outs oura‘:ing
Your Hospivaliy sm’?ﬁng Profassionals

Name: K\Irm (‘/VthU’Um
| Taborca_lD: 5—9(03(,0

Dateoinre:’O'/ Gi / 1]

Date of Re-Act: / /

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 Profite (All fields)

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

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

Notice to Employee Completed

o C 0O G O ¢ ©

Re Act emplovee set up {See Re Act Process for more detallj

o O O O O .

o 0 0 Q0 ©

File and I9 pulied (new one created/done in Hire Right if old ones are gone)

- Re Act onboarding if m:tlally hlred before 1/1/16
__Check w4 '

Check all demographic mfo and availability

Check for sklils tests app, FHC, and resume {get new app, new resume !f hired more than 1 year
ago) . :

Complete Notlce to Employee W|th updated pay 1f necessary

Verify pay opt!on (notlfy payroll) and take steps to Re Act any old pay options stlll 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

3 ALF o I i




Interview Note Sheet

Name: K\yyn Ohhiuym - Uy Interviewer:  HlAUL 7
Date: ()} / =) / 20107 _ Rate of Pay:
Position (s) Applied for: o " |referred by: .
Oy [ SUVEy | o ValerT g rinoco

Server /35 % Bar:tender /35 % Full-Time ™
Prep Cook /15 % |Barista /15 %
Grill Cook /40 %|Cashier /15 % .

- Part-Time
Dishwasher /10 %|Housekeeping | /16 %

Total of _ in Food Service/Hospitality

LI cohtol «Thedule

M-Th  until pm - Digital Medin/cimphic Pestzh |
((opon Thaws Movines ¥ Weeonls)

prep — Ty bridee f xositions
tigﬁaj M:cjkhgwr L'Qe{ﬁ)‘@‘\,% - Cowdaver [ CoNCESSTONS
o oy ¢ - euffet seprven
o T TR |
oviler ab reg) borisn ( olAmmer) = pCOr & wing bavirvdi] F
IR a U perk Wi pong -—[}ﬂ\/lém
CAVE 10 lndes

.0.S. Experience: Y / N

details :

(

Public Transit ' Carpool { Rider -/ Driver )

SF City _ SF North SF Peninsula East Bay Quter East Bay

~-Sou - SliPeninsula

Serv-Safe

-Weekdays only
TS Mornire)S

Bistro Black Bistro Tuxedo 1/2 Tuxedo Black Vest Long Black Tie
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?

ot
REFSER OO0/ 2653




Your Hospitality $t§£ﬁﬁmg’§%ﬁgg . '
| | ! DR Name Mm th\u\’L\m

e | ServersTest - . _ Score /35
Multiple Cholce R |
19 }]/ Food is served on what side with what hand?
' a} On the left side with the Ieft h' S
On the left side with the nght

¢} On the right side with theleft hand _
d} Onthe right s:de with the right hand"

\O }d/ Drinks are served an what side with what hand?
T &)}) Or the left side with the left iand _' _
Ori the left side with the rfght hand
¢} On the r;ght srde w:th the le L

) ,

a) Dn the ieft S|de w:th the_l ;
@ On the left side with the right ha
¢) Onthe right side with the laft hand -
d) On the right side with the nght hand.

| ]g /{) What part of a glass shouid you handle at al[ tlmes?
a) Thastem
The widest part of the glass

: g THetop =
‘d " 5) ‘When you are settmg a dlm : room how should. you setup. yourtablecioths?
. a) - Neatly and evenly ; across etables
b) The creases should all ba going in the same directions
7 _.c) The chiairs should he cantéred and gentiy touchmg the table cloth

fj}' £) if you bring the WHONE.§ 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 tum
b) Inform the gues’ts that you will bring the correct entrée once everyone glsa in the dinning room is served
¢)  Try to convince the guests to eat what you brought them - . .
Go hack mto the krtchen to the front of the line and inform the exped;tor that you need a different entrée

Mateh the Correct V‘b}eebuﬁaw”'

- _L Scullery K. Metalbuffet device used to keep food warm by heatmg it over .
' warmed water '
. - A— Quieen Mary : B. Style of serviee where food is prepared or served indivrduall\,r atthe
/ E Chafﬁng Dnsh DR o dinner table to fit the customer’s specific taste {i.e.providing dressing
G\ o and pepper for sa[ad or handmg out bread to each pa‘cron) _
7 o Frenchpassing €@ "Used to hold 4 large tray on the dining fioor
ya e P. Area for dirty dishware and glasses o
"L Reesian Service - EL Large metal sheiwng unit for prepared food to be he!d or for dirty
F - Corkscrew © traystobestored
L , € Used to open bottles of wing
L Tray Jack @ Style of dining in which the courses come out one at a time

TEST Server (rev. 2013.07.31)




ST T ontso
Your Hospiatity Siafing Professionats

A

Name

Score

_sServers Test

35

- Match the Number to the @@rregt_V@ca@gaW' R

—LD- Napldn - N

o Breiag: Ptate and Knife

‘ Dessert Fork

Salad Plate

Water Glass

/ What is general]y mdlcated o the name piacard cher than the name? :

3. Synchromzed setvic

-V.NamePIaceCard 9::"',‘  '- U e

: ,‘{f._l_'reaspeon B

L Soup Spoon ‘

.-__i@'sj—;.l;:aj'slq e

218 When

o E_ijin'he‘i"Fofk .

- Tésor Goffee Clig-and Saucer
-Dmner Knife

ine G{ass (Red) '

Saiad Fork

Serv:ce Plate

'. Wine GE%asS. {White)

inch {es) from the edgé of thé_f,a:bie.

A~

/ The Protein ona plate is tvprca!Ey ser\fed at what hour on the docky

8.

ifa guest asks for a spemalty dirineF (i 6. Gluten-Free or Vegetarlan} you should do what immedsately?

P (et

Know

TEST_Server {rev. 2013.07.31)
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Your Hospitality Staffing

-ﬁym Chhiv-Lim

Score

Prep Cooks Test
 Muiltiple Cheics (i po]nt aach) IR A
_L A gallon is equal to ____ounces
. 56
b, 145
© 32
6 d. 128 .
2}/ Mesclun are what type of vegetabﬂe? .
a. Roots
—b. Beans
¢. Salad Greens
d. Spices

. ——— 3)/ ﬁm@ does the term braise mean? .

Sear quickly on both sides .
b. Slowly cook in covered pan with little liquid
c. Cookon high heatand qu:ck[y .
d. Slowly cook in s:mmermg water R
__CL_ 4} 8t what ﬁntemaﬂ tempemtum must chxcﬂc@n be m@ﬁmd 50 that lt is safe E@ eaﬂ;‘-‘
a. 155 degreesF e
b. 165 degreesF
@ 175degreesF.. . .
/_\ d. 185 degreesF o
5} How do you blanche vegetables?
Immerse for a short time in bofting water
b, Cooktightly in butter over med heat '
€. Soakin cold water overmght

C d. Rub with salt before cooking ' '
_7ml/ Which of the following mgmdmnts would you gﬁack Esef@re measurmg?

a. Olive 01l

b, Salt

g Brown Sugar

d.  White Sugar
A 7} What is Al Dente?

Firm but not ha.rd

b. Soft to the touch

c.  Veryhard
d. Verysoft
C 8} food should be left out no more tham
a. Zhours
bh. 3hours
4 hours
d. Shours

20




oUtsourcing c T
Your Hospissily Staffing Profesdonae oy Coplks Test

fj ;)/Whlch isthel |mpmper way to thaw frozen food?
a. Inthe fridge
b. [nasink with cold water
c. Onthe counter
_ in the microwave

.__c____}ﬁ{ Which of the following can you use o put outa grease fire?

" Baking Soda

h. Baking Powder
Flour

d. Water A _

}1{ What is the temperature range of the danger zone?

25-135

b. 40-140

¢ 50-160

30-130 .

__Q... }Zﬁvh:ch ofthe foHowmg is fisted fs’om smalﬂest to: Iargest? R

a. Dice, chop, mince
- b, Mlnce ‘chap, dice
@ Chop, dice. Mince
d. Mince, dice, chop
C 13} Which dlrectmn should pan handles be tumed while caokmg on the stova?
a. Over the fire at all times : : .
" b, Turned towards you for better control
@ Turned towards the right or left at all times <
d. Overthe countertop at all times -
__.Q.___.. 14} When you poach sumething, you coolk i with what?
a. Noodles : .
" b.. Vegetables
/ Liquid
d. ol :
__"C/__/Mf 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 cock in a small amount of fat?
a. Season
Sauté.
¢ Broil
d. Boll
e. Fry

TEST_Prep Cook {rev. 2015.04.16)
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pubsourcing
Vour Hﬁ«ﬁpﬁtﬁfﬁy Statfing Profesgonak

} What is 2 Julien cut?
a. Food cutinto long thin strips, matchstick
b. Food cutinto long thin strips then turhed and cut into a 1/8’ dice
¢. Food diced into finely chopped and uhiform pieces
d. Cutting and peeling into oblong seven sided foothall like shapes

__.._.‘Q.._ )(} Tocooka food In a pan without browning sver ﬂaw heat until the ltem softens and releases mofsture.

Swaat _ \
( b?.) Boil - :
¢. Roast
d.  Grill
Fill-in the Blank (1 point each)

18} Sﬂi l 'l' & IZe/p pb\" are the basic séasoning ingredients for all savory recipes.

/ﬁ) MIN L . 10 cutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)

"_Prep Cooks Test R
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Acrobat

outsourcing
Your Hospitality Staffing Professionals

Employment Application

Acrobat Qutsourcing 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 regardless of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.

Full Name Kj'irq Chiiu- L pate: 1] 312014

Home Telephone (}’ﬂ ) ' Other Telephone (204 ) 244~ 6312
Present Address_ 999 G |b™ Cf AP‘}’ 33 San Jose, (A 451i2,

Permanent Address, if different from present address:

Email Address wmmm gmm’l (oM

Position applying for: _ (4 fering Salary desired: lo t/ h‘f
Are you currently registered with any staffing and/or employment agencies? If so, please list

Are you applying for: Full-time work? Yes No_'ﬁ Part-time work? Yes_}o_ No__
Temporary 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 [h Name of Referral Vﬂlwl' [0} l l\’lW} Newspaper [] Job Fair[[] Agency [] Company Website []
Other Web Posting []  Other Source ] '

Could you work overtime, if necessary? YesﬁNo_ {f hired, on what date could you start working? 2 / 5

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the hours may vary from
week fo week, 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 0pen 0oL % not not bAM-3pM | oren Gren
PM 0 pen available | available | available |A0BAad2@by  ortn Open
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates: i

Have you ever applied to or worked for Acrobat Qutsourcing hefore? Yes_ - Noﬁ If yes, when?

Do you have friends or relatives working for Acrebat Outsourcing? Yes_NoEQ If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? YesiQ_ No_

if hired, can you present evidence of ydur legal right to live and work in this country? Yes 3@ No___

State age if you are under 18 . If you are under 18, hire is subject to verification that you are of minimum legal age to work.

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




Acrobat

outsourcing

Your Hosplatlty 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/femployees to perform esseniial functions.)

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

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED
| Sqn Jose State £dh Jose ' RCELCASS
Upivetsity CA
Do you have any special licenses, certificates or special training? if
so please list under “Special”. @ NO
Are you computer literate? If so, list software knowledge under @ NO
“Special.” .
Are you proficient with Point of Sales Systems? If, so please list YES ( NO )
‘which ones under “Special.” —
Do you have any other experience, training, qualifications or special YES @
skills, which you feel make you especially suited for work at Acrobat
Outsourcing? If so, please list under "Special.” '
Special: Adole Promiore , Food Handlers Certiticate, Money tindlery cortiticate,

List below all present and past employment starting with your most recent employer (last 10 years is sufficient). Account for unemployment periods of three
months or more.

Are you currently employed? Yequ No____ If so, may we contact your current employer? Yes]_‘L No___

Name and Address of Employer Thﬂ (GH}W‘ CQEE g Dm@»\f X LHLT Wil\im’\% ST Sﬂﬂ JUS’c.CA C‘S’“z

204 .
Type of Business & wfaurant Telephone No. (% ) f) Lt[a'g‘ l L Supervisor's Name J e RGWUVEZ,
Your Position and Duties_ & &% redimy

Dates of Employment; From To

Reason for Leavi'ng:

Name and Address of Employer

Type of Business Telephone No. { ) Supervisor's Name

Your Position and Duties

Dates of Employment: From To

Reason for Leaving:

Name and Address of Employer

TET-IT




Acrobat

outsourcing
Your Hospitality Staffing Professionals

Type of Business Telephone No. ) Supervisor's Name

"

Your Position and Duties

Dates of Employment: From To

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone No. { ) _Supervisor's Name

Your Position and Duties

Dates of Emplaoyment: From To

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain: N o

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

If so, describe:

L48-2(74

List below three persons not related to you who have knowledge of your work performance?gt%in the last three years.

Name: _Jose Rami(eZ Telephone No. (W

Address

Occupation: M&Mg@f ay IWM Relationship: Mﬁ\mﬁuﬂ Number of Years Acquainted:

Name. EYiC RﬂW\OS Telephone No. (204 ) 7-0\%'6”’”

L

Address

, previous
Occupation: MW@W ot Foveer 2\ Relationship: MaNagpr  Number of Years Acquainted: Z
Name: Vﬂ\\(’hu “Y\U (0 Telephone No. ( (Q!QI) 512%-31%7%
address D44 S (0" ST Saw Jir (A 4511
L

Occupation: P§ (W'i) Wﬂ' Om’( J U\AW—Y‘/\‘J Relationship: ﬂ’l%d Number of Years Acquainted:

3
=
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Acrobat

outsourcing
Your Hospltality Staffing Professionals

1

Please Read Carefully, Initial Each Paragraph and Sign Below

| hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | understand that any omission or
misstatement of material facts on this application or on any document used to secure employment shall be grounds
for rejection of this application or for immediate discharge if | am employed, regardiess of the time elapsed before
discovery.

| 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 to 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, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding
my 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 criminal justice and law
enforcement agency and general public records history.

| understand that if selected for hire, it will be necessary for me to 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.

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 my employment, if hired, is intended to
create an employment contract between me and the company. In addition, | understand and agree that if
I am employed, my employment is for no definite or determinable period and may be terminated at any
time, with or without prior notice, with or without cause, at the 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 f% K@/Qﬂ M/ [')ate l/ J1 / 2019

TE™




NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: K\'IYV\ Chih ¥ - gy
Start Date: ___ 01/ 3) [ 2¢{9)

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEO])? oYes o No

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

Physical Address of Hiring Employef’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 ag_en.cy/business {above box checked "Yes"), the following is the other entity
for whom this employee will perform work:

Name: AOYDlanl DWEBUWr Tl  Lhin J06-€

Physical Address of Main Office: 1565 Th Alamedan. §an JOC , ch 512t

(1

Mailing Address:

Telephone Number: _ U0E - 483~ 427 |

Rate(s) of Pay: ¥ |60 Overtime Rate(s) of Pay: _ ¥ 25-G0

Rate by (check box): ;(Hour oShift oDay o©oWeek oSalary oPiecerate o Commission
o Other (provide specifics): (cagnieh/ ooncelsioh ¢ . OO - puffet , bAW )

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

N/A

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be svidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)




Insurance Carrier’s Name: Infegro USA Inc. dba Integro Insurance Brokers

Address: 1 State Strest Plaza, 9™ floor, New York, NY. 10004 - ’

Telephone Number: 212-295-5440
Policy No.: LDC4042609 AOS

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

S : g“ﬁ%&
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 using or requesting the use of accrued paid sick leave; 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 paid sick days;
3. filing a complaint or alleging a viclation of Article 1.5 section 245 et seq. of the California Labor Code;
4, cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: {Check one box)
0 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
o 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
o0 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.,
0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

s

e . . (optionall, e
MW A () ﬁW‘l’lC’j N (g |1
(Pl}INT Wr representative) : Wployee)
1 _
(SIéNﬁTUR\g/éf Empﬁéyer Representative) ’ [ {si NA\TJRI‘E’of(Emponee)
o |2 [ 2014 | /31 /20{9
(Date) {Date) f f

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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Kyra Chhiu-Lim

599 S 10th St #33 - San Jose, CA 95112 * (209) 244-6312 + Kkyrachhiulim@gmail.com

OBJECTIVE To obtain a part-time job in order to help fund
educational/college expenses,

WORK EXPERIENCE Tutor at Creekside Elementary Bridge Program October 2016~
January 2017

Duties: Mentor and tutor elementary school children from 1st

through 6th grade in subjects such as math and english.

Forever 21 Sales Associate May 2017 - August
2017
Duties: Greet customers and maintain a clean, presentable store by

doing go-backs and recovery. Assist customers in finding items and
promote sales.

Spartan Shops Team Member at Smokin Sammy’s December 2017 -
P P 4 April 2018
Dmuiies: Greet customers and work register. Prepare and cook food
such as meats, side dishes, and produce. Keep a clean store.
'The Corner Cafe and Diner ' July 2018 -
Present

Duties: Greet customers and work register. Serve items to customers
and create a comfortable environment. Prepare to-go items. Work with
apps such as Doordash and Postmates, Prepare drinks such as
milkshakes, smoothies, and coffee. Restock condiments and tabletop
items such as napkins and silverware, Closing shifts require duties
such as count cash, calculate tips, sweeping, and mopping store.

EDUCATION
San Jose State University Class of 2021

REFERENCES .
Available Upon Request







