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Name:_ DAY Kﬂrnl\lﬁ\f‘dﬂ
Taborca ID: SO']BS

'Dat_e-Oinre. /“ 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 Profile (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 Empioyee Co_rhpleted

o ¢ o 0 ¢ ¢

‘Re Act emplovee set up (See Re Act Process for more detalt)

QO O O O O

0O 0 0 0o 0 ©

File and I9 pulled. (new one created/done in lee nght if old ones are gone)
Re ‘Act onboarding |f lmtzally h|red before 1/1/16 ' :

“Checkw4

Chack all demographlc mfo and avallablllty _
Check for skllls tests, app, FHC, and resume (get new app, new resume |f hired more than 1 year

ago)

'Complete Notice to Emplovee with updated pay |f necessary
.Verlfy pay option (notify payroll) and take steps to Re Act any old pay optlons 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




IHAR KARNIYEVICH

819 North Rengstorff Avenue #211, Mountain View, CA 94043
Ph: 650-440-1095
KORNEI1232155@GMAIL.COM

Professional Summary

Positive high performing habits will always have a dependable outcome.

Skills

Active Listening English Language

Judgment and Decision Making Time Management

Food Production : Quality Control Analysis
Experience |
Professional Mover Sep 2016 —Mar 2018

San Francisco Moving — Redwood City, CA
Attach identifying tags to containers or mark them with identifying information.
Effectively prepared customers items to be maneuvered from one location to the next.
Provided excellent customer service.
Clearly communicate information to customer.

Busser _ Dec 2014—Sep 2016
Tatiana Club & Restaurant — Hallandale Beach, FL _
Wipe tables or seats with dampened cloths or replace dirty tablecloths.
Set tables with clean linens, condiments, or other supplies.
Clean up spilled food or drink or broken dishes and remove empty bottles and trash.
Perform serving, cleaning, or stocking duties in establishments, such as cafeterias or
dining rooms, to facilitate customer service.

Cashier Feb 2012— Nov 2014
Taco Bell — Palo Alto, CA

Receive payment by cash, check, credit cards, vouchers, or automatic debits.

Provide excellent guest service.

Timely organize guest order.

Communicate with guest.

Education

Bachelors of Economy Jun 2009
School of Economy — Salihorsk, Minsk Region

High School Diploma | Jun 2006
#4 — Salthorsk, Minsk Region
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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 :; ]’F\&\ K4 P\\\/l‘{Q/V |CH Date: J‘./ ' / /9

Home Telephone (650) 44O /085 Other Telephone ( )
Present Address __$ 19 M thr{mﬂ vt MORNVTRI View ch

Permanent Address, if dif'fer_ent from present address:
Email Address AT Ne1 L3I 55'@ ol [ cotn

:: sk i s e XS
Position applying for: by {®R .iﬁl”VW. @@U:e r,: Dt ¢hGoo K Salary desired: /Z)'
Are you currently registered with any staffing and/or emplbyment agencies? If so, please list

eI A T TR

Are you applying for: Full-time work? Yes_‘{_ No,__ Part-timework? Yes__ No_
Temporary work, e.g., summer or holiday work? Yes_ NOL/ From: To:

How did you find out about our open position? (Please check fill in proper name of source):
Referral [[] Name of Referral Newspaper [] Job Fair[] Agency [] Company Website |'E_’(
Other Web Posting []  Other Source []

Could you work overtime, if necessary? YesY No___ If hired, on what date could you start working?

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the hours may vary from
week to 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 a iy g g Ay, | Quy Ry
- ; ) 7 -~ = ; U/
PM A A avy Yy Qi Qg au 9/1/14/[
Do you have any vacations or extended leaves planned in the next 12 months? if so, please list-dates: W <

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ Noi If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes___Noi If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yes_z No___

If hired, can you present evidence of your legal right to live and work in this country? Yes_u No__

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

v

Are you able to perform the essential functions of the job for which you are applying? Yes_~ No___
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Type of Business Telephone No. { ) Supervisor's Name

Your Positicn and Duties,

Dates of Employment: From To

Reascn for Leaving:

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:

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

Have you obtained any special skills or abilities as the result of service in the military? Yes___  No v

If so, describe:

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

Name: Telephone No. ( )

Address

Occupation: : Relationship: Number of Years Acquainted:
Name: . Telephone No. )

Address

Occupation: Relationship; Number of Years Acquainted:
Name: Telephone No. ( )

Address

Occupation: Relationship: Number of Years Acquainted:
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| - Name IHIR Kﬂf‘WL&%ﬁ
. _ _ServersTest. . | S_@Eﬁ_i_\
Multiple Choice s . ' ‘2

d . ﬁﬁf Food Is served on what side with what hand?
a) On thelefiside with the left hant e
b) - On the left side with the right Hand
¢) On the rightside with the feft hand
d) Onthe rlght sude with the right hand

;tf Drinks are served on what side with what hand? '
a) Onthé left side with the leftfignd

b) Onthe left slde with the right hand

"¢} Onthe right side with the left fand "~
,d) On the nght sn:{e wath the righ and.’

;!_( ' Fooci and drmks are removed ‘onwhat side w:th what hand? '
a) On the left side with the | R
b) Ontheleft side with thenght oo
¢} Onthe right side with the lefthand -
d) On the right side wsth the n' h_‘ :ham:i

4) What partofa giass shouEd you handle at alI tlmes’-’
a} Thestem
b} The widest part of the glass
T Thertop
. 5} ‘When you are settinga: dming room. how‘shouid you setup. your tabiecloths?
a) - Neatly and evenly across the tables ‘

b) The creases should‘ all be going In the same directions _
' ‘bie centered and gentiy touchmg the tablecloth o

d' 6) If vou brmg the wrong entrée to a guest whiat should youdo? o . ]
a) Go back into the kltchen and patiently wait In line behind the rest of the servers until it's yourturn ’
b} Inforin the’ guests thatyou will bring the correct entrée once everyone else in the dinning room is served

¢ Tryio convince the guests to eat what you brought them
d} Go back mto the E{ttchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

/ ®~/ Scullery ' A, WMetalbuffet device used to keep food warm by heatmg lt over .

7 . : warmed water '
"‘9— Quieen Mary : B. Style of service where food is prepared or served mdiwduaiiy at the

/ [_", Chafﬁng Dish - - o ~ dinner table tofit the customet’s spacifl taste {i.e. providing dressing

-and pepper | for salad or handmg out bread to each patron) _

o

QD _-French Passing

"Used to hold d large tray ori the ciamng floor
C! e ' D, Area for dirty dishware and glasses - : :
Russian Service - . B largemetal shelvmg unit for prepared food to be held or for dirty
_E_ Corkscrew . - T traysto be stored _
' C. o F. Used to open bottles of wine
. Traylack : G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Prep Cools Test

Multiple Choice (1 point each) '

d 1} Agallon s equal to ounces
a. 56
b, 145
. 32
128
—— 3 WMesclun are what type of vegetable?
" a. Roots
b. Beans
¢. Salad Greens
b d. Spices

3} What does the term bralse mean?
8. Sear quickly on both sides
b. Slowly cook in covered pan with little hquld
¢. Cook on high heat and qulckly
b d. Slowly cook in s;mmermg water _
4}  Atwhati mtemaﬂ tem[memtum imust chﬁcken Ibe m@k@d 50 tﬁm‘t ftis salfe %@ eat?
a. 155 degreesF
b. 165 degreesF
c. 175degreesF ... . s
. 185degreesF
_,_lQ__. /Z[Iuw do you ﬁ»ﬂamhe vegetabies?
; a lmmerse fora short time in boiling water
b. Cooklightly in butter over med heat '
¢. Soakin cold water overnight — ©
_ d. Rub with salt before cooking ' '
_JL/K Which of the f@!ﬂ@wmg ingredients wotd y@u pac%c befcre measuring?
a. Olive 01l ‘
b, Sal
c Brown Sugar
d. White Sugar
7)  What s Al Dente?
a. Firm but nbf_ha;‘d
b. Soft to the touch

¢. Veryhard
i d. Verysoft ,
o Eood should b feft out no more than
a. 2hours :
b. 3 hours
¢. 4 hours
d. 5hours

A

score !

[ 2Q)




T putsaurcing S -
Yiaur Hosptality Stafiing Professionals Prep Cooks Test

b ¥/} What is 2 Jufien cut?
a .

Food cutinto long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform piaces
Q d. - Cutting and peeling into oblong seven sided football like shapes :
18) To cook a food In & pan without browning cver Iuw heat until the iter softens and releases mofsture.

# Sweat '
b. Boil

c. Roast’

d. Grill

Eill-in the Blank (1 point each)

19) S & ( t & PEDPR 4 are the basic seasoning ingredients for all savory recipes.
L _

29) L’\_Q |52 : to cut Into very small pieces when uniformity of size and shape is not important.

N\

TEST_Prep Cook (rev. 2015.04.16)




5 ,.
outsalreing
Your Hospitality Staffing Profazsionsls

Cashier Test , B Smnﬂep‘/ 15

1) Aroll of quarters is worth?
a) $5.00
b} $10.00
c) 5$15.00
d) $20.00

¥ 2} Avroll of dimes is worth?
a) $5.00
b) $4.00
¢} $3.00
d} S$2.00

d  3) Aroll of nickels is worth?
T a] $8.00
b) $6.00
c} $4.00
d) $2.00

4} * Aroll of pennies is worth?
- a) 51.00
b) $0.75
¢} $0.50

. d 50'25 : . L
I What does POS stand for?
a) Patience over standards

b) Percentage of sales
¢} Pointof sales
d) People over service

} What is the current sales tax rate in your city ’? 3— 59

) 7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. Ifyou are given® $10.00 how much change should
—_— you give back? ' : ' :
a) $4.06
b} $2.06
c) $7.06
d) 55.06

8) A customer buys two shirts for 10.50 each and two ball caps for §7.25each. If you are given $50.00 how much change should

_b_ you give back?

a) $19.50
b} $14.50
c). $9.50
d) $4.50

C£ 9) A customer buys soda for $3.75 and a hot dog for $4.25. if you are given $20.00 how much change should you give back?
— a) -5$6.00
b) $8.00
c) 510.00
~d) $12.00

10) A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two 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} S$58.50
c) 538.50
d) $28.50

&

e /l/ TEST_Cashier (2013.07.31)




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.: LDC4042609 AOS

o Self-Insured (Labor Code 3700) and Certificate 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 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 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.
. Employer provides no less than 24 hours (or 3 days) of paid sick leave at the beginning of each 12-month period.

o3
o 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption):

i
pAu A 0N )
(PRINT N ployeT representative)
C WO
(Sl(}N’KTU ot %oner Representative) (SIGNATURE of Employee)
0%/ 1 [ 20(4) DA )19
(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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Corporate Headauariers
B65 Third Street; Suite 415, San Francisco, CA 84107

Gutsnumln% Phone: 415-431-8826 | Fax: 415-431-1680
www.acrobatoutsourcing.com

Borobat Outsourcing GLOBAL CASH @ARD FORM

Replacement _Cancel

"
B
-

One Time Deposit?

T@day’g Date = = 2 . @ — -

Yes L,J R
Last Name
First Name Ll
Address Apartment #
City State Zip Code
Social Security Number Date of Birt

INFORMATION TO BE COMPLETED BY ACROBAT REPRESENTATIVE ISSUING CARD
INCLUDE A PHOTOCOPY OF THE GARD-WITH THIS FORW:

ACCOUNT NUMBER (16-digits)

Branch Office:

Completec By:

{ hereby release Acrobat Outsourcing the following information to estabiish my Gfoba.' Cash Card aceount and enroll nta an automatic payroll deposit. I authorize Acrobat '
OQutsourcing to debifferedif my account. | have verified my information above and upderstand that any cash card charges inourred are my responsibility. 1 agree fo the

Global CashCard 1 7 Corporate Park, Smte 130 I !rvlne , CA 92606 £ CSR:1- 888~220-4477
Payroll Statements can be viewed online at: www. fobalcasheard.com

forms and conditions undor which Global Gash Card Prepaid ATM Card Is issued.
Please agree to the folfowing:

By selecﬁng this check box, you have agreed to the faliowing statement: I authorize my employer, or its service or payroll provider, and the specified bank to deposit my net pay or portion
thereof, a5 indicated, mto my account ¢ach pay date. If fonds fo which I am not entitled are deposited into my account, I authorize my employer, or its service-or payroll provider, to direst the
bank to return said fimds to my employer, or its service or peyroll provider. I understand that my deposit may not be credited to my account untit 5:00 PM on the pay date indicated on the

cheok voucher, I understand hat it 3 ay respons1b1hty to ensure that my wages are being depasned cor:ectly mto Ty account each pay date.

Lalso aclmowledge it is my responsiblhty 0 enter the correot Bank Transit Number and Account Number &5 to where ] want my payroll finds deposited. T understand that if I enter incorrect
information that it may delay or prevent my payroll furds being deposited to my accounts. £ aléo ackoowledge that any Bank Transkt Number that begins with the number 5 is NOT a valid
Bank Transit Number and WILL prevent my payroll fands from being deposited infe my account. T understand that when Payroll receives the fimds back through the banking system it will

be paid oa the next available pay date.

Print Name ..~

Employee Signature

Date




Premier FoodSafety.

Protecting people’s lives for over 35 years

Certificate of Cmpiet on

This cerhﬁcate recogmzes that

3

www.123PremierFoodSafety.com
(714) 451-0075

ASTM E2659

Cerlificate Isstier
#1021

Issue Date: 04/15/2018
Expiration Date: 04/14/2021t

This course successfully meets the reqg

" Protecting people’s lives for over 35 years

Premier FoodSafety

c@s Premier Food Safety @

Protecting people's Bves for over 35 yaars n-i::f:'

California Food Handler Card

IHAR KARNIYEVICH
Issue Date: 04/15/2018 Confirmation #: 3746313

Exp:rahon Date: 04!14.'2021 Verification Code; 2018-PISADY

www.123PremierFoodSafety.com I {714) 4510075

www.123PremierFoodSafety.com
{714) 451-0075




