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First Name Michael

Last Name Sigmon

E-mail Address chelsigmon@yahoo.com

Phone 8313340697

Address 1122 East Cliff dr.

Unit or Number - 0

City, State Santa Cruz

Zip Code 95062-

What region(s) are you applying to work within? San Francisco

‘ San Jose

Which position(s) are you applying for? Cook
CA

Are you applying for: Full-Time

When can you start? 09-04-2019

Can youwork overtime? Yes

How did you hear about us? Craigslist

What days/times canyou work? Select all that apply: Monday AM
Tuesday AM
Wednesday AM

‘| Wednesday PM

Thursday AM
Thursday PM
Friday AM
Friday PM
Saturday AM
Saturday PM
Sunday AM
SundayPM

Have you everapplied to or worked for Acrobat before? | No

If hired, would you have refiable means of transportation | Yes

to and fromwork?

If hired, can you present evidence of yourlegal right to Yes

live and work in this country?

State age if under 18. If you are under 18, hire is subject United States

to verification that you are of minimum age to work.

Are you able to perform the essential functions of the job | Yes

for which you are applying?

Name of School South Mecklenburg

City & State Charlotte, NC

Grade/Degree GED

Graduated? No

Do you have any special licenses?(If so, label under No

"Special")

Are you computer literate? (If so, label which programs Yes

under "Special")

Are you proficient with Point of Sale systems? (If so, label | Yes

which under"Special")







Do you have any experience, training, qualifications or Yes

special skills? {If so, label under"Special"} .

Are you currently employed? No

Can we contact your currentemployer? Yes

Name and Address of Employer Windmill Cafe

2-1231 East CIiff Dr.

Type of Business Cafe

Phone Number 8314644698

Your Position & Duties co-founder

Date of Employment (from/to): 2009-2019

Reason for Leaving Needed a break

Still Employed: No

Have you everbeen fired from a previous place of No

employment? If yes, please explain:

First Name Jimi

Last Name Leonard

E-mail Address miZstiilvahoo.com
Phone 8315960581 '
Relationship: friend

Years Acquainted; 15

First Name Mary

Last Name Apra

E-mail Address maryapra@yvahoo,com
Phone 2314644698
Relationship: Friend

Years Acquainted: 13

First Name Nicci

Last Name Trip

E-mail Address chefnicci@amail com
Phone 8313259072
Relationship: Friend

Years Acquainted: 15

| 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 forimmediate discharge if | am employed,
regardless of the time elapsed before discovery.

(Checked box indicates
acknowledgement)

| hereby authorize Acrobat Qutsourcing to thoroughly
investigate my references, work record, education and

{Checked box indicates
acknowledgement)

T
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other matters related to my suitability for employment
and, further, authorize the references{ have listed to
disclose to the company any and all letters, reportsand
otherinformation related to my work records, without
giving me prior notice of such disclosure. In additicn, |
hereby release the company, myformeremplioyers and
all other persons, corporatians, partnershipsand
associations fromany and all claims, demands or
liabilities arising outof or in any way related to such
investigation or disclosure.

| 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 criminal history, which may be in the files of any
federal, state, or local criminal justice and law
enforcementagency and general public records history.

(Checked box indicates
acknowledgement)

| understand that if selected forhire, it will be necessary
for me to provide satisfactory evidence of my identity
and legal authority towork in the United States, and that
federalimmigration laws require me to complete an |-9
formin this regard within three days of my hire date.

(Checked box indicates
acknowledgement)

Acrobat Outsourcing is an at-will employer. lunderstand
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 thatif | am employed,
my employmentis forno 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.

{Checked box indicates
acknowledgement)

| hereby acknowledge that | have read and understand
the above statements,

{Checked boxindicates
acknowledgement)

Applicant Digital Signature {Type Name):

Michael Sigmon

Date:

09-01-2018

Please Attach Resume Below

You can g3 fhis subinis

wnd vl gl vour subimission

Michae! Sigmon’s Resume, pdf
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a/ S7 2014

Bate:

tewie\;ver: @ OC-;J’l"O

: Rate of Pay; é_{ ?"/ZU/
Position {s} Applied far:

Referred by:
call Cook CL

Bartender
Prep Cook /20 % |Barista %
Grill Cook 35/40 %|Cashier
Dishwasher /iO % | Housekeeging /14

— Pr@{zer mor*nfnﬁc—% M-F -
— okoy W/ weekends
— owned a cﬂ—{)z, WM«‘F{,J a bresk
—_ M—Wg}vz/ 0{/\@@/ &%‘oeA’t‘CmCE_

Aloba

X

Carpoo

1%4
A——————

AN
i

) Weekdays only
Details:

o B : I : e
stro Black Bistro Tuxedo Black Vest Long Biack Tie
< X
Chef C Chef Pants Kni Black Pa on-Slip Shoes _/Bow Tie Other:
Wl oy recommeant {37 Acrobat 1 Convention CameirTeaT
Academy?

Gther Languages Spoken:

Revised 06/04/2013
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NOTICE TO EMPLOYEE
L abor Code section 2870.5

. EMPLOYEE ..
Efnployee Name: .Mf (“/bl&l@l SJOHMO'/?
Start Date: %/ S /@e)! &
' L o : EMPLOYER

L egal Name of Hiring Employer: S-E Scher

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

Other Names Hiring'Employer is "doing business as” (if applicable}:
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Gffice:
665 Third St. Suite 415, San Francisco, CA. 84107

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 perform work: |
Name: A{ rr){f)&ﬁ O}u’fifc;{}rz:." NG
Physical Address of Main Office: _ |7 Mo Alowneddo Ste 110 San S, CA BRE
Mailing Address: {E7i The Moansedn Ste i Ran Jose . CA 5126
Telephone Number: Q"f %) DA - OT7 7.

',. _ WAGE INFORMATION

’uﬂ \'!‘_‘._ vy

‘Rate(s) of Pay: 31%( K , . Overtime Rate(s) of Pay: ‘6‘327 /[m/

Rate by (check box): m’H/our ‘0 Sﬁ'iﬂ T obay” oWeek oSalary oPiecerate o Commission

o Other (provide specifics): x AR )
' ]

[ 4 <

Does a written agreement exist prdviding the rate(‘s) of pay? (check box) sr’és o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? - E’%S o No

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

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

Regullar Payday: FRIDAY

DLSE-NTE (rev 9/2014)




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 ADS

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; o
b. May neot be terminatad or retaliated against for using or requesting the use of accrued paid sick leave; and

c. 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 viofation 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 sed. with no
other employer poiicy 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 beginnihg of each 12-month period.

. The employee is exempt from paid sick leave protection by Labor Code §245 5. {State exemption and spemﬁc
subsection for exemption):

o o
B ow

ACKNOWLEDGEMENT OF RE(C ﬂPT
' (Opt;onaf) _ f . (‘

(SIGNATURE Sﬁ}rployer Representative) Q éﬁ/ﬂURE aEmployee

{Date) : D te

ch_. H"n S
(PRINT NAME of Employer representative) ; (PRINT )

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.

DLSE-NTE (rev 9/2014)




outsourcing

Your Hospitality Staffing Professionats

'fz Policy

The cost of absenteeism and {ateness is difficult to estimate, no cne can cafculate the

cost of the burden this puts on others who have to do the absent person's work. Most people:

will be late or sick at one time or another. But when short-term absences become more

freguent, they might signal personal, medical, or job-related probtems.

It is your responsibility to notify your supervisor at least 24 hours prior to your shift of
any anticipated tardingss or absence. &l tardiness or absences should be reported to the

Emergency Line at(800.236.2276 )QZ@? You should provide the general reason for your
absence, and understamndth

eifSences and [ateness will lead to discip! mary action,
Below is a breakdown of how infractions will be measured. Any employee who

accumulates more than three points in a 90-day period can result in termination of
employment.

Tardy - Anvbody not signed/ clocked-in by their start time. 1 Point
Call OFf — Needing to be taken off a shift after schedules are sent
oul it is your responsivility to request any desired time off in _ 1 Point

advance.

LM Cali-Out - Failing to provide Acrobat with 24-hour notice 1 Points
befora missing a shift. , :

Me Cail Mo Show - Failing to provide Acrobat with any notice 3 Points
3
before missing a shift ' _ ‘

e \&U)/W—/m oY a5/70/§
Signature: / .







Michael Sigmon
831-334-0697

Email: ¢chefsigmon@yahoo.com

Serv-Safe Management Certified
To whom it may concern,

My name is Michael Sigmon and | would love to cook for you. Food and beverage pairing'truly is
my passion. Where a beverage lays in the palette and how to make something that enhances
but doesn't compete with it brings me a lot of joy.

| have been dedicated to grand cuisine and truly have what it takes to make something
memorable, delicious, beautiful and timely. Perfect and simple is just as wonderful as anything
complex when paired with love.

It takes consistenéy, devotion, compassion, self deprecating humor and a love of service to
make a place work. { can assure you that those are indeed the traits that | have.

| have the right temperament and culinary experience to work alone and help manage the day to
day operations in a kitchen as it relates to a full service restaurant. | can handle ordering, par,
prep, execution, future projection, planing, staffing, scheduling and all of the crazy things that
we could never have dreamt of happening while open and serving our guests.

When the right group of people with a love of service get together with a common goal in mind,
magic happens. | look forward to creating that every day.

Sincerely,
THictael Sc‘gmawl

Michael Sigmon
831-334-0697

Email: ¢hefsismon@yahoo.com

Serv-Safe Management Certified

|
)
|
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Michael Sigmon
831-334-0697
Email: chefsiemoen@vahoo.com

Sexrv-Safe Management Certified

2009-2019 Co-Founder, Windmill Café (Santa Cruz, CA)

I created the concept/BP and future financial analysis to secure the loan for the café. By
utilizing an outside of the box mentality, the concepts I created with Mary Apra played a
major factor in growing the business from a tiny coffee shop to a 10 year successful cafe. I
was accountable for ordering/receiving, purchasing, scheduling, payroll, event planning,
catering, food preparation, solo line cook, barista, server and cashier. My responsibilities
also included all future planning/growth calculations as well as after-hours events such as
the locally acclaimed food movie series and anti-restaurant slow food night.

2007-2009 Chef/Kitchen Manager, Staff of Life (Santa Cruz, CA)

1 oversaw the daily operations in what was an all scratch kitchen in the oldest natural food
store in Santa Cruz. I managed and scheduled a staff of 13. Some of my responsibilities
included hands on production of food for a 16 different item food bar with 8 different soups
that rotated on a regular basis. I was in charge of recipe creation and development as well as
conducting cost analysis of labor and food. I worked directly with owners and management
to ensure complete customer care and satisfaction on a daily basis.

2006-2007 Sous/Pastry Chef, Theo’s (Soquel, CA})

I was accountable for bread making, dessert fabrication and garde manger for a 70-seat
4 star-rated restaurant in Soquel, CA. '

2004-2005 Personal Chef, Chris Webber (Sacraménto, CA)

I was chosen as Chtis Webber’s personal chef from 300 candidates. [ made executive _
decisions for all of his dietary needs which included supplements. I worked directly with his
trainer to create food that adhered to his strict regimen. I was the event planner and executive
chef for all of his private events. During my time with Mr. Webber, I also established a world
- class wine cellar.

Michael Sigmon email: chefsigmon@yahoo.com Phone: 831-33_4-0697

s g ————



@ Gartner Studios ;
. i



Michael Sigmon
831-334-0697

Email; chefsismon@yahoo.com

Serv-Safe Management Certified

2002-2004 Chef de Cuisine, Moore Fine Food (Great Barrington, MA)

- 1 created menus and recipes for parties that ranged from 10 to 600. I was accountable for

a staff that varied between 3 and 45 people. It was my direct responsibility to ensure the
highest of standards in the preparation and execution of all cuisine at all times. Some of our
clients included, The Norman Rockwell Museum, The Clark, Boston Symphony Orchestra,
Tanglewood, The Old Chatham Sheepherders Company, Mia Farrow, Jan Brett, James
Taylor, Arlo Guthrie and Yo-Yo Ma.

2000-2002 Chef, Mendocino Café (Mendocino, CA)

T was the working Chef of the Café. T was responsible for creating and preparing new items
for the menu, inventory, purchasing and managing a staff of 12. I was the first chef for the
café that designed a coffee blend and cooked for public relations events such as Wine Song
and the Mendocino Wild Mushroom Festival. During my tenure, I was requested to cook
privately for Bill Botrell, Tom Petty, Jewel, Jim Carrey, David Ogden Stiers and Joe Cocker.

Personal and Professional References Upon Interview

Michael Sigmon
831-334-0697
Email: chefsiemon@yahoo.com
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utsourclng
Your Hospitaiity $2af¥‘ing Professiona

Grill Cooks Test _ Score 75740

- Miultiple Choice Test (1 point each)

R

/%)  How much time should you take to wash your hands with soap?
a) ., 1 minute
BT/ 20 seconds
Time does not matter, water temperature does

d) 5 minutes ' L A
( ' . . e
2) The recommended temperature for your refrigerator is... . /{)
a) 459F _ "5 <

b} 509F
¢) 40°F
d) 209F

3) Food handlers must always wash their hands
@) Before starting work
b) Switching between handling raw and ready-to-eat food
€) After going to the restrooms

_ d) All of the above ' : , _
4) The most important reason for having food handlers wear hair restraints is to

a) Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
c}. Keep the food handlers hair in place

d) None of the above

C 5) Which of these conditions requires immediate cOrrective'actiOn'-’
T a) Packaged food items are stored at least 6 inches above the ﬂoor
b} lcels being used to cool beef stew in a shaliow pan
c) Rawmeats are stored on a shelf above ready-to-eategg salad in the walk-m cooler

L

TerT

“Raw figh iS stered -abeve raw chickensinsthe: wa[k-m freezer"' :

C 6) Bacterla grow best in the temperature “danger zone” which includes temperatures between'-‘
- a) OfF and 1009F

b} 32eFand 220eF

c) 419F and 1359F

d} 39°F and 178¢F
7) After cutting raw chicken, what should be done before the cuttmg board is usad for sllcmg onions for salad?
T a} Cleanthe cutting board with a wet wiping cloth - : o

b} Turnthe board over and use the other side

¢] Rinse the board with running water . :

d} Wash, rinse, and sanitize the board priof to shcmg the anions -

8) Which of the following is NOT an approved mathed to thaw potentially hazardous foods"'
a) . In a microwave oven :

b} During the cooking process

¢} Under cool running water

y/q)/ On a clean counter, at room temperature

ping cloths stored submerged in a bucket of samtlzmg sulutlon are for:
a)/ Wiping spills only '
)

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_GriHl Cook (rev. 2013.07.31)
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Grili Cooks Test

Q, 10} Food-handiing gloves must be changed frequently and also:
—— a} After handling garbage
b} After every break
¢} After picking things up off the floor
d) Between handling raw and cooked foods
e} All'of the above

’ ( 11} A lulienne is:
a)

to cut food into 1 inch X 1 inch cubes
b) A cooking method using high heat
c) To cutfood into 1/8 X 1/8 stices
d) Arough cutting method producing oblong shapes

12} A gallon is equal to ounces
a) 56
b} 145
c) 32

! d) 128
13} How many cups areina quart'-'

a) 2
b) 4
c) 6
d} 8

‘ &‘L 14) A Chiffonade is:

—=——_ .a) Toslice an herb or leafy vegetable into thin rlbbons .
b) Todebone afish
¢} Another name for parchment paper

}, Tocook foad indiquid, or at just be!ow the. bc:llmg po:nt

[=H

aintained at an internal

C

f{ safe
a) 145¢F
B) ) 1359 F
1602 F
d) 180eF
C . 16) Which of the following explains the process of poaching?. - :
—====a} Poke poultry on the thickest part in order to make.sure it's tehder
} Tocook food in an oven that has reached 3502 F : :
¢} Cook gently in water that is hot but not boiling (1602- 180°)
/) Submerge protein in boiling liquid to speed cooking time-
)i

f a recipe calls for 160z of mirepoix, how many ounces of cnion, celerv, and carrots do vou ed’
a) & oz of celery, 4 oz of onion, 4 oz of carrot \;\ . c\@
4 oz of celery, 8 oz of carrot, 4 oz of onian @: 0/ T g ; Q/z_ﬁ “ ?Q C
Q})} 4 oz of celery, 8 oz of anion, 4.0z of carrot EL_(_/
d) 2oz of celery, 10 oz of carrot, 2 oz of onion -
) Y/ ‘ P’&( S v-s?u( AR W
18) Which of the fellewing best describes braising?

a} To cook guickly in a pan on top of the stove until faod is browned

b} Process through which natural sugars in food become browned and flavorful whlle cookmg

¢) Cooking method by which food is browned in fat, then cooked, tightly coved, in.liquid at low heat
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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. Grill Cooks Test
19} Which of the following 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
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process
{ 20)

What temperature should chicken be cooked 10?
a) 1459F
b} - 155eF

Zaf)ﬁh’at temperature should ALL ground meat be cooked to?
Q e

-a)  1459F :

b)) 1550F

t) 165%F

d) 175%F

Q 22) What temperature should fish be cocked to?
a) 1459F '

b) 155eF

¢} 165¢F

d) - 17598F -

23) What is a roux and what Is it used for? {2 poinis)

Saad {W" T e |
?ﬁw\/ ?m cU/bDM Mé L)aa &QW_LCW%,V\Q,S

!

Lo

SRS What s ( uttér, and why is cl tter used? (3 points)
ol Ve dic e Bovishen b ok @M v s
n ?@Ldﬁwﬂm\x N FobensCol Sime. |

25) What are the 5 mothewpomts)

1.
2.
3\é>¥; 7)/,_)—-
2(& Aﬁ/

26) What does it mean t season a gﬂil and why is this process importani? (3 points)

O r\/b\ﬁ,%\r %Dﬂbé’w‘a/%jmdcs

27) What are the ingredients in Hillandalse sauce? {5 points)

t a/&[l& %

TEST_Grill Cook (rev. 2013.07.31)
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ServSafe
CERTIFICATION

- MICHAEL SIGMON

for successhully completing the standards set forth for the ServSafe® Food Profection. ianage nmn_m_nn__n: Examincdion,
which is accredited by the American National Standerds Institute ?Zm.Tﬁo:?.d:ﬂ for Food Protection {CFP).

mm‘_o
EXAM mo_ﬁs z:zwmn

120612021

DATE OF EXPIRATION '
for recertification requirements.

Conach us with tusstions of 175 W Jackson Blad. Ste 1509, Chicogo, IL. $0604 or ServSafe@rasiqurant.ory.






