' . outsourcing
Your Hospitality Staffing Professionals

name: JOTTY MM S
Ny .
Taborcalp: 5‘%40\
Date of Hire: 09, €9/19

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 Employee Completed

O O ©C O 0O O 0

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

o o 0O o O

c & 0O 0 O ©

File and I9 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 demographic 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




Interview Note Sheet

Interviewer:

eme: \Yovz,_ Alans

bate: &-F - Y90 oy

Rate of Pay: ‘{E[ 'a-/h v,

T

Referred by:

Position (s) Applied for:
}It?g!*ve

Full-Time

.

" %

Prep Cook /20 %|Barista /15
Grill Cook - /40 %|Cashier - /15 %
Dishwasher /10 %|Housekeeping /14 %

Part%
\

Totalof _

W (RS 0’{("3%) F@‘L ed=.
Sewow ([par)

CM’@VT Qu&vk& in lﬁ(hw"'
N A Stvrs. obbncte s

LEAD Other

in Food Service/Hospitality

‘f S 0 }‘ﬁmﬁ";ﬂ

Will Submit

Open Weekdays only

Detdils:

Tuxedo

Weekends only

: 1/2 Tuxe Black Vest Long Black Tie
Chef Coat  ChefPants  Knives Black Pantd> (Non-Slip Shée Bow Tie — Uther:
Would you recommend this applicant for Acrobat Convention Catrdi 7 : Other Languages Spoken:
Academy?

Revised 06/04/2013
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pubsturcn ’
Your Hospitalivy Siaffing Professlona

-  Name j/bﬂ}‘/’ AJ“”(‘; -~
_ServersTest - _ Score?4/ 35

Mu tiple Choice

_ FoagtIs served on what side with what hand?’ : \’27
@n the [eft side wnth the left hand = Ao
On the left side wnth the right hand '

@ On the right side with the left hand
d) Onthe right Side with the right hand

2} Drinks are served. en what side with what hand? N
a) Ontheleftside w1th the left hand
b} On the left side with the right hand ‘
¢} Onthe rlght sicfe with the left bz d_'
d)) On the nght sm[e thh the rrght hand

3/ Food and dnnks are- removed on what Side: Wlth what hand? ;
a) Onthe left side with the 1eft hand Sl '
@ On the left side with the rigt .

0N the right side with the left hand
d] On the right side with the raght hand _
4)  What part of a glass should you handie at aII t:mes?

The stem
b) Thewldestpartoftheglss - -~ -

e Thetop

5} When you are settinga dmmg reom how, should you setup, your tablecloths?
a) Neatly and évenly across the tables

b) The creases should alt be going in the same directions .
tered and gent!y touchmg the tablecloth

6} Ifyou brmg the WrQng. entrée to a guest what shouid youdo? . -
a} Go back mto the kttchen and patiently Welt in line behind the rest of the servers until it's your turn
b) inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
c}  Try to convince the guests to eat-what you brought them o
@ Go back mto the kltchen to the front of the line and inform the expedrtor that you need a different entree

Match the Correct Vocabulary

D scuttery _ A, Metal buffet device used to keep food warm by heatmg lt over
. {:' Queen Mary warmad water '
——— ‘ . Style of service where food is prepared or served mdlwdual]y atthe
/ | Chaffmg Pish ' dinner table to fit the customer’s specific taste {i.e. providing dressing
.. and pepper for salad or handlng out bread to each patren)
%...__.6 French Passing 'C. Used to hold a large tray on the dining floor =
@_B Russian Service D, Area for dirty dishware and glasses e :
o E. Large metal sheingunit for prepared food to be held or for dirty
f Corkscrew . - ' ' trays to he stored
-~ o F.  Used toopen botiles of wine
____C Tray Jack - G. Style of dining in which the courses come out one at a time

TEST_Server (rev, 2013.07.31)
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Your Hm;;ﬁaﬂty Stam:g meeﬁima%

GiJﬂSOUi’(Z ‘

. Name

Seryers Test _ Score /35

~ Match the Number to the Correct V@cabmw R

Napkin oo oo _.;__q Dmne‘“ Fork

UL -+ Bread-Platerand Knife ___5 T TR
__‘__ .NamePiaceCard __’:'lf mneerfe _ o
...ﬂ, i"I'P—fiS}TJOGH SR ___4‘/ WmeGIass Red)
-—I-?— Dessert FO"k ) IR _____6 ‘Salad Fork
__{, Soup Spoon o Serv:ce Plate
__l,j Salad Plate __ﬁ Wme Glass White)
Lt‘lé Water Glass | | :

inch {es) from the edge of the table.

Coffee and Tea i ld be accompanied by what extras?

Synchromzed serwce is when

/4/ Whatls generally lﬂd!CBtEd oi the name placard other than the name? -

/5/ The Protein on a plate Is typically served at what hour on the elock?

' /8.’ ifa guest asks for 3 specnalty dirinef (: e. Giuten Free or Vegetarian) you should do what lmmed:atei\;’r‘

TEST _Server {rev. 2013.07.31)
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“%é?'? = ACROBAT OUTSOURCING
o @@5" T5C GROUP

Employment Application

" Acrobat Outsourcing 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 crigin, ancestry, marital status,
sexual orientation, disability or any other status protected by applicable law.

Fult Name , t() fZ."f /, anis Date: 0s-4-20!9
Home Telephone (H___?_)) 8@2 935Y  other Telephone (___) _
Present Address 490 Aubuyn way Apt. H2Y gen Jocu A 95129

Permanent Address, if different from present address:
Email Address JI QY’Z-E'/ Letanis @ & m 412 . COM

Position applying for: Sg@\r.’ Ve vy Salary desired; vﬁ /8, 01V,

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

Are you applying for: - Full-time work? Yes___ No__ Part-time work? Yes z No___
Temporary work, e.g., summer or holiday work? Yes__ No_X  From: 2019 To: 22071 2%
How did you find .out about our open position? (Please check fill in proper name of source):

Referral [C] Name of Referral ' Newspaper [] Job Fair [0 Agency []
Company Website [] Other Web Posting ‘Ef Other Source []
Could you work overtime, if necessary? Yes_XNo_ 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, dependmg on the company needs. Please list only the trmes/days you’re
available to work below

SPECIFY SUNDAY MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY
HOURS
AVAILABLE
DAILY
AM PFXowlg Xz [8d2 | Bhoz| 8 b1
PM
Do you have any vacations or extended leaves pianned tn the next 12 montrﬁ If so, please list dates
yes L;fv 23 4p —Tu/w 2(°

14750 NW 77 Court, Suite 100 | Miami Lakes, FL 13016
T 305.681.8800 - F305.687.8804 » theservicecompanias.com

IR




Page 2 of 5
- The Service Companies

-

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

Do you have friends or relatives working for Acrobat Qutsourcing? Yes___No 3{ If yes, pleasé state name and

relationship

If hired, would you have a reliable means of transportation to and from work? Yesé No___
If hired, can you present evidence of your legal right to live and work in this country? Yes é 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__

If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable

accommodation measures that may be necessary for eligible applicants/employees to perform essential 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

Titornebomal Clmory G, Son JoseCl| Covd frede | Yes

Do you have any special licenses, certificates or special ' :

o : “ - YES NO

training? If so please list under “Special”. _

Are you computer literate? If so, list software knowledge (TE‘S‘ ) - NO
under “Special.” : e ' '
Are you proficient with Point of Sales Systems? If, so please

tist which ones under “Special.”” GES) NO
Do you have any other experience, training, qualifications

or special skills, which you feel make you especially suited

for work at Acrobat Outsourcing? If so, please list under YES . NO

“Special.”

Specal Colinar!  Cerfificst . (jord — GR

B ok 005

14750 NW 77 Court, Suite 100 | Miami Lakes, FL 33016
T 303.681.8800 = F 305,681.8804 « {heservicecompanies,com
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Page 30f5
The Service Companies

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

Are you currently employed? Yes é No___ If so, may we contact your current employer? Yes X No

NameandAddressofEmployer ﬁrﬂm& LU!”U'j BB R@J uwﬂf' 72 624 /\lamah[ef—& Tlc(
sonte Clew  CA FSDSU L{o?)3‘7f 5}0_73

. VY‘
Type of Business 24 CS'!E" Telephone No. (40@ )21} 130 33 Supervisor's Name _7onY  Pon .
Your Position and Duties d5 s /51"’:/‘11 Gano et /Mcnne{or vevsee (ic«‘:i 110 C1r~'7 op(wﬂq’lb”

of He TR2esteurent.’

Dates of Employment: From _/ @ 9 g To 4 0!9 Pl

Reaeon for Leaving: 5’(‘! {/r tvovk ar-;}, "Hn eve

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

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

Your Position and Duties

Dates of Emptoyment: From To

Reason for Leaving:

Name and Address of Employer

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

4750 NW 77 Court, Suite 100 | Miami Lakes, FLL 33016
T 305.681.8800 = F 305.587.8804 « theservicecompanies.com

g1 UEA




Page 4 of 5
The Service Companies

Your Positicn and Duties

Dates of Employment: From Te

"Reason for Leaving:

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

Have you obtained any special skills or abilities as the result of service in the military? Yes_ . No
If so, describe:

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

3

_ 0 714
Nah'le:/.Bzj LL"( Sqm@'\o Telebhone No. ?;L‘Qo\) Q‘ G l - 3/-' { O
Address | _ |
Occupation: . Relationship:‘&)rrh v (fo"UJm;\JEifarr\mrber of.Years Acquainted: _&
Name: (:\jﬂ\,\‘(f’} e ,P“ G(AG‘((.O" Telephone No. HO%) O] 6 6 ‘70l/5q
Address _ | ' .
Occupation: | Relaticmship:'(’p}m1 “ CDJ&r{ﬁJ;%é‘r\’of Years Acquainted: LO ‘\'

: .

Name: CJ’W ri Slk{ /[%U}’ WS Telephone No. (L_'EE@) _ L’l ébt - Glg J
Address ~ — | : =
Occupation: . : Relationship{ me” ¢ O‘wpljumbe.-r of .Years Acquainted: ﬂ_

14750 MW 77 Court, Suite 100 | Miami Lakes, FL 33016
T 303,681.8800 « F 305.681,8804 » theservigecompaniss.com




Page 5 of 5
The Service Companies

Please Read Carefully, Initial Each Paragraph and Sign Below

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

o .
) | 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 alt 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.

PN |
) | 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.

> l 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 1-9 form in this regard within three days of my hire date.

S A Acrobat Qutsourcing 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.

' Al ‘ ”
Applicant’s Signature :(ﬂ')/ JLL‘( /\l LGMK Date (J)S- 0+ { /

4750 NW 77 Court, Sulte 100 | Miami Lakés, Fl. 33016
T305.681.8800 » F 305.681.8804 » theservicecompanies. com
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Jerzy Alanis
(408) 802-9354 e Jerzy.Alanis@gmail.com

Experience
Armadillo Willys BBQ Restaurant - South Bay, California

Assistant General Manager

¢ Oversee all aspects of restaurant operations

» Supervise Catering Events, and serve as a vendor in various locations

» Hire and train employees, deliver performance reviews, and provide ongoing training and
coaching

* In-store accounting: create daily sales reports and monthly profit/loss reports

¢ Maintain inventory: order through vendors, and log invoices and supplies on spreadsheets

¢ Ensure proper maintenance schedules are met for all restaurant equipment

Cashier ‘
 Input restaurant guest orders
* Bagged to-go orders

Line Cook/Kitchen Supervisor
® Prepare and cook restaurant menu

¢ Use of kitchen equipment: grills, griddles, fryers, smokers, and convection ovens
* Maintained sanitization of kitchen and food preparation areas

¢ Checked food for temperature and presentation prior to delivery

¢ Ensured that kitchen and storage was stocked and organized

Dishwasher
e Washed dishes, bussed tables, cleaned restaurant and organized storage room

Education
The Intemnational Culinary Center
o Culinary Arts

San Jose City College
» General Studies

Additional Qualifications

e Fluent in Spanish
* Manager Serve Safe certified

Hobbies

o Mixed Martial Arts

¢ Team Biking

¢ Physical Competitions

1996 — Present

2004 — Present

2002 - 2003
1997 — 2003

1996 — 1997
2014
2002 — 2004

AT
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name:
Start Date:

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 [PEQ])? 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 perfdrm v\_mrk: '

Name:

. Physical Address of Main Office:

Mailing Address:

Telephone Number;

Rate(s) of Pay: :3 m’ ' Overtime Rate(s) of Pay: b D€

.| Rate by (check box): CB(Haur oShift oDay oWeek nSalary oPiecerate o Commission
o Other (provide specifics):

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

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

(If the employee has signed the acknowledgment of recaipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order fo 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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HlE

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 Certlﬁcate Number for Consent to Self-Insure:

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.

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)::

(PRINT NAI\(I%\/EF representative) (PRINT %&E of Employee)

Tl
(SIGNATURfof Er‘fkg r Representatlve) o SIG NATU RE gf Employee)
f : ’r@}’?}‘f U {ernil
(Date) _ , = (Date) 0 S5— 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 prov1ded in another writing required by law within seven days of the
changes.

Unless exempt, the employee identified on this notice is entitled to minimum requirements for paid sick leave under state

1 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use '

DLSE-NTE (rev 9/2014)
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ﬁuiﬁ%@m’{:éﬁ
Your Hospltsllty Staffing Professionals

Prep (C@@ks Test

Miltiple Chmce (2 point each)

1} Agalion is egual to OUNCas
2. 56
b. 145 *
. 32 |
f ' d. 128 .
}4)/ Mesciun are what type of vegetable?
" a. Roots
b. Beans
Salad Greens
d. Spices

3) What does the term bralse mean? -
2. Sear quickly on both sides
- b. Slowly cook in covered pan with little hquld
. ¢.  Cook oh high heat and qu:ck!y
b‘ d. Slowly cook in s:mmermg water .
4} Atwhat Intertial temperatwe miust rchiskeﬂ lbe m@ked 5@ that ftis smfe to eait?
a. 155 degrees F :
b. 165 degreesF
c. 175 degreesF.
/4 d. 185degreesF
5) How do you Iblanche vegetabﬂes?
a. Immersefora short timein ho:ilng water
b. Cook hghtiy in butter over med heat
c. Soakin cold water overnight -
C d. Rubwith salt before cooking
6) Which of the following ingredlents would you pack hefore maasuring?
a. Olive Oil
b Salt
»_:E. Brown Sugar
A d. White Sugar
7) What is Al Dente?
a. Firmbut nofha_rd
b.  Soft to the touch
¢ Veryhard

A d. Verysoft ‘
8) Food should be ief out no more than

a. 2hours
b. 3hours
¢.  4hours

d. Shours

Score.

20
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pUtsoUrcing

Yk Hmﬁfﬁ? Staffing Professlonals Prep (C@@Iké T@éﬁ

C 9) Wihich Is the improper way to thaw frozen food?
a. Inthefridge
b. Inasinkwith cold water
c.  Onthe counter
d. Inthe microwave

[ ] 10} Which of the following can you use to put cut o grease flre?

" Baking Soda
b. Bgking Powder
¢. Flour
d. Water h
11) ‘What is'the temperature range of the danger zone?
a . 25-135
b,  40-140
¢ 50-160

B d. 30-130 . ' ‘ :
_ }m/ Which of the fnﬂﬂowmg is listed from sma!ﬂest io Iargest?
a. Dice, chop, mince . .
-b. Mince, chop, dice -
¢, Chop, dice. Mince-
{ Mince, dice, chop
C 13) Which direction should pan handles be turned while mokmg on the stova?
a. Over the fire at all times :
b, Turned towards you for better controf
¢. Turned towards the right or feft atall times- . .. * .
C d. Over the countertop atall times
14) When you poach something, you took it with what”

a. Noodles
b, Ve_getab[e_s_.
¢ Liguid

d. Oi :
_ ___C’;__ Vithich spoon is used to remove fat from soups and stews
a. Basting Spoon ’
' Ladle
c. Slotted Spoon

6 d. Portion Spoon
__16) Which of the followlng means to cook in a smafl amount of fat?

a. Season
b, Sauté.
c. Broil

d, Boll

e, Fry

TEST_Prep Cook (rev. 2015.04.186)
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- otsoLrcing Lo
Yousr Hospitality Staffing Profesdonals Prep Co @I[{S Test

A 17) What Is a Julien cut?
a. Fo_od cut Into long thin strips, matchstick
b. Food cut into long thin strips then turhed and cut into a 1/8' dice

¢. Food diced into finely chopped and uniform pieces
% , o Cu_ttihg and peeling into oblong seven sided foptball like shapes

18) To cook a food in a pan without browning over low heat untif the item softens and releases moisture.

a. Sweat ;
b. Boil

¢ Roast

d. Grill

Fifl-in the Blank (2 point each)

< r ‘
19} S ’+ & u'ﬁ 0{917 &7 arethe basic seasoning ingredients for all savary recipes.

20} C/h OE 1 to cut Into very small pieces when uniformity of size and shape is not important.

TEST_pPrep Cook {rev. 2015.04.16)
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