsourcing

Yo Hespitality Statfing Professionals Prep Co @ks Test

A 17} What is a Julien cut? ' '
Food cut into long thin strips, matchstick
b. Food cutinto long thin strips then turned and cut into a 1/8’ dice

¢. Food diced into finely chopped and uniform pieces

: - Cutting and peeling inio oblong seven sided footbalt like shapes ’
—._a8) To cook a food in a pan without browning over iow heat until the item softens and releases moisture.

a. Sweat

‘b, Boil
¢. Roast
d. Grill

Fill-in the Blank (1 point each)
19) Sq ”—- & ~_are the basic seasoning ingredients for all savory recipes.

200 (ins2 : to cut into very small pleces when uniformity of size and shape is not important.

TEST_Prep Cook (rev, 2015,04.18)
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Your Hospleailty Staffing Professionals

o
Grill Cooks Test Score. /40

Multiple Choice Test {1 point each) L ' — (’Z)

}ﬂ*ﬂow ruch time should you take to wash your hands with soap?
'—f ’@) 1 minute
b} 20seconds
¢} Time does not matter, water temperature does
d) 5 minutes

C 2) . The recommended temperature for your refrigerator is...
a) 45%F
b} 50eF

@ 4o

d) 20eF

A 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

C )/ The most important reason for having food handlers wear hair restraints is to
ﬁ} Prevent food from getting into food handlers’ hair :
b) Prevent food handlers from contaminating their hands by touching their hair
© Keep the food handlers’ hair in place
d) NMNone of the above

C 5} Which of these conditions requires immediate corrective action? -
T 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 égg salad in the walk-in cooler
d) . Rawfish is stored above raw chicken in the walk-in freezer. ‘

{_ &) Bacteria grow best in the temperature “danger zone” which includes temperatures betweean?
a) 0%F and 1002F
b) 32¢F and 220°F
&> 419 and 1359F
d)} 399F and 178%F

é 7) After cutting raw chicken, what should be done before the cutting board is used for sllcmg ohions 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 : S
@" Wash, rinse, and sanitize the board prior to slicing the onions -

-P( 8Y" Which of the followmg is NOT an approved methad to thaw potentrally hazardous foods?
In a microwave oven . _ .

b) During the cooking process
¢}  Under cool running water
d} On aclean counter, at room temperature

6{ %) Wiping cloths stored submerged in a bucket of sanltlzmg solutlon are for:
Wiping spills only
b) 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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Your Hospleallty Stalfing Professionals

Grill Cooks Test

190} Eood -handling gloves must be changed frequently and alsn

— a) After handling garbage

b} After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods
@ All of the above

C 11} Alulienne is:
——— a) tocutfoodinto1inch X 1inch cubes

C

B

b

b} A cooking method using high heat
@ To cut food into 1/8 X 1/8 slices
A rough cutting method producmg oblong shapes

A gallon is equal to _ ounces
3} 56
b) 145

@ 32

d) 128

13} How many cups are in a guart?
2

a)
B 4
c) 6
@8

14) A Chiffonade is:
To slice an herb or leafy vegetable into thin ribbons
b) Todebone afish :
¢} Another name for parchment paper
d To cook food in liguid, or at just below the bomng point

15) Potent:alw hazardous hot foods must be maintained at an internal temperature of
safe : :
a) 145¢F
@& 135eF
c) 1602F
d) 180eF

or higher to be

16) Wirhich 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
(@ Cook gently in water that is hot but not boiling (1602-180¢)
d) Submerge protein in boiling liquid to speed cooking time

17} If a recipe calls for 160z of mirepoix, how many ounces of onicn, celery, and carrots do you need?
al 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 0z of onion
B 40z 0fcelery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

18) Which of the faliowmg 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 cooking
@) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at Jow heat
d) 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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Your Hospitality Staffing Professionals
yd Grill Cooks Test

C_/fg) Which of the following best describes the precess of Caramefization?
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 fow heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

C 20} What temiperature should chicker: be cooked to?
a) 145%F

b) 1559F

€D 165eF

1758F

Q, ) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 155¢F
@ 165
d) 1759F

@Q 22} What temperature should fish be cooked to?
— & 1459
b) 155¢F
c) 1659F
d) 1759F

23} What is a roux and what is it used for? (2 poinis)
Tiowr, RoHer w nAd i
Ho ek A Gave A

24) What is the process of making clarified butter, and why is clarified butter used? {3 points)
Cooke dow™n Rb (ot comes oud

/2)%&?: are the 5 mother sauces? (5 points)

-

9

o

26) \What does it mean to season a grill and why is this process important? {3 points)
'\ Bil i peleve using
—

et al) @lor doglinerand et Fond ushe bather”

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

/(@/ 6&)9 . ur}e/ﬁ//,‘ builay ik PP

/O\ | TEST_Grill Cook (rev. 2013.07.31)
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NOTICE TO EMPLOYEE
Labor Code section 2870.5

Employee Name: U/H\S %\/Wll@[’l
StartDate: 04 [ 15] 201§

Legal Name of Hiring Employer 8 E. SCher _ S
' Is hiring employer a staffmg agencylbuszness (e g Temporary Serwoes Ageney, Employee Ledsing
Company, or Professmnal Employer Organization [PEO])? nYes o No

Other Names Hiring Employer is "domg busmees as“ (if appllcable)
- Agrobat Outeourcmg »

Physical Address of Hrrmg Employers Main Office:
665 Thlrd St. Suite 415, San Francisco, CA 941 07

Hiring Employer s Malling Address (xf dlfferent than above)

Hiring Employer’s Telephone Nomber: 4.‘_1 55431‘-8.8128- '

If the hiring employer is a staffmg agency/busmess (above box checlcecl "Yes") the following is the other enhty
for whom this employee will perform work:. .

Name ‘PC\FWC/ET EMT(SWV UM 60\/“(3630

Physrcal Addrese of Marn Oﬁlce (b 85 W Nﬂh’\ Co‘ (0’[ \QC/W’ ‘)036 Oh 019‘2@

Rate(s) of Pay: _- . '\(D 1 _ . Overtime Rate(s) of Pay \EQDS \SO
| Rate by (Check box); ’-“ﬁ{l—lour‘ : r:r éhift nDay ‘oWeek o Salary o Piece rate o Commission
o Other (prov:de specaﬁcs) ' DFP P / “l\f/ '

Does a written agreement exrst promolmg the rate(s) of pay? (check hox) W es o Ne
If yes, are all rate(s) of pay and bases thereof contained in that written agreement'? ﬁ.Yes o No
Allowances lf eny, claimed as part of mmrmum Wage (moludmg meal o lodgmg allowances)

N/A

(ifthe employee Has mgned 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
agalnst the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (tev 9/2014)

BETTTTT R




Insurance Carrier’'s Name: [ntegro USA Inc. dba Integro Insurance Brokers

Address: 1 State Street Plaza, 9% floor, New York, NY. 10004

Telephone Number: 212-295-5440
Pohcy No.: LDC4042609 ADS

=) Self—Insur_ed {Labor Code 3700) and Certificate Number for Consent to Self-lnsu:ré: |

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 us:ng or requestmg the use of accrued paid sick leave; and
c. Has the right to file a complaint against an employer who retaliates or discriminatés against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued pald Slck days,
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the Caln‘orma Labor Code;
4. cooperating in an investigation or prosecution of analleged \nolatlon 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 bbk)
o 1. Accrues paid sick leave only pursuant to the minimum reguirements 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.
S0 2. Accrues paid sick leave pursuant to the empioyer s pollcy Whlch 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.
= 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsectlon for exemptlon)

F\W\;\Mfm ' _ L L\) < ‘?;\,.)n‘gﬂ&
(PRINT%I\W/;anoyer representatlve) o ' (P NT NAME of Empioyee)
. A %}M}““ﬁf-..__.
(SIGMTURE f loyer Representatlve) _ . (SIéN_ATU RE of Employee)
7 ? \Q-Oi . (fl\’ 1 Ta ~\&E~ .

(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 requlred by law within seven days of the
'changes

DLSE-NTE (rev 9/2014)

.unul Ty




- California-
Food Handler

Surtificate of Achiavement

4 | S b







1/16/2019.

Expiration.Date. ...




|l B




