ACROBAT OUTSOURCING ‘
TSC GROUP

Taborca 1D; 5?3 iz—z/ :
Date of Hire: Uy w[q

Date of Re-Act: / /

% erify I%ezw Hire List {Ali fields)
fﬁe Right &E tg/{heck Taborca Profile {All fields)

¥ Hire Right internal {upload any list A ¥ Upload Resume and Skills Tests {one

toes) Vl/ﬂoa:)

tice to Employee Completed ¥ Upload Food Handler’s Card
Added to Orientation Time Sheet Eyfesenteel
Background Check ' o Emailed

Re Act employes set up {See Re Act Process for more detail)

Ll File and 19 pulled {new one created/done in Hire Right If old ones are gona)
Re-Act onboarding

ool

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

-1 Complete Notice to Employee with updated pay if necessary

Ll Verify pay option

-+ Runnew BGC if more than 1 vear since fast shift worked

1 New orientation/place on time sheet if it's heen over a year since last shift
4 New Hire List it’s been over a year since last shift

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

Ty




Interview Note Sheet

“I’q interviewer:

. Y . l T
Date: 8//72) /Z@fai Rate of Pay: @ ’7ﬂA/
Position (s} Applied for: Referred by:

Sesver”

Server Bartender

&mp Cook /20 %|Barista /15 %
Grill Coolt /40 % {Cashier _ /15 %
Bishwasher /10 #|Housekeeping /14 TA

Total o

__»9 O:r‘tj L:sadé {o ScJ/'C)o‘ ot/"{' m'c7(/t+ "—-Of?(f./l’{
— po‘[’ Nt 5m+{\7f Vuérkl\/\ﬁ
— Pmﬁm‘ mOr’mJ\/\rDs -

P.0.S. Experience: ¥ / N

details :

Carpool { Rider / Driver )

Open

Details:

Bistro Black Bistro Black Vest

Chef Coat Chef Pants

Tuxedo 1/2 Tuxedo

Leng Black Tie
Knives Black Pants on-Slip Shogs Bow Tie Other:
Wouid you recommend this applicant for Acrobat S——Tor

_ inFood ervice/HSpity

Convention Candidate?
Acadamy?

Other Languages Spoken:

Revised 06/04/2013




Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in alt employment
practices. Acrobat Quisourcing selects the best qualified individual for the job based on job-retated

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.

Fult Name _H ot Vux(.l'\w\ Date: Q/Q.O/'M
Home Telephone (M)ltﬁ’goéq Other Telephone (___ )

Present Address 2460 Haw\e 5{‘{@, R(‘. A?"' 29 Sehbe (ora CA o3

Permanent Address, if different from present address:

Email Address ka*’olzg@?mw: ’. Coum

Position applying for: Ierver Salary desired: $ lé“‘

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

NIne

Are you applying for: Full-time work? Yes £ No___ Part-time work? Yesjs_ No___

Temporary work, e.g., summer of holiday work? Yes_ Nol From: To;

How did you find out about our open position? (Piease check fi{l in proper name of source):
Referral ] Name of Referral

Newspaper [] Job Fair O] Agency [
Company Website ] Other Web Posting {7 Other Source [

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

i

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 SUNDAY MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY
HOURS .
AVELE @p@r\ 0} @‘Qr\ @{ﬂr\ 0?&/\ 6 ?{f\ O f{q 0 Pet\
AM
PM
Bo you have any vac;a\tions or extended leaves planned in the next 12 months? If so, please Hst dates;
A ]

TR T geT
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The Service Companies

Have you ever applied to ar worked for Acrobat Qutsourcing before? Yes___ No_\& If ves, when?

Do you have friends or relatives working for Acrobat Cutsourcing? Yes___ Nao 2&_ If yes, please state name and
retationship

If hired, wauld you have a reliable means of transportation to and from work? Yesx_ No_..
If hired, can you present evidence of your legal right to live and work in this country? Yesx_ 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 0 work.
Are you able to perform the essential functions af the job for which -you are applying? ‘1’es:£r No_

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

accommedation measures that may be necessary for eligible applicants/employees to perform essential functions.)

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

NAME OF SCHQQL CITY & STATE . GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

Do you have any special ticenses, certificates or special

b _ o SETHTI YES NO
training? If so please list under “Special”,
Are you computer literate? If so, list software knowledge YES NO
under “Special,”
Are you proficient with Point of Sales Systems? If, so please
: ; a op ES NO
list which ones under “Special.
Da you have any other experience, training, qualifications
or special skills, which you feel make you especially suited NO
for work at Acrobat Qutsourcing? If so, please list under
“Special.”

Special: O\P\Y Mﬁi%\w’ Serv sofe Fopd Nenbler (R
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List below all present and past employment starting with yaur most recent employer (last 10 years is sufficient). Account for
unemployment periods of three months or more,

Are you currently employed? Yes_ NUX_ If so, may we contact your current emplover? Yes_ Mo

[
Name and Address of Employer 7({.\_\(\@0 .

Type of Business ?JJCF{ &? Telephone No. {L{Jﬁ; ) 6‘6 3;% 305— Supervisor's Name 75\.(7{ ,

Your Position and Duties 1 W e~ P‘ftlfJ O\V\(\/ ‘}v\.lfr\d (oo k

Dates of Employment: From /y\b\?/!)-aﬂ'o )V\‘\t’. 1&17
Reasan for Leaving: I’\QO\H_L\ [?5?\;\6 92

Name and Address of Employer //1'9—"\ Co

Type of Business rﬁ“—““\’\* Telephone Na. (3?—} ) 7—»0'3 b[ LI%-B “Supervisor's Name Tk'ﬂfe

Your Position and Duties

- q
Dates of Employment: From A’fﬁ l ZO[TO M"‘}f ZdH

Reason for Leaving: h0+ Rng V\’-ﬁlf\ (bu\ﬁs:"\(’.ff

i /
Mame and Address of Employer ?a E Ct\o\t\? J

Type of Business Y 9 1ﬂ~f vl Telephone No. (HJ6 ) qol l '010?6 Supervisor's Name T{V\v\

Your Position and Duties '\' o\m\‘kﬁ O é{f‘ f, +o~}1€,7 o€ Of M.K "\‘mblﬂf

Dates of Employment: Fromz’\ (lﬁﬂ To /'/\f/'-:/z@(ﬁl

Reason for Leaving: \Q {Jr ’\.*“0 (’\/‘(91’ k 'Frf\l \ SY? L 0\/\’ 7:\ e

Name and Address of Employer Q l"‘*ak Be""/ Dn a\v7d

Type of Business Y-C(fk"""«"\* Telephone No. (@) 7-?'0"[ [0z Supervisor's Name T‘:"‘Wwﬁ %51’
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Your Position and .Duties H@'C) %fIQ/\') \M:\.f §€+ +hﬂ NL@\H(_ é Q"/\J'l‘ +['1€ ‘

9aest anld ger diinks Trrted , anl o\l rinn ent fhe food

Dates of Employment: From 6ﬂﬂlzm;"\”o /)/].0\, ch ?f)m“ p
Reason for Leaving: he W/ V\’\(,\V\,k(:qtim-@- i'\"“‘ d—lin + WU\(\} !"3 ‘Pf‘o Me'f‘e_ Me

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

Have you obtained any special skills or abitities as the result of service in the military? Yes___ Noj_
If s0, 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; Relatiohshi p: Number of Years Acquainted:
Mame: Telephone Mo. ( )

Address

Occupation; Relationship: Number of Years Acquainted:
Mame: Telephone No. | }

Address

Occupation: Relationship: Number of Years Acquainted:

-

T

=TT T
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Y

-

Please Read Carefully, Initial Each Paragraph and Sign Below

[ hereby certify that | have not knowingly withheld any information that might adversety 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 apptication or for immediate discharge if { am employed, regardless of the
time etapsed before discovery.

t 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. [n
addition, 1 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.

I hereby authorize Acrobat Qutsourcing 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 ¢riminal history, which may be in the files of any federal,

state, or local criminal justice and law enforcement agency and general pubtic records history.

-H(/ 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
faws require me to complete an |-9 form in this regard within three days of my hire date.

HU Acrobat Cutsourcing is an at-will employer. | understand that nothing contained in the

Applicant’s Signature

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. [n addition, | understand and agree that if | am employed, my employment i$ 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.

H oo e 9/70/14




 NOTICE TO EMPLOYEE
Labor Code section 2870.5

EMPLYEE T B

Employee Name: "P&W“F V&VJ’T ¢ N

Start Date: {/ZQ/Z@ lﬂ‘

Legal Name of Hiring Employer: S.E Scher

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

Other Names Hifing Employer is "doing business as" (if applicable):
Acrébat Outsourcing

: Physipei]f'Addressﬁf Hiring Employer's Main Office:
( 665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer’s Mailing Address (if different than above):

Hiring Employet'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: P[C((j 30&’{' OUMO UYCAM—

Physical Address of Main Office: : lgﬂ m lﬂﬂﬂ’lﬁ@@ J\Uf('k HA (TKH/F \%fe _
fe

Mailing Address: 0

Telephone NUmber: é/O g g Cﬂl 077;1-

- WAGE INFORMATION -

Rate(s) of Pay: @ l‘l/lf\r/ Overtime Rate(s) of Pay: $2g§
Rate by (check box): |:| Hour o Shift oDay o Week o Salary o Piecerate  n Commission
a Other {provide specifics): ‘

Does a written agreement exist providing the rate(s) of pay? (checkbox) o Yes 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 employee has signed the acknowledgment of receipt below, it does not constitute a "veluntary 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 evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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Your Hospitality Staffing Professionals

The cost of absenteeism and lateness is difficult to estimate, no one can caiculate the
cost of the burden this puts on others who have to do the absent person's work. Most people
wil be (ate or sick at one time or another. But when short-term absences become more
freguent, they might signal personail, medical, or job-related problems.

ce Policy

It is your responsibility to notn“y your supervisor at least 24 hours prior to your shift of
any anficipated tardiness or absen A@ﬂ tardiness or absences should be reported to the
Emergency Line at 800236.2276 12207.\You should provide the general reason for your
abserice, and understa@l‘ﬁaf exsbast sences and lateness will iead to disciplinary action,

Below is a breakdown of how infractions will be measured. Any employee who

actumulates more than three points in 2 90-day period can result in termination of
employment.

. Taxdly - Anybody not signed/ clocked-in by thelir start time. _ 1 Point

Call O — Needing to be taken off a shift after schedules are sent

out. [t is your responsibility to request any desired time offin 1 Point
adwance,

LM Call-Qut — Failing to provide Acrobat with 24-hour notice 1 o0ints
before missing a shift. :

Na Call No Show — Failing to provide Acrobat with any netice 3 Points
before missing a shift.

Name: 'Hf/\r\’}, | .\/‘G\CL\OV\ Date: 8/2'0/(0(
Sigﬂnature‘; 261/\\ \/"‘:"“




Mart Vachon

saal oot » (4083 2158088

T Expetience
Herver
PF Changs

HogtiSarver
slack Bear Dinner

mMovaTTDE, 2017 -

< Education
The Kings Academy
High Schoot Diploma

Cartificates and Licenses
 Food handier card '

ServSale Food Handler

Prawered by

4 ZipRecruiter
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AcCi

Your Mospisality Staffing Professionals . ‘ Name k 40\ k_‘:\‘( f\/;\c/ l/\s "
Servers Test Score?=7 35
Multiple Choice
C Food is served on what side with what hand?

— (ap On the left side with the left hand
bY  On the left side with the right hand
@) On the right side with the left hand

) G"‘//.
d) On the right side with the right hand S}O 54
]i 4)/Drinks are served on what side with what hand?

a}l On the left side with the left hand

£} On the left side with the right hand
N QOn the right side with the left hand

dY On the right side with the right hand

[Z . Food and drinks are removed on what side with what hand?
a) Onthe left side with the left hand
é On the left side with the right hand
On the right side with the left hand
d} On the right side with the right hand

/l’ 4) What part of a glass should you handle at all times?
T @ The stem
b} The widest part of the glass
¢) Thetap '

‘ 2 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
¢) The chairs should be centered and gently touching the table cloth
@ Al of the above

D 6) If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait 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
¢} Tryto convince the guests to eat what you brought them

ﬁ) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabularv

L Scullery A.  Metal buffet device used to keep food wartm by heating it over
:E Queen Mary warmed water '
B. Style of service where food is prepared or served individually at the
_A_; Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
*57 and pepper for salad or handing out bread to each patron)
_V__ French Passing C. Used to hold a large tray on the dining floor
6—&\ Russi _ D. Area for dirty dishware and glasses
\J & Russian Service . . .
= E. Large metal shelving unit for prepared food to be held or for dirty
L Corkscrew trays to be stored
C F. Used to open bottles of wine
= Tray Jack G. Style of dining in which the courses come out ane at a time

Server - Test

T
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Pfen Cooks Test

Score /4 /20

Muitiple Choice {1 point each)

) Agallonisequalto_____ ounces
a. 56
b. 145
32

L

f j 128 ‘ » ?//
‘ Mesclun are what type of vegetable? / (/\ )
(j? Roots _

Beans

O Salad Greens
A Spices
_ What does the term braise mean?

(3¢ Sear quickly on both sides
@ Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly
E ?_ d. Slowly cook in simmering water
4} At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF
@ 165 degrees F

‘ c. 175 degreesF
d. 185 degreesF

4A7 5} How do you blanche vegetables? _
Immerse for a short time in boiling water

b. Cook lightly in butter over med heat
c. Soakin cold water overnight

- d. Rub with salt before cooking
LN 6} Which of the following ingredients woukd you pack before measuring?
a. Olive Oil
b. Salt

c. Brown Sugar
d.  White Sugar
/ i 7) What is Al Dente?
a. Firm but not hard

b. Soft to the touch
¢. Very hard

a” Very soft
A_Vlﬂ// Food should be left out no more than

a 2 hours
b. 3 hours
C 4 hours

5 hours
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Your Hospitality Stafting Professionals Pi'en Cooks Test

L 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. ina sink with cold water
@. On the counter
d. Inthe microwave

A 10) Which of the following can you use to put out a grease fire?

. Baking Soda
b. Baking Powder
¢. Flour

8 d. Water
__ ¥ 11) What is the temperature range of the danger zone?

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

l‘ 2 “d. 36-130
12) Which of the following is listed from smallest to largest?

a. .Dice; chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince
D Mince, dice, chop
) Which direction should pan handles be turned while cooking on the stove?
a. Qver the fire at all times
b. Turned towards you for better control
@) Turned towards the right or left at all times
C - @ Over the countertop at all times
14) When you poach something, you cook it with what?
a. Noodles:
Vegetables

b
t/) Liquid
C ﬁ 0
—__15) Which spodn is used to remove fat from soups and stews

a, Basting Spoon

b/ Ladle
¢,/ Slotted Spoon
: @ d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?
a. Season
@ Sauté
c.  Broil
d. Boll
e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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{ i 17) What is a Julien cut?

Food cut into long thin strips, matchstick
Food cut into long thin strips then turned and cutinto a 1/8’ dice

B Prep Cooks Test

¢. Food diced into finely chopped and uniform pieces
Cutting and peeling into oblong seven sided football like shapes

b.

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

d.

Boil
Roast
Grill

@ Sweat
@

Fill-in the Blank (1 point each)

19) $OJ + & ‘P{V_m" are the basic seasoning ingredients for all savory recipes.

20) D | ('Q/ :to cut into very small pieces when uniformity of size and shape is not important.

TEST. Prep Cook {rev. 2015.04.16)
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