bat

outsourcling
Yeouay Hospitaiity Staffing Professionals

Name: J(; (‘:",D\'\ (‘]GW\(’,%
Taborca ID: qab(&}

Date of Hire: / /

Date of Re-Act: _1/ é&/ _@iq

New employee set up

E-verify
Hire Right EE

Hire Right Internal (upload any list A docs) Added to Orientation Time Sheet

Attended New Hire Orientation
Background Check

New Hire List (All fields)

Check Taborca Profile (All fields)

Upload Resume and Skills Tests (one doc)
Upload Food Handler’s Card

- o Direct Deposit {Scan to Payroll) and/or
Global Cash Card — complete the form &
" have EE sign '

O o ¢ O 0 0 O

o Notice to Employee Completed

Re Act employee set up (See Re Act Process for more detail)

File and 19 pulled (new one created/done in Hire Right if old ones are gone)

Re Act onboarding if initially hired before 1/1/16

Check W4

Check all demographac info and availability -

Check for skills tests, app, FHC, and resume (get new app, new resume if hired more than 1 year
ago)

Complete Notice to Employee with updated pay if necessary

Verify pay option (notify payroll) 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 orientation/place on time sheet if it's been over a year since last shift

New Hire List (all fields)

Delete employee from the INA/TER spreadsheet if they are on it

0 O™ Y 0 Qe
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Interview Note Sheet

Name:  }OSeDh  (hOMe  [nterviewer: Mm
A= ‘ )

Date: 7/22/ 201G Rate of Pay: 517‘06

Position (s} Applied for: Referred by:

Server /35 % |Bartender /35 % .
- Full-Time
Prep Cook /20 % |Barista /15 %
Grill Cook /40 % |Cashier /15 % .
. ‘ " Part-Time
Dishwasher /10 %|Housekeeping /14 %

Total of

in adervcotlit

X oy M\%fmo\\\\{ hied in Sepk. o8

x kiady Qo ted ‘-Ef
FHC

¢ Car ) Public Transit Carpool { Rider / Driver )

o e

eekdays only

Black Bistro Tuxedo 1/2 Tuxedo Black Vest
Chef Coat Chef Pants Knives Black Pants Non-Slip Shoes Bow Tie Other:
Would you recommend this applicant for Acrobat Convention Candidate? ~ Other Languages Spoken:
Academy? .

Revised 06/04/2013




JOSEPH MICHAEL

IR G 74150

OBJECTIVE

An enthusiastic innovative Artist seeking opportunity growth within an industry to build a better

Network Foundation and Further My Skill & Trade, Areas of experience include:

Culinary Performing Arts _ Stage Hand & events

Retail Sales Customer Service ' Non Profit Organization’s

PROFESSIONAL QUALITIES, SKILLS, ATTRIBUTES

Able to Build Set up Small Kitchen Concepts For Companies utilizing precise strategies
Reputation for putting guests at ease with an amiable disposition , handling large crowds under
pressure, and maintaining composure in stressful situations.

History of providing clear, polite, and positive communication with diverse guests and co-
workers to ensure seamless order placement.

Flexible—willing to take on a variety of tasks in a timely Fashion

Uncommon organizational skills and the ability to meet deadline.

Recognized for outstanding work ethic, integrity, thoroughness and commitment te company
goals and standards. _

Reputation For Creating memorable experiences and keeping a repetitive clientele
Experienced on P.0.S systems i.e.: Clover, Aloha, digital dining, Square, clover

PROFESSIONAL EXPERIENCE AND ACHIEVEMENTS:
Facebook (FlagShip Culinary) — Catering & Events (FOH)

(Menlo Park, CA) October 2018 — Present
Reviews Scheduled Catering events weekly To Determine Ordering Needs.
Examines event sites for set-up Options For Equipment, Chaffers, Décor, and Linen.
Maintains Inventories of all catering supplies And/or related items
Attends To Day-to-day Problems and Needs Concerning equipment and food supplies; Detects
and ensures disposition of spoiled or unattractive food, defective supplies/equipment.
Comprehensive knowledge of supporting other areas of the Concepts as requested; i.e., Prep,
cutting, Slicing, monitoring volume of Café & Follows Up with clients to ensure customer
satisfaction
Knowledge of Food Preparation and presentation Methods, Technigues, and guality standards.
Ability to analyze event requests and to assess catering product and equipment requirements.

Vela Café & Salad Bar- Assistant General Manager/Key holder Jun 2016 — June 2018

Responsible for all Opening & Closing procedures

Test & monitor all equipment throughout the day.

Maintain High Food Quality assurance for Guests

Responsible for Cooking and prepping Breakfast/lunch !tems’

Manage the restaurant in the absence of the manager and follow all policy and procedures.
Respensible for all inventory including Front & Back of The house

Increase sales and minimize costs, including food, beverage, supply & utilities,

Properly cut beef/lamb/pork and chicken from rotating machinery

Randy Peters Catering & Event Center (Captain/Catering) Oct 2016- July 2017

Set Up tables, linens, chairs, and serving stations for full service banquet Events

R A B







* & *

Maintain clean and organized dining area to facilitate workflows and minimize safety hazards.
Serve beverage & foods in designated order and quickly remove dishes at end of each course
Knowledgeable of company promaotions, events, and offerings.

Cleaned and packed unused food dishes utensils and equipment.

Maintaining the highest of customer satisfaction to build relationships and enrich lives.
Responsible for loading and unloading ali proper credentials for any specific event

Managing vendors and banquet servers to execute perfect weddings or events

Silicon Valiey Capital Club
Lead Server/beer tender (San Jose, CA) May 2014 - March 2016

Maintained proper fine dining atmosphere and settings.

Executed Daily Menu presentation and Shared distinguished facts on gourmet menu items
Engaged with club members by providing outstanding service to increase customer loyalty.
Utilized expansive knowledge of mixed beverages, fine wines, Speualty liguars, and craft beers
to serve customers and support wait staff.

A forerunner and ambassador of all company promaotions, events, and offerings.

Estimated product demand according to seasonal trends and popularity; mamtalned
appropriate inventory to avoid overage or depleted stock.

poured, and served drinks for bar clientele as well as restaurant walt staff

received a high letter of recommendation from a very special client

utilized organization skills to manage business resources including time and money
Trained new hires

Peet’s Coffee & Tea@ Specialty’s
Barista/Lead {San Jose, CA) December 2013-January 2015

Built instant rapport and pfOVIdEd enthusiastic service to each customer.

Recommended additional products te customers through ongoing interactions upselling.
Performed cash handling and cash register functions in an accurate and consistent manner.
Maintained a calm presence during periods of high volume.

Established professional and friendly relationships with customers to personalize their
experience,

Crafted all Peets menu items as well as innovated drinks of my own

Maintained suburb customer service and built repetitive clientele

Excellent attendance record and always brought a smile to work

Whispers Café & Creperie
"Bartender/Server/Cashier {San Jose, CA} April 2010 — October 2011

Expo/Server; Front line server, completed customer food orders.
Experienced in espresso bar

Expedited and delivered food orders to the main lobby and patio.
Maintained restaurant stock levels, cleanliness, and sanitation.
Assisted with cleaning before opening or after closing restaurant.

References: References furnished upon request

i

T







o | {3z§murcin

Your Hospitality Staffing Professionals Pr ep Cooks Test Score / 0 / 20
Multiple Choice (1 point each) :

L}A gallon is equal to ounces
a. 56
b.

145

32 J

) 128 | 5 O 7
Mesclun are what type of vegetabie?

a. Roots

b. Beans

c. # Salad Greens

] 7 Spices
What does the term braise mean?

{:1, Sear quickly on both sides
{ bl" Slowly cook in covered pan with little liquid
¢.  Cook on high heat and quickly '

] d. Slowly cook in simmering water
i 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degreesF
c. 175 degreesF
d. 185 degreesF
— 5} How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
€. Soak in cold water overnight
7 /d/ Rub with salt before cooking
/5,) Which of the following ingredients would vou pack before measuring?
a.  Qlive Cil
.. Salt
2 Brown Sugar
ﬂ, White Sugar
7) What is Al Dente?
a. Firm but not hard
b. Softtothe touch

b

c. Veryhard’
A d. Very soft
_/})/R)od should be left out no more than
: a. 2 hours
b, :3hours
c.‘ 4 hours

d. 5hours

lug
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Your Hospreality Staffing Pm%‘ESSic n 11«

Mhich is the improper way to thaw frqzen food?
a. Inthe fridge
In a sink with cold water

O On the counter

In the microwave

Prep Cooks Test

¢ AD) Which of the following can you use to put out a grease fire?
’ 3.} Baking Soda
Q Baking Powder
¢. Flour

tﬂ( d. Water | -

} What is the temperature range of the danger zone?

a. 25-135
40-140
c. 50-160

A’ d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chiop, mince
b. Mince, chop, dice
c. Chop, dice. Mince
‘ d. Mince, dice, chop
c 13) Which direction should pan handles be turned while cooking on the stove? ’
a. Qver the fire at all times E
b. Turned towards you for better control
¢.  Turned towards the right or left at all times
(5 #  Qver the countertop at all times
J\i’hen you poach something, you cook it with what?
) a. Noodles
. Vegetables

(_) Liquid

d. Qil
.g; 15} Which spoon is used to remove fat from soups and stews
a. Basting Speon
b. Ladle
¢. Slotted Spoon

O d,~ Portion Spoon

Which of the following means to cook in a small amount of fat?

a. ; Season
Sauté
c. Broil
d. " Boil
e. Fry

TEST_Prep Cook (rev. 2015.04.16})
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sulsourcing .
Your Hospitality Staffing Professionals Prep Cooks Test

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
c. Foed diced into finely chopped and uniform pieces
A d. Cutting and peeling into oblong seven sided football like shapes
‘ 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a.  Sweat
b. Boll
c. Roast
d.  Grill

Fill-in the Blank (1 point each)

19) 5%/‘/ & MPG&’ are the basic seasoning ingredients for all savory recipes.

20) 64@& %& : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)







NOTICE TO EMPLOYEE

Labor Code section 2810.5

Employee Name: TU?E‘ D\(\ (\’? ome %
Start Date:

' EMPLOYER

Legal Name of Hiring Employer: S.E SCher .

i

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEQC])? oYes 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 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: _ /?VCmba Ouidatreing,

Physical Address of Main Office: _J& ] -TFL)Z fHal}?eC/C? Jt\/ii[f’ /10 k%ﬂ Joge.

Mailing Address: "

Telephone Number: . L{OB 8‘44 0771

o ~'WAGEINFORMATION.

Rate(s) of Pay: [7 06 Overtime Rate(s) of Pay: Jfﬁg 50

Rate by (check hox): ﬁHour oShift oDay oWeek -nSalary oPiecerate o Commission
o Other {provide specifics):

Does a written agreement exist providing the rate(s) of pay? | (check box) oOYes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes o No

Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If the employeé has signed the acknowledgment of receipt below, it does not constitute a “voluntary wriiten
agreement” as required under the law betwesn 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.)

Regular Payday: FRIDAY

DILSE-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" floor, New York, NY. 10004
Telephone Number: 212-295-5440
Policy No.: LDC4042608 AOS

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

Unless exempt the employee 1dent1ﬁed on thlS notlce is entitled to minirmum requlrements for pald 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 retahated 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)
o 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.
o 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 protectlon by Labor Code §245 5. {State exemption and specific
subsection for exemption):

=Sl fitkeyl (B g
(PRINT NAME of Employer representative) Wmm{ee)
(SIGNATURE of Employer Representative) | (SIGNATéIJRE of Employee]——

(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 required by law within seven days of the
changes.

DLSE-NTE (rev 9/2014)
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Name: dOS‘Gyh (;mcf?:

Taborca iD: LLS g(f?j
Date_oinre;D”' / {3 "

Date of Re-Act: __~_/. /

New emplovee set up

Added to Orlentation Time Sheet
Attended New Hire Orfentation
Backstound Check (Asurint)

‘Naw Hire List (All _fieids)

Check Taborca Profite (Al flelds)

Upload Résum_e and Skills Tests {one doc)
Upload Faod Handler’s Card

E-verify
Hire Right EE : ;
Hire Right !nternal (upload any- hst A docs)
- Direct Deposnt {Scan to Payro[l) and/or
~ Global Cash Card ~ —complete the form &
have EE sign ' S
o NO’CICE to'Employee Comp[eted :

0 6o 0o o
© 0 00 00 ©

Re Act emplovee set up {See Re Act Process for more deta:l}

p/ File and 19 pulled (new one created/done in Hire Right If old ones are gone)

& Re Act onboarding 1f mmaily hired b&fore 1/1/16

' Check w4 .

x© Check all dermographic mfo and ava:labthty :
o Check for skills tests, app, FHC, and resurne (get new app, new resume if hired more than 1year

' ago) % : :

s Comp!ete Notlce to Empioyee Wlth updated pay. [f necessary

: ,o’ Verlfy pay: optxon and take steps to Re Act any old pay options still current

. 9'“ Run new BGC ffm re than 1 year since last shn‘t worked ‘
7 New orlentation/ place on time sheet if it's been overa year since fast shn"t
e New Hire List (all fields)

V-4 Delete employee from the 1NA/TER spreadsheet if they areon it

rmmm'h‘ T
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Interview Note Sheet

Name: O&CP h €m €3 Interviewer: P{A U A
Date: {0 / [8[ A0} ¥ : Rate of Pay:
Position {s) Applied fon" ‘ Refarred by:

\fmf/lf_'

Server N /_35 _ _ Bal_r'&endeir ‘ /30 % Full-Time
Prep Cook /15 %|Barlsta R A 1) %
G » N R [} .o o B o

iruﬂ Coaﬁc. . /40 _ % |Cashier . o /10. % part-Time
Dishwashear ‘ /10 _ % |Housekeeping - : /16 % )

Knife Skills Total of : in Food Service

was M Lole foy 4 yers
PuOp\ purbéon PﬁﬁWhH{

cusines  |eoking oy fT

1

2 - dovhoan L wiltans - enlivg food w bevin ywyc
? ey Gw»@wi'

i, Stations: | ' @ng_ é)\.&ff—{/"

e, fam-gpm Qigits arv oF

Weekends only

Bistro Black Bistro Tuxedo .1/2 Tuxedo Black Vest. Long Black Tie
Chef Coat  Chef Pants Knives  Black Pants  Non-Slip Shoes  BowTie  Other:

Would you recommend this appllcant for Acrobat Convention Candidate? Other Languages Spoken:
Academy? .







JOSEPH MICHAEL GOMEZ

MARMONT WAY SAN JOSE , cA ¢ templeclothier@gmail.com » 308-449-7618

OBIECTIVE

An enthusiastic innovative professional seeking Full Time opportunity to grow within a company, build

business relationship, and create a better future. Areas of experience include:

Brand Ambassador Time management Cash Handling

Retail Sales Customer Service Event planning

PROFESSIONAL QUALITIES, SKILLS, ATTRIBUTES

Able to Build a Startup Company from Scratch utilizing marketing strategies, Social media etc.
Reputation for putting guests at ease, handling large crowds, and maintaining composure in
stressful situations.

History of providing clear, polite, and positive communication with diverse guests and co-
waorkers to ensure seamless order placement.

Flexible —willing to take on a variety of tasks in a timely Fashion

Uncommon organizational skills and the ability to meet deadline.

Recognized for outstanding work ethic, integrity, thoroughness and commitment to company
goals and standards.

Reputation For Creating memorable experiences and keeping a repetitive clientele

Experienced on P.0.5 systems i.e.: Clover, Aloha, digital dining, Square

PROFESSIONAL EXPERIENCE AND ACHIEVEMENTS:
Vela Café & Salad Bar- {Assistant General Manager/Key holder) Jun 2016 - Present

" Responsible for all Opening & Closing procedures

Test & monitor all equipment throughout the day.

Maintain High Food Quality assurance for Guests

Responsible for Cooking and prepping Breakfast/lunch Items

Ensuring High Standard & professional Customer Service

Manage the restaurant in the absence of the manager and follow all policy and procedures.
Responsible for all inventory including Front & Back of The house

Increase sales and minimize costs, including food, beverage, supply & utilities.

Properly cut beef/lamb/pork and chicken from rotating machinery

Randy Peters Catering & Event Center
{Captain/Bartender) {Sacramento, CA) Oct 2016- present

Set Up tables, linens, chairs, and serving stations for full service banquet Events parties up to
450, weddings, celebration of life, graduations, exclusive VIP clientele

Maintain clean and organized dining area to facilitate workflows and minimize safety hazards.

Serve beverage & foods in designated order and quickly remove dishes at end of each course
Knowledgeable of company promotions, events, and offerings.

Cleaned and packed unused food dishes utensils and equipment.

Maintaining the highest of customer satisfaction to build relationships and enrich lives.
Responsible for loading and unloading all proper credentials for any specific event
Managing vendors and banguet servers to execute perfect shows or events

Running the sales in office in the absence of the sales manager

Close sales & Finalize contracts with clients

IEL
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Silicon Valley Capital Club ,
(Server/beer tender) {San Jose, CA) May 2014 - March 2016
e Maintained proper fine dining atmaosphere and settings.
¢ Executed Daily Menu presentation and Shared distinguished facts on gourmet menu items
* Engaged with club members by providing outstanding service to increase customer loyalty.
s Utilized expansive knowledge of mixed beverages, fine wines, specialty liquors, and craft beers
to serve customers and support wait staff.
¢ Aforerunner and ambassador of all company promotions, events, and offerings.
» Estimated product demand according to seasonal trends and popularity; maintained
appropriate inventory to avoid overage or depleted stock.
e poured, and served drinks for bar clientele as well as restaurant wait staff
s received a high letter of recommendation from a very special client
» utilized organization skills to manage business resources including time and money
e Trained new hires
Peet’s Coffee & Tea@ Specialty’s
{Barista/Lead) ' (San Jose, CA) December 2013-January 2015
s Built instant rapport and provided enthusiastic service to each customer.
* Recommended additional products to customers through ongoing interactions upselling.
s Performed cash handling and cash register functions in an accurate and consistent manner.
e Maintained a calm presence during periods of high velume.
¢ Established professional and friendly relationships with customers to personalize their _
experience. 5
s Crafted all Peet’s menu items as well as innovated drinks of my own
* Maintained suburb customer service and built repetitive clientele
¢ Excellent attendance record and always brought a smile to work
Enso Night Club & lounge
{Bartender/Bar-back) (San Jose, CA) January 2011 - November 2013
* Took beverage orders from multiple customers in a high volume environment
» Helped prepare for the night such as stocking all liguor & wine and arrange supplies
e Maintained stability with changing of beer kegs in a timely matter
» Provided induction training for new staff within their first month of employment.
» Comprehensive knowledge of supporting other areas of the lounge as requested:; i.e.,
answering telephones and co'mpleting financial transactions checking 1D's
Whispers Café & Creperie
(Bartender/Server/Cashier) {San Jose, CA) April 2010 — October 2011
s Expo/Server; Front line server, completed customer food orders.
e Experienced in espresso bar
» Expedited and delivered food orders to the main Iobby and patio.
e Maintained restaurant stock levels, cleanliness, and sanitation.
e Assisted with cleaning before opening or after clasing restaurant.

References: References furnished upon request
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Emg@ﬂc@ym@m Application

Acrobat Ouisourcing is an equal opportunity empleyer dedicated to non-discrimination in all employmeht practié:es’. Acrobat
Cutsourcing selects the best qualified individual for the job based on job-related qualifications regardiess of race, age (40+),

_ color, religion, gender, nafional origin, ancesfry, marital status sexual onentatlon, dlsab[hty or any other s‘tatus protected by
applrcable law.

Fq"Na}neMl\ Rowgs, - Date: g-1g-19

HomeTelephone { ). : OtherTelephone (%5 ‘/l/‘f ?élf
Present Address _ 775 fHl, féﬂ Stvd

Permanent Address, if different from present address:

Email Address T&ﬂff’/ﬂ CHLW@W;/ r Lol

Position applying for: f?ﬂé’ﬂ oVilomer  georylee ‘ . Salaryciesnreo! {7 50

Are you currently registersd with any staffing and/or employment agenc:ee‘? If 50, please list

LI

Are you ap_p_lying for: : Fulr fime work? Yesx No_- . Part-time work‘? Yes___ No___
" Tetnporary work, £.g., summer or hollday work’? Yes__ No___  From: To:

How did you find out about our open posrtlon‘? (Please check fill i proper name of source):
‘Referral |'_‘] Name of Referral ' o Newspaper [:] Job Fair[] Agency [] Company Websﬂe@

Other Web Postlng [1 OtherSource {:]
'Q_uld_zyeu;wez&e&emme;gifeae_cessaL u-eS‘,Q Mo

?If-.:fhined;mm::wh'at—.zdatei;:e_eu]d:yewetavti.Werking?

Piease keep in mind that schedules and shifts may vary depending on position and season, Additionally, the hours may vary from

Week fo weelk, dependmg on the company needs. Pleass list cmly the t!mes/days You're available to Work below

SPECIFY HOURS SUNDAY MONDAY TUESDAY . WEDMESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE ] : o :
DAILY / -
| 2| O] 0/ motuin 5] O ks | 0677/ gt | O il
L Dféw/ lonfotati | 9 g | e/ matonts cpon [l X

Do you have any vacations or extended Ieav s planned in the next 12 monihs? if s¥, please list dates:

Have you ever aph[ied to or worked for Acrobat Outsourcing before?  Yes__ N% If yes, when?

Do you have friends or relatives warking for Acrobat Qutsourcing? Yes___ No&— I[fyes, please state name and relationship
If hired, would you have a reliable means of franspartation to and from work? Y& No___

If hired, can you present evidence of your legal right {6 live and work In this country? Ye@_ No_

State age if you are under 18 - Ifyou are under 18, hire is subject to verification that you-are of minimum tegal aige towark.

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

TR Ty T,




" e mesﬂuraing
Your Hasp%&aﬁéty Stalting Profoss)
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/femployees to perform esseniial functions.)

Pursuant fo the San Francisco Fair Chance Ordinance, we will consider for employment quallfled appllcants w:ih arrest and
convicfion records., .

NAME OF SCHOOL CITY & STATE ' - | GRADE OR DEGREE - | DID YOU GRADUATE?
COMPLETED

[1¢d) G g 2 N Jgs

Do you have any special licenses, certificates or special training? If

so please [ist under “Special’. - . YES NO
- ‘Are you computer Ilterate'? If so, list software knowledge under SR I ﬁé ol .. NO
“Special.” e - - .
Are you proficient with Pomt of Sales Systems’? If 50 ptease Ilst ﬁé NO

which ones under “Special.”

Do you have any other experience, training, qualifications orspecial- | - YES o NG
 skills, which you feel make you especially suited for work at Acrobat
Outsoummg? I s0, p]ease list under “Special.” ,

Special: f{phg (’ﬁj’/ Drtaf D, ’ll-fijbe/ fﬂ%‘T/C(W”/AHOUO |

earsissufficlent)s:

months or more. _
. Are you currently employed? . Yes_ _ _ if so, may we confact your current employer? Yes_.  No___

Name and Addréé_s'of Employer

Type of Business. : Telephone No. ( ) ' Supéervisor's Name

Your Position and Duties

Dates of Employment: From ' _To__- Waeekly Pay:" Starting Ending

Reason for Leaving:

Name and Address of Emiployer

Type of Business ' ' Telephone No. ( y Supervisor's Name
Your Position and Duties :

Dates of Employment: From To Weekly Pay: . Starting Ending

Reason for Leaving;

Name and Address of Emplbyer




_outsoureing
?wm:r Ha@p!ﬁa&ty Smfﬁng Professianals

Type of Business Telephone No. ( Y Supervisor's Name

Your Position and Duties

Dates of Employment: From To Weekly Pay: Starting ____ Ending

Reason for Leaving:

~ Mame and Address of Employer _

Typeof Business Telephone No. (___) _ Supervisor's Name .. !
Your Position and Duties

D_a_tés of”EmplD_'yment:' F.r_om Te . ' W_éékly_ Pay:' Staﬁihg Eﬁdihq

Reason for Leaving:

.Have you e_ever'be_en fired frozrﬁ- any previous place of emp_loyment‘_? i so, please explain:

.Have you obtained any spema[ skills or abilities as the result of service in the mlhtary‘? " Yes . N&.
if 50, descnhe e ) e R :

Name® W ﬂ

Address !\)/ A . . _ _ S
Occupation: Wﬂ%\r\o%{, Nmuci%wmf Relationship: {:f @v“d Number of Years Acquainted: _ &
Name: ‘lql YAt - L Telepho_.ne.No. (ﬁt(é ) ?67 '%4_?

Address 405 l]/fﬂa/l 4‘! Mﬂalfﬂ e

Occupation:ﬂ%\b A4 U\J W~ Relationship: -( [t V\(} Number of Years Acquainted: __3_ E

Name: -pﬂ”iM j@\ﬂﬂm :M L Telephone No. _cz_é;_ ) 4@ g F)/S Q
Address | 00 Chreet |
Occupation:‘\f) US% N 5§ 2w iM A Relationship: {:(\: C’[/‘d’ Number of Years Acquainted: __5___

T
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Yo i-éasp&&iit},f Sfafing !’*‘mfem

Please Read @@refoﬂﬂy, initial Each Paragraph and Sign Below

Z; [ 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 1, 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 appllcatlon or for immediate. dlscharge lf } am employed, regardless of the time eiapsed before
discavery.

| hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
mafters 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 ptior notice
of such disclosure. In addition; | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all o{alms demands or liabilities ansrng out of or in any
way related fo such investigation or disclosure.

é(\ | hereby authorize Acrobat Outsourcing .and its authorized represenitatives to solicit information regarding my

- ‘background, which may Include but not be limited to, information about my employment, etucation, and/or criminal
“ history, which may be in the flles of any federal state or. Iocal cnmmal justlce and Taw- enforcement agency and
general public records history : . . . L

% _ | underStand that if selected for hire, it will be necessaty for'meé 1 provide satisfactory evidence of my idéntity and
legal authority to work in the United Stafes, and that federal immigration laws require me to complete an 1-9 form in
th:s regard WIthm three days of my hrre date »

| ﬁ Acrobat Outsourclng is an at-WII! emp!oyer | understand that nothrng contamed in the appllcatlon or conveyed
-during any interview, which may. be granted or during my employment, if hired, Is intended to create an employment

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 ung above statements.

| Date C?/g /K

contract:heiwesnsme-andsthes company--—lm—-addrtron #l:understand: andagreekthat if-ham-employed smy-emplayment;. ..
is for no definite or determinable ‘pericd and may be terminated at any fime, with or without prior notice, with or -

(1Nt
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G 2} What are the six most commonly used spirits?

1r)/ Carbonation the rate of intoxication.

Acrobat

outsourcing " .
Your Hospitality Staffing Professionals

Bartenders Test SCQE‘@‘QO()/ 35

Multiple Choice (6 points)

a) Slows down
b) Speedsup
¢) Does nothing to

a) Sweet and Sour, Triple Sec, Grenadine, Midari, Lime Juice and Cranberry juice

b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequila -

¢} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d} Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

- 6 3) You can accept an expired ID as long as all' other information is correct.

a) True
b) False
!5 4) if someone has had too much to drink, serving them coffee will help sober them up.
a) True
b} False 7

D

5} What are the acceptable forms of 1D for Alcohol Consumption?
a} Stateor Governement Issued 1D Card or Drivers License
b) Passport ar Passport ID Card (as long as it lists the person’s date of birth} -
c) School ID or Birth Certificate
d} A&B :

a)- True

: %  p) ABRC
,6! If there is no shaker tin avallable to scoop ice for a drink, it is okay to use a glass.

S

b) False

Vocabulary (9 points)
Match the word to its definition

-8 Used to crush -fruits and herbs for craft cocktail

C “Straight Up” making
i __I Shaker Tin A) Used with the Shaker Tin to prevent solid material
T @ “Neat” from entering a cocktail glass when poured

16} To serve chilled liquor in a chilled stemmed cocktail
glass with no ice
_E_Straiﬁer M.) To pour % oz of a liquor on top
‘ : e.) Usedto me_agure'the alcohol and mixer for a drink

i Muddler

= Jgger t4.) Used to mix cacktails along with a pint glass and ice
-Q Bar Mat gl.) Used on the bar top to gather spills
D "gloat” h.) Requesting a separate glass of another drink
T “Eack” |} Means to serve spirit room temperature in a rocks

glass with no-ice

TEST_Bartender {rev. 2015.03.25)
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Your Hospitality Statfing Professionals

Bartenders Test Score /35

Glassware (6 points)

Match the correct glass to the drink

/ Cabernet Sauvignon

Chardonnay -

Cosmopolitan

Champagne

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” splrlts (3 points}): ‘tl’la S/ '}QW},{,{ on /"—LK Gﬂf,m i1 /"- /2 W/,.

What are the mgredlents in a Manhattan? -3 F‘MS /rf)@\f%@” /Atée:[’d(:t‘ /% gllqﬂﬂé" /41[1 (ted bﬂf&fiép(g

// What are the ingredients in a Cosmopolitan?

ﬂhat are the Engredients in a Long Island lced Tea?

What makes a margarita a “Gadillac"? L@Mﬂ{ 67
‘What is simple syrup? _ 5%@"/ L/0+ M'f{,—/

Is it legal to pour liguor from one bottle into another? What is this called? (2 points) -

- QS ontle. Comfany RIS 40 B4 ario0S / Tuy ‘s (m'ﬁ/e(mc& Mar ) ed-
What should you do if you break a glass in the ice? ‘H/\«ﬂbw e amﬂ om,# TZ{WW/Q/

When is it OK to have an alcoholic beverage whlle working? Netf%{‘ [ '

What does it mean when a customer orders their cocktail “dirty”?

What are the;ngredlents in a Margarita? 4‘-‘([4' Héﬂ;d lf\/(uvwm tﬂjﬂ{,/’f'[\‘ﬁ)

A

TEST Bartender (rev. 2015.03,25)
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Your Hcssglt:sﬁty Stafiing Professiona

Name

S@W@mﬁ’ﬂ?@sm: R . SC@H‘@ZQ’,/ 35

Muﬁtn[@ﬂ@@h@uce IR _ | , _'(3.

% " Food is served on what side with what hand?
R a)  On the left side'with the left hand -
b} . On the left side wuth the right hand
¢) Ontheright side wnth ‘the Eeft hand.
d) Onthe ﬂght swie with the rlght hand

Drinks are served.on- what s:de with what hand?
a) On the left side with the left hand ' ‘
b) On the left side with the nght hand ;

¢) On the rlght side with the left and,_
d) Onthe nght srde with the rtgh tha :

‘i Food and drmks are removed on what s:de mnth what hand?
a) On the left side with the teft hand.- ' ‘
b) On the left side with the rlght hand
c) On theright side with the left hand,
d) On the right side wnth the nght hand -

4) What part of a glass should you handle at all txmes’-’
a} Thestem
g b) The widest part of the giass

.

oy Thetop

D-, 5} When you are setting a dmmg room how should you setup, your tablec!oths‘-’
a) Neatly and evenly across ‘the tablas” '
b) The creases should all be going in the same directions
k). The charrs should be centered and gently touching the table c]oth
. d) " Allof the- above EEA

i 2 6] Ifyou bnng the wrong entrée to a guest what should you do?.
-a) Go back mto the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
} Inform the guests that you will bring the correct entrée once everyohe elsein the dmnmg room is served
¢} Tryto convince the guests to eat what you brought theim
} Go back mto the kltchen to the front of the fine and inform the eXpeditor that you need a different entrée

Match the .'C@mect V@camﬂaw

: /Q Scullery - etal buffet device used to keep food warm by heatmg lt over .
/ @ warmed water '

= Queen “"'"‘“'Y B. Style of service where food is prepared or ser\.red mdwsdually at the
" “Chaffing Dish _ ~ dinner table to fit the customer’s specific taste (i.e. providing dressing
,g' . and pepper for salad or handmg out bread to each patron) _

‘French Passing - Used to hold a large tray on the dining floor

Area for dirty dishware and glasses : -

Large metal shelvnng unit for prepared food to be held or for dirty
" trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a time

L ‘
Russian Service

j:__ Corkscrew

” Tray Jack

&> mrh |

TEST_Server {rev. 2013.07.31)
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Your Hmpﬁaﬁty %&fﬁﬂg Pmmmis
g : Name
Servers Test - Score /35

. Dinner Fork _ -

: [D . Napkin-

Bread Plate and Kmfe - Teaor C'offee éup énd Saucér |

i

. I _NamePlaceCard B e A DmnerKn!fe

_i% .‘-.Teaspoon AR / ) W’”e Glass (Red)
[3ﬁ Dessert Fork R ‘ “Salad Fork

8.

3

2.
'Soup spoon - A !Lf Service Plate
(S satad plate ‘ 7 1 wine alass (white)
ye 2; Water Glass ST '

IFaIIE in the lﬂank

o8 he‘ utens:]s are‘placed 2‘ |

3. Coffee and Tea ser\nce shou!d be accompamed by what extras? RS / Citames / N4 f E i“§
3. Synchromzed serwce is when A’ I € A Q N Aﬁm ¢

/ What is generally mdlcated onthe name placard cher than the name? ¢ INY3 :H’—

/I‘ he Protein on a plate is typically served at what houron the clock? Ofmr\/ '

inch {es) from the edge of the table.

/6/ Ifa guest asks for a ‘specialty dinner (l e. Giuten Frae o Vegetarian) you should do what rmmediate[y?

Mo Wo)d QX BIE 06 Red gk 9atS €0tk erS

< /\ ' ‘ TEST_Server (rev. 2013.07.31)
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outssurcing

Cashier Test o Sc@r{e'(:ﬁjﬂ_S

B

L yA
_,What is the current sales tax rate in your crtv_ g S ? e e

Aroll of quarters ts worth?
a) $5.00

b $10.00

¢} 515.00

d) §20.00

A roll of dimes is worth?
a) $5.00
b) $4.00
¢} 53.00
d} $2.00

A roll of nickels is worth?
a) 58.00
b} $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) $L00

b)  50.75

¢} 50.50

d} S0.25

What does POS stand for?
a} Patience over standards

b) Percentage of sales
¢} Point of sales

) Peopie over service

T 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 shouid

A customer buys a bowl of soup for $1. 25 an apple $0 90 and a sodais $0 70, tf you are given® $10.00 how much change should

you give back?
a) S54.06
b} $2.06
c) &7.06
d} " $5.06

you give back?

a) $19.50
h) 514,50
c) $9.50
d) $4.50

A customer buys sodla for $3.75 and a hot dog far $4.25, [f you are given $20.00 how much change should you glve back?
a) $6.00
b)  $8.00

¢} $10.00

d) - $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, twa 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) §78.50

b) $58.50

¢) §38.50

d) $2850

TEST_Cashier {2013.07.31)
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Your Hsspﬁiaﬂty Batting W@f&%ﬁﬁﬂﬁ%

CashﬁerTes&_ S _ Score f15

A’ 11) Counterfeit pans should be used on which three denom:riat«ons"
R a) $20,$50, 5100

b} $10, 520,550

¢} §5,550,5100

d} 510,520,850

A ]/Z)/How many times should you count change when giving it to the customer?
— " a) -one

b) two

cj three

d} no need to count

Question & Answer:

‘ZI

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

14} What are the acceptable forms of ID for alcohol purchases? éﬁ %77/6 Id OV {) 465{&7{ 7
%How many $20 bills aretna bank band? l D OO

™

TR
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Yo Hmﬁaﬁ&y Staffing Professiona

Prep Cooks Test

Mu!fzigﬂe Cholce (1 point each)

Q_,_ 1) A gallon is equal to _

ounces
a. be
b, 145
32
—L })’/ Mesclun are what type of vegetabﬂe’-‘“
Roots
b. Beans

¢. Salad Greens

E : d. Spices ‘
3) What does the term bralse mean?

a. Sear quickly on both sides

b. Slowly cookin covered pan with litte liquid -

¢. Cook on high heat and qu'ickly

d. Slowly cook in simmering water ‘
L 4) At what internal temperature must chicken he cooked so that at is safe to eat?

a. 155 degreesF

b. 165degreesF
¢. 175degreesF -

" 185 degrees F L
. _Mow do you blanche vegetables?
a. Immerse for a short time in boiling water
b.  Cook fightly in butter over med héat

€. Secakin cold water overnight
d. Rub with salt before cookirig

Lﬁ]{ Wihich of the following mgredsents would you pack. before maasuring?

a. Olive Oil
b. Salt ’
€. Brown Sugar
ff d. White Sugar
7}  What is Al Dente?

a. Firm but not hard
b. Soft to the touch

Very hard
A Very soft
j)/ IFond should be left out ne more than
2 hours :
b. 3hours
c. 4 hours
d. 5hours

A

10T
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Your Hospltality Staffing Professionals Prep Cooks Test

&

,,,___,_;;,)/ Which is the improper way to thaw frozen fopd?

a.

b
C.
d

B

In the fridge

In a sink with cold water
On the counter

In the microwave

}Dﬁvhich of the follewing can you use to put out a grease fire?

a, Baking Soda
b. Baking Powder
' c. Four
{r d. Water >
y}’@hat is the temperature range of the danger zone?
‘ ; a. 25-135 '

b. 40-140
c. 50-160

O d, 30-130

a.
b,
C.

- 127 Which of the following is isted from smallest to'lasgest?
* Dice, chop, mince

Mince, chop, dice
Chop, dice. Mince
Mince, dice, chop

d
6 13} Which direction shouid pan handles be turned while cooldng on the stove?

a.
b,
c.

Over the fire at all times
Turned towards you for better control
Turned towards the right or left at all times

é d, - Overthe countertop at all fimes _
e y/\fuhen you poach something, you cook it with what?
a

b.
C

Noodles
Vegetables
Liguict

Oit

d.
& 15} Which spoon is used to remove fat from soups and stews

a.
b
c.

Basting Spoon
Ladie

Slotted Spoon
Portion Spoon

d
__'9____ 15} Which of the following means to cook in a small amount of fat?

4,

b
c.
d.
e

Season
Sauté
Broil
Boil
Fry

TEST_Prep Cook {rev. 2015.04.16)
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C’ LF What is a julien cut? , .
a. Food cutinto fong thin strips, matchstick
b. Food cut inte long thin strips then turned and cut into a 1/8" dice -
¢. Food diced into finely chopped and uniform pieces
10(' d. Cutting and peeling into oblong seven sided football like shapes

a. Sweat
b, Boil

c. Roast

d. Grill

Fill-in the Blank {1 point each)

19} 64! + & MW are the basic seasoning ingredients for alf savory recipes.

— i
/ﬂf \) U] ‘m : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)

18) To cook a food in a pan without browning over iow heat until the item softens and releases molsture.
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NOTICE TO EMPLOYEE
Labor Code section 2870.5

Employee .Name: \)D@Gp |ﬂ QOYW‘C/{

Start Date: _ M héf’, IO\@

Legal Name of Hiring Employer: S.E Scher ST _
' Is hiring-employer a staffing agencylbusmess (e.g., Temporary Services Agenoy, Employee Ledsing
Company, or Professional Employer Orgamzatron [PEO])? oYes o No

Other Names Hmng Employer is "domg business as" (if apphcab[e)
Acrobat Outeourcmg -

Physical Address of Hiring Employer’e Main Office: -
665 Thrrd St. Suite 415, San Franoreco CA. 94107

Hiring Employer 8 Mailmg Address (rf drfferent than above)

Hiring Employer’s Te!ephone Number 41 5 431‘8826

If the hiring emp[oyer isa staffmg agenoy!buemess (above box checked “Yes“) the followmg is the other entrty
for whom this employee will parform work;

Name: Wm WT%’O\/W(,M Can G_jbg‘(/

Physma! Address of I‘Vlam Ofﬁce (5'({(: m NWW (57“’\&./3576 Ch O\SD/Q(

Ma;lrng Address

Rate(s) of Pay: _ $11.00 , . Overtime'Rate( ) of Pay: FA5.50
| Rate by (¢heck box): ?Q\Hour - oShift whay ©Week oSdary oPiecerate n Commission

o Other (prowde specrﬂcs) WH{‘“ \SYQW‘CI’ @ CJ¢ Gu

Does a written agreement exist provrdmg the rate(e) of pay? (oheck boxy JAYes n No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? ﬁYes a No
-A[Eowances lf any, claimed as part of minimum Wage (moludlng meal or Eodgmg allowanoes)

N/A

(If the employee Has srgned the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employes in order to credit any meals orlodging -
agamst the minimum wage. Any such voluntary written agreement must be evidenced by a separate document,)

Regular Payd_ay: FRIDAY

DLSE-NTE (rev 9/2014)
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Tnsurance Carrier’s Name: Integro USA inc. dba Integro Insurance Brokers

Address: 1 State Strest Plaza, 9" floor, New York, NY. 10004

Telephone Number: “212-295-5440
Pohcy No,: LDC4042609 A0S

o Self- Insured (Labor Code 3700) and Cert1ﬁcate 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 usmg or requesting the use of accrued paid sick leave; and
¢. Has the right to file a complaint against an employer who retallates or discriminates agamst an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued pa|d suck 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} ‘
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 foraccrual and use of paid sick leave.
2. Accrues paid sick leave pursuant to the employer 5 pollcy wh:ch 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.
o0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

__MAbA DU S oo ey

(PRINT Wployer representat!ve) _ (Wm

SI@NA‘[URE“O&E p!oyer Representative} : (SIENATURE of Employee)
_ “7 (§- 1€

(Date) : (Date)

The employee s 5|gnature on th|s notlce merely constitutes acknowledgement of recelpt

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)
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