QIS
?ﬂ%ﬁ' H@ﬁgﬁﬁ&iﬁg&t&%ﬁﬂg ?fﬁf%ewﬁ%

Name P(anYI U} ‘K&\d f‘mfﬁfl
Taborea 1D:_ Ll gﬂ] 4 Lf

Date of Hire: 10 7 05’_'/ lg

Date of Re-Act: -/ J

New employee set up

O O O ©

" Hire Right mternal (upload any list A docs)
“Direct Deposit {Scanto Payroll) and/or
~ Global Cash Card ~ complete the form &

E—vérify
Hire R:ght EE

Added to Orfentation Time Sheet

Attended New Hire Orientation

Background Check {Asurint)

‘New Hire List (Al f_ieids)

Check Taborca Profile (Al fields)

Upload Resume and Skills Tests {one docg)
) Handler’s Card

C © o 0 O O

have EE sign

e Act emgiogee set up §See Re Act Pt‘ocess for more detari)

'ooo'oo_

o 0 0,000

File and 19 pu!led (new one created/done in Hire Right if old ones are gone)
“Re Act onboarding if m:’clally hired before 1/1/16 '
'Check W4

Check all demographlc mfo and, availabt!:ty -
Check for siills tests, app, FHC and resume (get new app, new rasume if hired more than 1 year

ago) '3"sﬁ'-;

Compfete Notlc:e 1o Employee w:th updated pay | :f necessary -

Verlfy pay: o”r on and take steps to Re Act any old | pay options still current
Run new BGC ---m_ore than 1 year since last sh1ft worked

. New onentatlon/p[ace on time sheet if it’s been overa yearsnnce fast shrft
“New Hire List (all fields)

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

17







Interview Note Sheet

Interviewer:

Alowra .

|Rate of Pay:

Pasition {s) Applied for:

Referred by:

e co%k, yrep

Sg_r ver /35 % B@'ﬂ _ndea‘ . /30 % Fuli-Time’
Prep Cook /15 % Barista /10 "%

G - R J R u |

arill Cook _ /40 % Cashier . 10 % part-Time
Dishwasher /10 %|Houseleeping /16 % . -

Kaife Skifls 5 ﬂ ; l o d,\,(, ~ Totalof . in FoodService
Mowvith Hotels — Cods it
EXtamive hg€t XD Yens
o optved ol moscont, SF
; | , | MM[@@Y\ cenpor Li\/ﬂpy_) - EXD(MM Che
3 : "’,‘\", .S YCAYS . | | | | |
sutionss <AV A OPTAN — KC UINT dacf = Lot
1 ' ) .
2.

SFNorth
~ Saifth Sa) Jose

~ Will Submit

' eekdays only

Weekends only

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

Academy? ‘ . N :







T e TR DTG
Yo ng&&a&ﬁs Statting Frofessionals

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in afl enﬁpﬂoyment practices. Aciobat
. Ouisourcing selects the best qualified individual for the job based on job-related qualifications regardiess of race, age (46+},

coler, religion, gender, national origin, ancestry, marital status, sexual orientafion, disabiiity or any other status protected by

applicable faw. o I . :

Full Name __ ,4/\/'/4—5—»-7 Lley? /(M%M - Date B e )20l
Homé Telephone' _(ﬁ’(fg) ’g 2 2 - 17/17/77# : Ot;\erTeiephone ( )I T
Prosent Address __ 33 [§ MR oatA—~ 4 e

Permanent Address, if different from present address;_~ ‘ |
Email Address ._K/;M/'Lﬁsfﬁ/\/f; 6[3’6?“[0&4[, MEF

AV Sanf Jos oA 150

Position applying for: M - . B Salary desired: .
Are you currently registered with aca"njstaffing'and/or e'rnptoymen_t-ag‘ehcieé? 50, pledse list o
Are'ybu applying for: © Fulltime work?. Yesi No_- . Parttime work? Ye's_'._ No___
' Tempbrary work, e.g., summer or holiday.work? Yes _ No__ From:, _ To:
How did you find out-about our open position? {Please check fill in proper name of source): )
" Referral [7] NarneofReferra[ A :.;_," i Newspaper[:lJob Fair ] Agency [T] Company Website {]
'_Qéfihé 'I:| 'O'ther.Sourcé "'E:I' o ' ' '

- Other Web P

WO rksouBt SeessaRy Aikiat date tould yourstartworking

Piease keep in mind that schedules and shifts may vary depending on position and seasof, Additionally, the hours may vary from
week to week, depending on the comparny needs. Please list only the times/days you're available fo work helow,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEBMESDAY THURSDAY ERIDAY ] SATURDAY
DAILY : e . : . &
AM v v - / v v
Do you have any vacations or extended leaves planned in the next.12 months? if so, pleass list dafes:

Have you ever applied o or worked for Acrobat Qutsourcing before? Yes___'No_l_/ if yes, when?_

Do you have frf_encls or relatives working for Acrobat Cutsourcing? Yes __No__ ¢ Ifyes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes _1 No__
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 . Ifyou are under 18, hire is subject to verification that ‘you;a7of'min'imum"legal‘ age towark.

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




QuUtsBLIFCIng

:  Your Hese?éaﬁkty Smﬁﬁng Professions
If no, describe the functions that cannot be performed. -(Note: We comply with the ADA and consider reasonable accommadation
measures that may be necessary for eligible applicants/femployees fo perform sssential functions.)

Pursuant to the San Francisco Fair Chance Ordinance, we viill consider for employment qualified applrcants wrth arrest end
conviction records, :

NAME OF SCHOOL | GITY & STATE ' GRADE OR DEGREE DID YOU GRADUATE?
/) 4 . |COMPLETED ‘ -

Cebfor o ulivot) R Swlontiseo - V=
Do you have any special hcenses certificates or special tramrng’? If _ .
50 please list under “Special’. o {@) - NO

. - Are you computer hterate'? lf 80, llst software know[edge under S @ . . NO

‘| “special” ;- TR T ' SRERR
Are you proficient with Point of Salee Systems'? If S0 piease hst o YES - [ NO
which ones tinder “Special.” - ) _ . IS
Do you have any other experience, tralnlng, quahﬂcatlons or spemal 1. s YES - - NO .
skifls, which you feel make you especially suited for work at Acrobat
Outsourclng’? If so, piease Itstunder "Spec:ai i . _ _

leggelemeisgregente-d' ast_r_employme;ree’ragﬁngmhayeur mostrecent-emplover:l st*[ﬂ- earsds.sufficle Apcegntfgnqngmployment penode gtthree--
months of more,

. Are you currenﬂy employed’) Ves No_t/ IF so, may we confact your current employer? Yes____ No__
Name and Addrese of Employer /\7'0 /U(rﬁﬂ/) 5]:/\00‘2_ [ /’7 (MH A7 7

Type of BLISineSS : ' ' Telephone No ( ) Supenneurs Name
Your Position and Duties L‘Xﬁ ‘Lo f? P CZZ// .

Dates of Employment: Fromﬁ s?"ﬂ To_0eT 02’,51 Weekly Pay:* Starting - Ending
Reason fur r_eaving: : 17(1.5 Vf& ﬂ %4;1’/ M [M MMTL'

. Nameand r;\ddrese ofEmp!oyer Sf /V %ﬂf 2 /7‘ J;/y 7; :f"i' L
Type of Business - ﬁ( 95 { Z _ji Telephone No ( y ' SuperviSDr's Name

Your Position and Duties fltg “‘77(/ VL &(&!J

Dates of Employment: From __. ._To " Weekly Pay: . Starting Ending

Reason for Leaving:

Name and Address of Empleyer




Type of Business

putsnurcing
Vour Hmpﬁt&lﬁy Stafting Profesdonals

Supervisor's Name

Telephone No. ( )
Your Pasition and Duties e C :

Dates of Employment: From To Woeekly Pay: Starfing

Reason for Léavihg:

Ending,

Name and Address of Employer

Type of Busmess

T_elehhone No. {_ | ).

Supervisor's Name _ . o

Your Position and Dutles

Dates of Employment From o ..

Reason for Leavrng

Ending

= _wéékiypay:' Starting __

Have you ever ll_:.e_en fired frdm-_an’y previbus place of smpleyment? i so, please explain:

i€ so descr:be

Address

_ :-Te!ephone No (5

Occupation: /( E}fz_mf M’ﬁ Relationship: f’ )6'”&0479
MName: A/IL/'L /Y((K;Nﬁd“y

Address

- Telephone No. (61/0) gs,’l« '926”

Number of Years Acquainted: g

Occupaﬂon }Mjl I‘/-‘f«'>5 WMQZReIatuonshlp M

wt o

7

Number of Years Acquamted

Name: Telephone No. (. )
Address
Occupation: Retationship: Number of Years Acguainted:




oitspurcing
hic7ls %%eeetﬂtatity Stating aﬁmfess‘iaﬁat&

Please Read Carefuﬂlty, Inltial Each Pa;ragﬂ’aph and Sign Below

_QMﬁereby certify that I have not knowingly w;thheid any information that might adversely affect my chances for

employment and that the answers given by me are frue 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 employmént shall be grounds
for rejection of this apphcatlon or for immediate dlscharge if | am employed, regardless of the t:me elapsed before
dlscovery ‘

%& 1 hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, _educatlon and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose fo the

- company any and all letters, reports and other information related to my work records, without giving me prior notice

of such digclosure. In addition; [ heréby release the company, my former employers and all other persons

corporations, partnershlps and associations from any and all claims, demands or. hablllt:es ansmg out ef or inany

way related to such investigafion or dlsclosure

W | ‘hereby authorize Acrobat Ou’tso‘urcing and its authorized representatives to ‘solicit information regarding my
background, which may include but not be limited to, information about my employment,-edugation, and/or criminal
“history, which may be in the files. of any federal
genera! publtc records hlstory e

/Mv

1

-~ legal authority to work in the United States, and that federal immigration laws require me to complete an 1-9 form in
_ thlS regard W[thm three c{ays of my hire date : : -

- crobat Qutsourcmg is an at-w:ll employer.-- -I-'understand that nothmg contamed i the appllcatlen or’ conveyed
- during any-intetview, which may. be granted or during my employment, |f hired, is mtended o create an employment

 without cause at the optfon of either myself or the company, and that no promises of representattons contrary to
the foregoing are binding on the company unless made In writing and signed by me and the companys designated
representatlve :

. I hersby acknowledge that 1 have read and understand the above statements.

Applicant's Signature W K % Date ‘?/‘5’/ / / £

state or tocat cnmmal }US’[ICE and Iaw enforcement agency and

t understand that if selected for hlre It will be necessary foriime 1o provide satlsfactory ewdence of my |ctentity and




% 1) How much time should you take to wash your hands with scap?

otitsou rcing
Your Hospitality Staffing Professionals

Multiple Choice Test (1 point each)

a)
b)
c)

Grill Cooks Test .Sgr:@n"e 3}’4@

1 minute _
20 seconds «* SRR : : L _ |
Time does not matter, water temperature does ' L

d} 5 minutes

C 2} The recommended temperature for your refrigerator is...

a) 45°F
b) S50°F
¢) 40°F o7

d) 20

D 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

d) All of the above/

\B 4) The most important reason for having food handlers wear hair restramts isto
a) Prevent food from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair u
c) Keep the food handlers’ hair in placé '
d} None of the above

!. 5) Which of these conditions requires immediate corrective action?

a} Packaged food items are stored at least 6 inches above the floor
b) ice is being used to cool beef stew in a shallow pan
¢} Rawmeats are stored on a shelf above ready-to-eat egg salad:in the walk-in cooler/

sEadpeRaW-figh Is s’cered above: TaW: chickenin'the wallir freezer ;

C/ 6) Bacteria grow best in the temperature “danger zone” which mcludes temperatures between?
a) 09F and 1009F :
b) 329Fand 2209F
c) 419 and 135%F 7
. d) 392Fand 178¢9F

7} After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth- -+ : e -
b} Tutnthe board over and use the other 5|de
¢} Rinse the board with running water R
d} Wash, rinse, and san:tlze the board priot to sllcmg the onionis: /

P 8) which of the following is NO'&“ an approved method to thaw potentlally hazardous foods'-’

a) Inamicrowave oven

b} During the cooking process

¢) Under cool running water

d} Ona clean counter, at room temperature /

!- 9Y" Wiping cloths stored submerged in a hucket of samtlzmg so[utmn 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 moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)




outsourcing
Your Hospitatity Staffing Professionals

Grill Cooks Test

E 10) Food- handhng gloves must be changed frequent[y and also;

C u

L

D -12)

b

A

~ a) Toslice an herb or leafy vegetable into thin ribbons

“Potentially” hazardoushot

a) After handling garbage

b} After every break

c) After picking things up off the floor

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

A julienne is:

a) tocutfood into 1inch X 1 inch cubes

b) A cooking method using high hea"c/x

¢) Tocut food into 1/8 X 1/8 stices

d) A rough cutting method producing oblong shapes

A gallon is equal to _{ 2:3 ounces
a} 56
b) 145
c) 32
dj 128
How many cups are in a guart?
a) 2
} o4 v
c) 6
d} 8
A Chiffonadeis: /
b} Tode bone afish

c) Another name for parchment paper :
) To cook food in liquid, or at jUSt below the bDIIII’Ig pom’c

Ust be maintained at'an"mternal temperature'uf W or higher io be
safe = . : . o
a) 145°F
b) 135¢F
¢) 160eF

d) 180eF

C - 16)
! 17)

‘ i8)

A

Which of the followmg explains the process of poaching? -

a} ‘Poke poultry on the thickest part in order to make. sure it’s tender
b) To cookfood in an oven that has reached 3502 F oy
¢) Cook gently in water that is hot but not boiling (160¢- 180“) /
d} Submerge protein in boiling liquid to speed cooking time.

If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need? -
a) 8 ozof celery, 4 oz of onion, 4 oz of carrot . :

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

¢} 4 ozof celery, 8 oz of onion, 4.0z of carrot

d} 2ozof celery, 10 oz of carrot, 2 oz of onion

Which of the fellowing 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 whlle cooktng

c) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat I~
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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. | Grilf Cooks Test
z 18} Which of the folllowing best describes the process of Caramelization?
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
c) Cooking method by which food is browned in fat, then caoked, tightly coved, in fiquid at low heat
d} To plunge food into boiling water briefly, then into cold water to stop the cooking process

( P 20} What temperature should chicken be cooked ta?
a)  1450F
b) 1559F
c) 1659F
d} 1759F

i‘ } What teémperature should ALL ground meat be cooked to?
a) 145¢F
b} 1559F
¢) 165%F
d} 1752F

é 22) What temperature should fish be cooked tc?
- a) 145¢F
. b) 155¢F
¢} 1659F
d) 1759F -

23) What is 2 rows and what is it used for? (2 points)

7% /2;;&5‘74/ fgc}jﬂﬁ/ }'f,.au/ 2 ) «X/?L‘::’

N ter, and why is clarfied bl 7{8 points) G
/VA’I IS T .ZW suf T RedAA &R atfenl |
Mf);/ ﬂ;gf; ot Nﬂk-/ Sloll end a4

25) What are the 5 mother sauces? (5 poinis)

1. potlsn sy é- <

26) What does it mean to season a grill and why is this process important? (3 points)
Seasore— 1o o)1 Ss foa A Tt sNT Sz
27) What are the ingredients in Hollandaise sauce? (5 points)

LLar;f 7S [FaTleA—

F¢ f’ ;/a//fi

Y + ¢

5 aamm |

)\ : TEST_Grill Cook {rev, 2013.07.31)
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Prep Cooks Test

S@@E@JMQ

ﬁ\nuﬂﬁ@ﬂe Cheice (1 point each)

_Q_. 1) A gallon is equal to ounces

a. 56
b. 145
c. 32
(3 128
_L 2) Mesclun are what type of vegetable?
: a. Roots
b. Beans
Salad Greens
5 d. Spices

3} What does the term braise mean?

3., Sear quickly on-both sides
Slowly cook in covered pan with [ittle liquid *
¢, Cook on high heat and quickly
6 d. Slowly cook in simmering water . _ o |
—— 4} At what internal temperature must chicker: be cooked s that it is safe 1o eat?
a. 155 degreesF :
165 degrees F
c. 175 degrees F
]0\. d. 185degreesF
5} How do you blanche vegetables?
) Immerse for a short time in boi]ihg water
b. Cook lightly in butter over med heat
¢ Soak in cold water overnight . '

'(‘/ d. Rub with salt before cooking )
6} Which of the following ingredients would you pack before measuring?
a. Olive Oil : ' |
b, Salt
¢.  Brown Sugar
A d.  White Sugar

7} Whatis Al Dente?

@ Firm but not hard °

b. Softto thetouch

¢ Very hard
C/ d. Very soft
8] Food should be left out no maore than
a. 2hours .
b. 3 hours
c../ 4 hours

d. 5hours




nutsoure

Yoour Hespltality Statfing ?mfa&sﬁmé% " Prep Cooks Test

2

.C 9} Which is the improper way to thaw frozen food?

a.. In the fridge

b. In asink with cold water
On the counter

d. Inthe microwave

C %Which of the following can you use to put out 2 grease fire?

- a. Baking Soda
b. Baking Powder
X

Flour
ﬁ d. Water >
11} What is the temperature range of the danger zone?
a, 25-135
40-140 .
c¢. 50-160

'D d. 30-130

12} Which of the following is isted from smallest to'largest?
a. ~ Dice, chop, mince
-h. IVI]rnc_:e, chop, dice -

c. Chop, dice. Mince
E Mince, dice, chep .

Which direction should pan handles be turmed while cooking on the stove?
a. Over the fire at all times '
' Turned towards you for better control

¢ Turned towards the right or left at all times

-

K

C d. - Over the countertop at all times
14) When you poach something, you cook it with what?
a. Noodles
b. Vegetables
Liguid

PQ d Ol

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
@ Ladle
¢ Slotted Spoon
B d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

8, Season
Sauté

c. Broil

d. Boll

e, Fry

TEST_Prep Cook (rev, 2015.04.16)
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ﬁ 17} What Is a Julien cut?
a./ Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cutinto a 1/8' dice
¢. Food diced into finely chopped and uniform pieces

fﬁ d. Cutting and peeiing into oblong seven sided football like shapes

Sweat

b, Boll
c. Roast
d.  Grill

Fill-in the Blank (1 point each}

19) S & ? are the basic seasoning ingredients for all savory recipes.

/(&)/13 A % o : to cut into very small pieces when uniformity of size and shape is not important.

A

TEST_Prep Cook (rev, 2015.04.16}

18) Yo cook a food in a pan without browning over lowr heat untii the item softens and releases moisture.

[ER







SR i ,.l;leme ﬁQﬁ.&QHMQV‘«t

- NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: ﬂnThlﬂnu KMﬁ)’\rﬂ]
| Start Date: ©_ lO/O&’ll@I?

Legal Name of lemg Employer: 8 E SChel"

Is hiring employer a staffmg egency/busmees (e g., Temporary Serwces Agency, Employee Leaslng
Company; or Professional Employer Orgamzatlon {PECH? nYes aNo

Other Names Hiring Employer is “domg busmess as" (if appllcable)
* Acrobat Ouleoumlng :

Phyelcal Aololrese of Hiring Employer’s Main Oﬁlce
' 665 Thll’d St. Suate 415, San Fl“ancleoo CA 94407

H;rmg Employers l\/lallfng Address (if different than ""':'bove)
5% The Momedd , pok Cotage Serl loef Cal q«;lzlp
Hiri lﬂQ Employer's Telephone l\lumber 41 5‘“431’8826 '

for whom this employee will _perform work;

If the hiring employer isa staffin’g e‘gencylbusirless" (above box ohecke'cl "Yes"), the following is the other entity |

lvlalllng Addrese LECWI‘G

Rate(s) of Pay: __ . d1g _____ Overtime Rate(s) opay: 27

| Rate by (check box):" XHour : uShlft mDay ‘oWeek oSalary oPiecerats o Commission
o Other (pm\nde speelflce) lPl‘el)/ lll’lf/ (ﬂb‘k N A @ M2 & tolontir "
Doesawntten agreement exist prowdmg the rate(s) of pay? (checkbox) ~JYes o No _

5§ yes, are all rate(s) of pay and bases thereof contained in that writien agreement? ?e.Yes al l\lo _

Allowances lf any, claimed ais part of minimum wage (mc;ludmg meéal or Iodgmg aliowances)
o NfA .

(lf the employee has mgned the aoknowledgment 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 volunfary writien agreement must be ewdenced by a separate document.)

Regular Payday FRIDAY

DLSE-NTE (rev 9/2014)

Phyelcal Address of Main Off;ce [ES'S ‘I’VW P(lﬂll”\‘édﬂl EOAh UUET/ OH ﬂlSl)({’




Insurance Carrier’s Name: Integro USA Inc, dba Integro Insui‘ahce_ Brdkers )

Address: 1 State Street Plaza, 3% floor, New York, NY. 10004

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

'O Self-Insured (Labor Code 3700) and Certificate Number for Consent to Self-fnsure:

Unless exempt, the employee identified on this notice is entitled to nnmmum requlrements for paid sick leave under state
law whlch provides that an employee: '
a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requestmg the use of accrued paid slck Ieave, and
¢. 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 patd smk days
3. filing a complaint or alleging a violation of Article 1.5 section 245 et séq. of the Cahfornla Labor Code;
4. cooperatingin an investigation or prosecution of an alleged Vgo_iatlon of this Article or opposing any palicy
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) .
t1 1. Accrues paid sick leave only pursuant to the minimurm requrrements stated in Labor Code §245 et seq. with no
other employer policy providing additional of different terms for accrual and use of paid sick leave.
‘% 2. Accrues paid sick leave pursuant to the emp[oyer S pollcy WhiCh satlsﬁes or exceeds the accrual, carryover, and use
requiréments of Labor Code §246
o 3. Employer provides no less than 24 hours (or 3 days) of paid sick Ieave at the beginning of each 12-month period.
-0..4=Theemployes.ls.exempt.from.pald.sick.leave protection.by.Labor. Code §245.5..(State.exemption.and specific...-
: subsectaon for exemption)

Bl O B ' -
(PR[NT NAME mployerr presentatlve) ‘ ' of Ei [oyee
- ? = T %Ay VV%Z
-(SIGNATUREo mployer Representa'tlve) _ . (SIG mployee)

| |ofogfw1§ | /\5‘97,55
(bate) - - - : T | (Date)

‘The employee’s signature on ‘Zchis“'n'c_&tic_e merely cohstitute__s acknowledgement of receipt.

Labor Code section 2810,5(b) requires that the employer not1fy 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 frnished in accordance with Labor Code
section 226; (b} N0t1ce of all changes is provided in another writing requlred by law within seven days of the
;changes

DLSE-NTE (tev 9/2014)




