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Date of Re-Act: / /

%uverify | %ew Hire List {All fieids)
in *«

lire Right EE ';Z/Z%eck Tabaorca Profile {All fields)
\/Hn e Right Internal {upload any list A M Uplead Resume and Skiils Tests (one
€s) doc)
ofice to Employee Completed L Upload Food Handler’s Card
lded to Orientation Time Shoe_t ' Ll Presented '
B.:tckgn ound Check 4 Emailed

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

W File and 19 pulled {new one created/done in Hire Right if old ones are gone)
Wl Re-Act onboarding

I Check for skills tests, app, FHC, and resume {get new app, new resume if hired more
than 1 year aga)

1 Complete Notice to Employee with updated pay if necessary

| Vé-'ar';{’y pay optian

b Run new BGC if more than 1. year since last shift worked

L1 New nriehtaﬁon/place on time sheet if it’s been over a year since last shift

L New Mire List it’s been over a vear since last shift

-1 Delete employee from the INA/TER spreadsheet if they are on it
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7 ACROBAT QUTSOURCING

T5C GROUP

Employment Application

Acrobat Outsourcing is an equaf opportunity employer dedicated to non-discrimination in all employment
practices. Acrobat Qutsourcing 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 cﬁzﬁ@gli; @) Aﬁ( c’f;g ;(L :l Date: Cf“’—' ‘(
Home Telephone (@( é_ﬁq -"’777' %B<Other Telephore ( }
Present Address Of?)q _)-gashugﬁhr( n (. Oa&n Of\ﬁn Q% qq:)&g

Permanent Addregs, if different from present address

Email Address ‘VC"‘\C& !g 2 3C 7-(7 (’)Q(*( CD(NL

Position applying for: Salary desired:

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

Full-time work? Yes;{ﬁ No___ Part-time work? Yes__ No____
Temporary work, e.g., summer or holiday work? Yes___ No___  From: To:

Are you applying for:

How did you find out about our cpen position? (Please check fill in proper name of source):
Referral [_] Name of Referral Newspaper {1 Job Fair [ Agency [
Company Website 1 Other Web Posting ]  Other Source [

Could you work overtime, if necessary? Yes__ _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 SUNMDAY MONDAY TUESDAY WEDNESDAY | THURSDAY. FRIDAY SATURDAY
HOURS :

AVAILABLE
DAILY

A A | A | Ase | ARN TAmM
P

Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates:

TR
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Page 2 of 5
The Service Companies

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes_ No . I yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes_ No__~ If yes, please state name and
refationship '

If hired, would you have a reliable means of transportation to and from work? A ’ Yes / No___
If hired, can you present evidence of your tegal right to live and work in this country? Yes /. No__
State age if you are under 18 . 'f you are under 18, hire is subject to verificatien that you are of minimum

iegal 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 furctions that cannot be perfarmed. {Note: We compty with the ADA and consider reasonablé

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

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

EDUCATION & ERILLE

NAME OF SCHOGOL ‘ CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

Do you have any special licenses, certificates or special

NOC

training? !f so please list under “Special”. Y?S

Are you computer literate? If so, list software knowledge YES NO
under “Special.”

Are you proficient with Point of Sales Systems? If, so please ‘

L e YES NG
list which ones under “Special. -
Do you have any other experience, training, qualifications

or special skills, which you feel make you especially suited YES NO

for work at Acrobat Qutsourcing? If so, please list under
“Special.” -

Special:

T 0 ek |
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The Service Companies

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? Yes_ / If s0, may we contact your current employer? Yes___ No___

Name and Address of Employer %'?%\
o .
Type of Business ‘ Telep(ane% ) . Supervisor's Name

" Your Position and Duties / @A TalsYs;

Dates of Employmenﬁ: From 2'-'/ (7( Ta (’3 — /q
Reason for Leaving: N/H/: (
: A
A O
Name and Address of Employer ‘ - p?‘}_) f 3

Type of Business ") LI ( Telephone No.  { ) . Supervisor's Name AE @
Your Position and Duties_ '13*@ I CoHED

Dates of émployment: From ¥- \7, To 25,”

Reason for Leaving:

Mame and Address of Employer ")Q“(:G.\ ]\ﬂ’\l\ﬁxr Je

Type of Business Telephone No. { ' Supervisor's Name ’_}C (W

Your Position and Duties Lumw ‘ (D&r& ¢ @(9)/

Dates af Employ;rnent From j -0 7 Tr; . »07
Reason for Leaving: MGV& \O® Ck— -)» 0 \SG‘)/\ \@ x (ﬂ
Name and Address of Employer /L)O CAQ%{()M (&EQ '% (SGD (‘&so

Type of Business &e ‘ & \\elephone No. | ) Superyisor's Name \) 1 L

| 1" R 1T
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Page 4 of 5
The Service Companies

| Your Position and Duties L[/LQ C/')/jt 7A~ N ;\?{@5?50 b.{( \(

Dates of Employment: from ? *‘07 To _’?—" '} Z?/

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 mititary? Yes___  No

If s, descﬁbe:

B RELATED REFERENCE

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

three years.

Nafng: Aﬂ LJ&) E'\ \\ (@ WLQ‘O& Telephone No. . {Vﬂ/) 7({5/% 7&5
Address -

Occupation; & M Relationship: g; g m{Q [ 2(! Number of Years Acquainted: ;
Mame: JJ L/ /Gf\ Telephone No, (% 90"27 5{}/

Address Cd@éﬁf"f(/\ [
Occupation: C (I'Ué’/'P Relationship: (,; ,J\/e{ Number of Years Acquainted:
Name: Telephone No. (é@) 2 -

Address ___ D 5 (\] 3&@’)

Occupation: Relationship: M_Qﬁﬁogumber of Years Acquainted:

T
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The Service Companies

p—

QT

Please Read Carefully, Initial Each Paragraph and Sign Below

l o | 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 l, 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. .

[ hereby autharize Acrobat Outsourcing to thoroughly investigate my references, work record,
education and other matters related to my suitability for employment and, further, atthorize
the references | have listed to disclose to the company any and all letters, reports and ather
information related to my work records, without giving me prior notice of such disclosure. In
additicn, | 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 federai,
state, or local criminal justice and law enforcement agency and general public records history.

F
, ) 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.

. 5 K 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 1 am employed, my employment is for no
definite or determinableé 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 1| have read and understand the above statements.

Applicant’s Signatu;{é”% {%CO <D#L/ Date 'Dl“ i - \C(

L ity aboe
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JOSELITO ESCOBAR

B34 Ironwood dr. Apt#4d San Jose, CA. Cell (669)777-8835

Email: jasel1323@icloud.com

Objective: To secure a position in which | can apply my skills, training, education and
Employment experience thus becoming an asset to your company.

EXPERIENCE

APPLE

2/2014—6/2019 CUPERTINO, CA
LEAD

Promoted to lead line cook station after 5 months
Prepared high-quality cuisine aligned to cafe standards and consistency requirements,
Prepared food items in a timely and hygienic consistently and in compliance with recipes, portioning,
cooking and waste control guidelines,
Verified proper portion sizes and consistently attained high food quality standards.
Create menu for the week and order guide making for Dailey
Assists in the preparation of all ingredients to be used during the day.
Orients the entire line cooking team on the production schedule for the day and gives reminders on
cleanliness, food handling and adhering to all standards and guidelines,
Constantly monitoring inventory and ordering or prepping additional products
Consistently keeping a clean and sanitized workspace
Complying with all food safety and sanitation guidelines
AQUI'S
8/2012—2/2014. San Jose, CA
Prep cook
Maintained smooth and timely operations in preparation and delivery of meals and kitchen sanitation.
Enhanced and maintained the central standardized recipe and ingredient repository, including
nutritional and cost information.
inspected kitchens to observe food preparation quality and service, food appearance and cleanliness of
production and service areas.
Comprehensive knowledge of food and catering trends prepared food items consistently and in
compliance with recipes, portioning, cooking, and waste control guidelines
PHONE WARE
7/2009—4/2010 San Diego, CA
Call Center Representative
Helped time warner cable and cox to increase sales
Staffed center for promotional and telemarketing department
Took and place phone order services
ARAMARK
1/2007—7/2009 San Diego,CA
Line cook
Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control
guidelines )
Verified proper portion sizes and consistently attained high food quality standards
Greeted customers and provided service information
Followed all safety and sanitation policies when handling food to uphold the proper health regulation's
NORDSTROM
2/2002-12/2014 San Diego, CA
Line cook, Prep Cook And Barista
Followed the established formulas and recipes according to instructions maintained food quality and
Presentation
Skillfully prepared items of the restaurant specials







Carved and display meats, fruits, vegetables and salads refill service lines
Provided sales and cashier assistance to retail department items
Recommend additional products to customers through ongoing interactions, Placed and prepared food
and baverages orders and served to customers
Clean the preparation station and bar areas
JIM’S AIR CHARTER '
7/2005—8/2006 San Diego, CA
Customer Service Representative -
Coordinated and facilitated flights reservations and managed orders
Greeted and assisted passengers
Provided excellent customer service and answered phones
Managed aircraft supplies and organized work area
ERIK'S DELI
9/1999—12/2001 Cupertino, CA
Restaurant manager
Maintained high sales goals and code standards
Manage employees, generated and tracked payroll
Trained new employees assigned duties and maintained schedules
EDUCATION
5/2010 Center for Employment Training San Jose, CA
Medical administrative assistant certificate
Medical manager certificate
No child left Behind and financial literacy certificate
Nutrition Education Program Certificate
3/2007 Family Health Services School of Phlebotomy San Diego, CA
Phlebotomy Technician 1 certificate
AHA, CPR & AED Certification
1997 Fremont High school Sunnyvale, CA
High School Diploma
REFERENCES
ANTON!IO MENa registered Nurse, Public Relation Specialist. {408)761-6705
Dylan Chef {408) 401-2784
Amy Britile service manager {619} 221 1332

Sent fram my iPad
Sent from my iPhone
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Grill Cooks Test _Score 5% 40
iultiple Choice Test (1 point each) S ST

-IO 1) How much time should you take te wash your hands with scap?
T a) 1minute
b} 20seconds
c} Time does not maiter, water temperature does

d} 5mrnutes

C 2} The recommended temperature for your refrigerator is..
a) 459 : S
b) 50eF , N
c) 40eF L g@ /{')
d) 20¢F - ‘ _ '

T T

& 3} Food handlers must always wash their hands
a) Before starting work

b) Switching between handling raw and ready-to-eat food
c} After going to the restrooms
+ All of the above

C_ A} The most important reason for having food handlers wear hair restraints is to
' Prevent food from getting into food handlers’ hair
(E,)/ Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in p!ace
d) None of the above

Which of these conditicns requires imimediate corrective action? -
a) Packaged food items are stored at least 6 inches above the fioor
8} Ice is being used to cool beef stew in a shallow pan -
Raw meats are stored on a shelf above ready—to—eat egg saladin the walk-in cooler
: Raw -fis sh s Stored-aboveraw-chickervintherwalk-infreezer+

C_/ 6) Bacteria grow best in the temparature “danger zone” which includes temperatures between?
- a} 0%2F and 1008F -
b) 329F and 2209F
c) 419F and 135¢F
d) 399F and 178°F

EJ 7) After cuiting raw chicken, what should be done before the cuttlng board is used for sllcmg onions for salad?
a)} Clean the cutting board with a wet wiping cloth - o
b} Turn the board over and use the other side
c¢) Rinse the board with running water :
d} Wash, rinse, and sanitize the board priot'to sllcmg the onions

A 8) Whlch of the following is NOT an approved method to thaw potentlally hazardous foods?
a) Inamicrowave oven . | :
b} During the cooking process
¢)  Under cool running water
d) Ona clean counter, at room temperature

2\ _9} Wiping cloths stored submerged ina bucket of sanltizmg solution are for:
"~ a) Wiping spills only ' :
B) Washing hands if the hand sinks are too far away
't} - ‘Sanitizing the blade of utensils such as knives
‘d) Maintaining moisture on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31)
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Grill Cooks Test

@ 10) Faod—handlmg gluves 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} Al of the above

(. 11} Alulienne is:
— a) tocutfoodinto1inch X 1 inch cubes
b} A cooking method using high heat
¢} Tocutfoodinto 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

{ 12} A_gallon is equal to ufzz ounces

a) 56
b) 145
€ 32
d) 128

! ~43) How many cups are In a qiart?
2 . S

a)

bl 4
c) 6
d) 8

O‘\ 14} A Chiffonade is:
————  a) Toslice an herb or leafy vegetable into thsn rlbeﬂS
b} To de bone a fish -
c) Another name for parchment paper
d} To cook food in liquid, or at just below the bolllng pomt

Y haz
! safe -
a) 1452F
b) 1352F

¢) 160¢F
d) 1809F

C - 16} Which of the following explains the process of poaching? - .
a} Poke poultry on the thlckest part in.order to make. sure it/ 5 tender
) To cook food in an oven that has reached 3502 F . : ‘
c} Cook gently in water that is hot but not bolling (1602- 180“)
d) Submerge protein in boiling liguid to speed cooking time -

Q 17} If a recipe calls for 160z of mirepeix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 0z of onion; 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4.0z of carrot
2 oz of celery, 10 oz of ¢arrot, 2 oz of onion

18} Whlch of the following best describes braising?. -
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

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

@ Whrch of the following best describes the process of Caramelization?
To cook quickly in a pan on top of the stove until food is browned
(5 /Process through which naturai sugars in food become browned and flavorful while cooking
Cooking method by which food is browned in fat, then cooked, tightly coved, in fiquid at low heat
To plunge food into boiling water briefly, then into cold water to stop the cooking process

"N %6) What temperature should chicken be cocked to?
a) 1459F

b) 155°F
c)) 165¢F
d)  1759F

X 21} What temperature should ALL ground meat be cooked to?

a) 1459F '_ ot
%) 1559F -

¢) 1659
) s

Q! 22} What temperature should fish be cooked to?
a) 145¢F
b) 1550F
¢) 1658F
d) 175F -

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

Y b of Py Save

agy Whg ghegl Q ‘butter, and Why is clarified buttsr used? (3 points) '
ﬂmi w Me\\\m@ u;\dga\,: o3y 1S a Sawcf:' |
Qe jS}f cortinae Ey h@o«‘k SHEY O v O}'\&S

25) What are t he sauces 5 points)

Ve \7&
@s}ég ‘f\@

He s (3\><S €
-y ot O

Lol

e
TR

: 76) What does it mean to season a grill and why is this process rmportant? {2 poi

nts
’“l | 3G LA __’(-Q@.;WJ( k@ &w@ 8‘0 \ch %Och W’/
27) What are themngSe ts m(gc:lléndalse sauce? {5 pcints) / ¢l H(E
eanS \39 ) Qe %9

TEST_Grill Cook {rev. 2013.07.31)
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Prep Cooks Test

Score |/ /20

Multiple Choice {1 point each)

AA_ 1) Agallon is equal to ounces

a. 56
b. 145
c. 32
d. 128
-C; 2} Mesclun are what type of vegetable?
a. Roots
‘b. Beans

c. Salad Greens
\.3 . d. Spices
—=2__3) What does the term braise mean?
‘a. Searquickly on both sides
b. Slowly cook in covered pan with little liquid
c. » Cook an high heat and quickly
Q. Slowly cook in simmering water
O~ 4-)} At what internal temperature must chicken be cooked so that it is safe to eat?
: a. 155 degreesF
(9 165 degrees F
c. 175 degreesF
) “4 185 degrees F
How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢. Soakin cold water overnight

( Gf/f:r Rub with_s_alt before cooking
- Which of the following ingredienis would vou pacik before measuring?

a.  Qlive Qil

.. Salt
</, Brown Sugar
White Sugar
What is Al Dente?
Q Firm but not hard
b. Soft to the touch
c. Veryhard

d. Very soft
O } Food should be left out no more than

a. 2hours
b. 3 hours

Cc’/) 4 hours

d. 5hours

TR
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Prep Cooks Test

_\g;_ 8) Which is the improper way to thaw frozen food? C}I,GD_, zm‘uJ ¢0 r [}:)(f\/zﬁv‘ﬁ' 4&j
gi(\ a. Inthe fridge %@O MQ@ é

In a sink with cold water

b
c. Onthe counter
d. In the microwave

L 10) Which of the following can you use to put out a grease fire?
- a. BakingSoda
b. Baking Powder
¢.  Flour

T d. Water
11) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
C. 50-160

30 130
@ 2) 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
O\ Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b"‘\“ Turned towards you for better control
Turned towards the right or left at all times
t d. Over the countertop at all times
14) When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. liquid

d. 0Oil
_AC)_IS) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon

d. Portion Spoon
_ 16} Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil

d. Boil

e. Fry

TEST_Prep Cook {rev. 2015.04.16)
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'\Sg) y](Nhat is a Julien cut?

C_/ Food cut into long thin strips, matchstick

Prep Cooks Test

b, Food cut into long thin strips then turned and cut into a 1/8" dice
c. Foed diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
_L_ ,;1'{ To cook a food in a pan without browning over low heat until the item softens and releases moisture.
C} Sweat
b. Boil
~ c. Roast
d. Grill

Fill-in the Blank {1 point each}

&A & g % are the basic seasoning ingredients for all savory recipes.

}Oj/lﬂm 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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NOTICE TO EMPLOYEE
Labor Code section 28710.5

. EMPLOYEE .
Employee Name: ?O@f‘o gﬁtﬂh&/
Start Date: ’%ﬂ( / 20 LO’
' ‘ L . EMPLOYER -

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 [PEOD? 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 perfgrm_work:
Name: Aoy f_}d&‘f" OUFS‘C}U#"‘(,;W’ _
Physical Address of Main Office: %7} %f\? P({c:ufw Ao Bte I 16 Sewn Az, (;4 "’7‘3124'
Mailing Address: {.3’71 n\‘., Ai’e’"’w"ﬁf c’/m Ste, HO Rewn \\«’J\” CA a8k

Telephone Number: KN‘ KLY ~ C'i'"'? 2
I . WAGE INFORMATION. , o :
Rate(s) of Pay: ﬂ; [%/ Overtime Rate(s) of Pay: B2%. 5, /"\/

Rate by (check box): mfHour o Shift nDay oWeek oSalary o©Piecerate o Commission
_| o Other {provide specifics):

Does a written agreement exist providing the rate(s) of pay? . (check box) m’? es o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? E,%: o No

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

{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 evidenced by a separate document.)

LRegular Payday: FRIDAY

DLSE-NTE (rev 9/2014)




Insurance Carrier’s Name: Integro USA Inc. dba Integro insurance Brokers
Address: 7 State Street Plaza, 9% floor, New York, NY. 10004

Telephone Number: 212-295-5440

Po]_icy No.: LDC4042609 AQS

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

Unless exempt the employee 1den1:1ﬁed on t}us no‘uce is entltled to minimum requirements for pa.1d s;ck 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 retalsated against for usmg 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 violation of Article 1.5 section 245 et seq. of the Califarnia 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.
0 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.
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 protection by Labor Code §245.5. (State exemption and specific
subsection for exemption}): '

ACKNOWLEDGEMENT @F RECEEPT
: L 0 (Optional) | P

valc:{wc_. Ho 7 mzfrfo _#,550 .
(PRINT NAME of Employer representative) (PR E of Em loyee)
rvtrins oY afﬁ/ Zacofam’”

(SIGNATURE of

ployer Representative) SIGNATU/R}@f Employee} .
1/209 V20 T

(Date} (Date)

The employee’s signature an this notice merely constitutes acknowledgement of receipt.

Labor Code section 28 10.5(b) requires that the employer notify you in writing of any changes to the mformation
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 iri accordance with Labor Code

section 226; (b) Notice of all changes is provided i in another writing required by law within seven days of the
changes.
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Your Hospitality Staffing Professionals

Attendance Polic ICy

The cost of absenteeism and lateness is difficult to estimate, no cne can calculate the

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

wik 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 probiems. -

It is your responsibility to notify your supervisor at least 24 hours grior to your shift of
any anticipated tardiness or absence. All tardiness or absences should be reported te the
Emergency Line al 800.236.2276 y2207. You should provide the general reason for your
abse_nce, and understand that excessive absences and lateness will lead to disciplinary action.

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

accurnulates more than three paints in a 90-day pericd can result in termination of
employment. -

Tantdy — Anybody not signed/ clocked-in by their start time. 1 Point

Call Off - Needing to be taken off a shift after schedules are sent

ouk Itis your responsibility to request any desired time off in 1 Point
advance,

LM Call-Dut — Failing to provide Acrobat with 24-hour notice 1 Points
before missing a shift. - -

Ne Call No Show — Failing to provide Acrobat with any notice 3 Points
before missing a shift. : '
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