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Interview Note Sheet
Cook

Name: AA ,. oM S _t Interviewer: QO'C. @éo
Date: Le) /6 [ / 70| & Rate of Pay: ¢ 4 ‘Ll/&/
Position (s) Applied for: Referred by:

Grill Cook | CL

Server Bartender %
Prep Cook /15 % | Barista /10 %
Grill Cook 2040| 5 % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

~Hos werked | - lhas ~(-r'm\u’\:|/'\7
bistrds, Cmﬂf%,' w/ lenife _ 2ol Hy o
restau OWLR g\moui«\ slell's er:f_ better]
—_ Went 4o (,Ull%’y Lrown cu ;VLMI |
S(ch)i lachool

P.O.S, Experience: Y / details:

. e i ' i .

| Bistro White Chef Coat ’
| Black Bistro ____ Chef Pants | Acrobat Academy ; '

Tuxedo Knives '
172 Tuxedo Black Pants I\J / A
_ Black Vest v Non-Slip Shoes
| Long Black Tie ____ BowTie | Llead Academy

Other:







10/31/2019 Empioyment Application San Jose - JotForm Inbox

i

Auntaia

Submission Date

57
Thomas Ogtober 31, 2019 11:5
Firgt Name Auntaiz

Lost Mame Thamas

E-enail Address ajid_thomas@yahoov.com

Phane H104874563
Address 374 Revers Ave
Unit or Number NAA

City, State Hayward

Zip Code S4544

What region{s] are you applying to

work within? San Francisco
WIEETRHNY

Which position{(s} are you applying

for? Cook
Are you applying for: Full-Time
Wharn can you start? Nov 4, 2018
Can you work overtima? Yas
How did vou hear about us? Craigstist

p : 2 )
What days/times can you workS Monday PM  Tuesday PM © Wednesday PM  Thursday PM  Friday PM
Sslect all that apphy:

Saturday AM Sunday AM

Have vou ever applied to or workad No
for Acrobat befora?
if hirad, would vou have relinble Vas
means of transportation to and from
work?
If hired, can vou present avidencs Yas
of your legal right to live and work
in this country?
Siete age if under 8. I you are 32
under 18, hire is subject to
verification that vou are of
minimurm age to work,
Arg yau able to perform the Yes

essential functions of the job for

which you are applying?
Mames of School

City & State
Grade/Degres

Graduated?

Lansy College
Cakland, Ca
Certificate in Culinary Arts

Yeosu

https:/fwww.jotform.com/inbox/516768242109568/44835024 78707566549
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10/31/2019

Do you have any special icenses?
{if 50, label under "Special®}

Ara you computer Hierate? {If so,
label which programs under
*Spacial™}

Ara you proficient with Paint of Sale
systoms? (I so, label which under
*Bpacial”)

Do you have any sxperience,
training, qualifications or specisl
skilig? (If 50, label undar "Special")

Special;

Ars you currently emploved?
Can we contact your current

employer?

Rame and Address of Emplover

Type of Business
Phoene Nummber

Your Pasition % Dutisy

Date of Employment {fromfto)
Reason for Leaving

Still Emploved:

Mame and Address of Employer

Type of Business
Phong Numbsr

Your Position & Duthes

Date of Employvment from/to)
Reason for Leaving

Stil Employed:

First Mams
Last Mame

E~-mail Address

hitps:/farww. jotform.com/inbox/51676824210958/4483502478707566549

Employment Application San Jose - JotForm Inbox

You

Yes
Yos

Yes

{ have my food handlers card
| have axperience with pos systems
Pwas trained for 2 vears in Culinary s¢hool

Mo

No
850 Bakery and Cafe
MNewark, s
Bakary and Cate
5107068588
Might Shift Baker
bread slicing, cake decorating, packaging and labeling, packing out fresh products

evary night 1o be shipped, Cleaning of commercial equipment, cleaning of
commarcial kitchen.

Sap, 16 2019 - O(‘:t‘”éO, 2019

The hours of the job changed and | was not able o stay,
MNo

Super Jugoso
1736 16th st
Oakland Ca

Kitchen and Delivary

51080539581

General Manager

to create weaskly production Tor staff, create and communiceie schedule with staff, in
charge of interviewiny, hiring and firing, to cull and cleanse whole fruit 1o the
company's standards, to juica frash fruit daily, cook and mass produce a variety of

cockiail syrups by following recipas, to maintain and keap track of inventory and place
weekly orders with multiple vendars, daily cleaning of equipment and kitchen

Aug 15, 2019 - Jul 30, 2019
Laid Off

MNa

Eboney
Molen

shoneyn@gmail.com
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10/31/2019 Ermployment Application San Jose - JotForm Inbox

Fhone S25H4232T7

Relationshin: Friend
Years Acquainted: & vears

| heraby cortify that | have not
knowingly withheld any information
that might adversely affect my
chances for amployment and that
the answers given by me are true
and correct to the best of my
knowledgs. 1 further certify that |,
the undersigned applicant, have
parsonally completed this
application. | understand that any
omission or migstatament of
material facts on this application or
on any document used to secure
emplovment shall be grounds for
rejaction of this application or for
immediate discharge 1 am
emploved, regardises of the time
elapsed before discovery

{Checked box indicates ackmw%e&gément}

| heraby suthorize Acrobat
Cutsouraing to thoroughly
invaestigate my referancas, work
racurd, aducstion and other matters
ralated to my suitability for
amployment and, further, authordze
the references | have listed to
disclose 1o the company any and all
lettars, reports and other
information related to my work
records, without giving me prigy
notion of such disciosurs, iIn
acldition, | hereby relsase the
company, my formar smployers and
all other persons, corporations,
partnerships and sssociations from
arry and all elaims, demands or
fiabilities arising out of arin any
way refated to such investigation or
disclosure.

{Ch@c_k@d bow indicates acknowledgement)

| haraby authorize Acrobat
Gutsourcing and its suthorized
rapresentatives 1o solicht
information regarding my
background, which may include but
not be limited to, information about
my amployment, education, and/or
criminal history, which may bea in
the files of any fedaeral, state, or
ocal criminal jusiics and law
aenforcement agancy and general
public racords history

{Checked box indicates scknowledgement)

1

Funderstand that if selected for
hire, It will be necessary for me to
provide satisfactory evidencs of my
identity and legal authority to work
in the United Siates, and that
faderal immigration laws require mée
o complate an -9 form in this

{Chaecked box indicates acknowledgement)

hitps:/fwww. jotform.com/inbox/51676824210858/4483502478707566549 3/4
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10/31/2018 Employment Application San Jose - JotForm Inbox

regard ;Niihiﬂ thrae days of my hire
dats.

Acrobat Cutsaurcing is an at-will
smployer | undaretand that nothing
conteined in the application, or
convayved during any interview,
which may be grantaed or during my
smploymant, if hired, is intended to
craata an amploymeant contract
betwesn me and the company. In
addition, | understand and agrse
that if | am smploved, my
amployment is for no definite or
determinable paricd and may be
terminated 81 any timaea, with or
without prioy notice, with or
without causs, gt the option of
sither myself or the company, and
that no promises or representations
comrary o the foregoing are
binding on the company unlosgs
rade (nowriting and signed by me
and the company®s designated
rapresaniative.

{Chacked box indicates acknowledgement)

P heraby acknowledge thet | have
raad and understand the abovs
statementis.

{Checked box indicates scknowledgement)

Applicant Digital Signature {Type Auntaia Thomas
Mame}:

Date: Ot 31, 2019
Pleass Attach Resume Balow -

Talas resume.pdf

hitps:/iwww. jotform.com/inbox/51676824210058/4483502478707566549 - . 4/4
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Auntaia Thomas
. 374 Revere Ave. Hayward, CA
510-467-4563

alig_thomas@vahon.com

OBJECTIVE

| plan to use my skills and passion for cooking in the best possible manner to be the greatest
employee | can be for my company. '

SKILLS

+ Ability to multitask, meet deadlines and manage time in a professional manner
+ Excellent knife skills

* Has Food Handlers Card

* Understands FIFO

+ Able to solve problems in a professional manner

* Very determined employee :

« Able to take inventory, create and communicate schedules and process payroll

EXPERIENCE
e Shift Leader/Cook
10/1/2016 — 4/1/2017
That's Fire Restaurant and Grill
Duties: to prep and maintain cold and hot station, to man grill and fryers, to create and plate
meals to order, to make sure orders are correct and served as quick as possible, taking
inventory,and restocking walk-ins and shelves, cashier when needed, creating the schedule
e General Manager
8/15/2017 — 7/30/2019
Super Jugoso
Duties: to create weekly production for staff, create and communicate schedule with staff, in
charge of interviewing, hiring and firing, to cull and cleanse whole fruit to the company's
standards, to juice fresh fruit daily, cook and mass produce a variety of cocktail syrups by
following recipes, to maintain and keep track of inventory and place weekly orders with multiple
vendors, daily cleaning of equipment and kitchen
e Night Shift Baker
9/16/19 - present
_ 85°C Bakery and Cafe
Duties: bread slicing, cake decorating, packaging and labeling, packing out fresh products every
night to be shipped, Cleaning of commercial equipment, cleaning of commetcial kitchen.
e Experienced in FOH and BOH
e Prep cook for Laney College lunch room and bistro: Prepared foods for daily service by
following recipes, massed produced sandwiches for lunch and catering, manned the grill
and fryers for lunch and dinner service
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s Worked wait staff for Laney College bistro restaurant: taking orders, directly
communicating with kitchen staff for altergies and substitutions, set up and supervised
buffets for special events, worked with a team to create menus

e Familiar with POS systems

e Sous chef for cold sandwich line and served on hot line for lunch room service

e Experience with cleaning commercial kitchens and equipment
EDUCATION

* Laney College

2012 - 2014

Culinary Arts

* Edward Shands Adult school
2009 - 2010

CNA certificate

e

L5 JRI 121 [ty e







outsourcing
Your Hospleatity Staffing Professionals

Grill Cooks Test Score 4 40

iMultiple Cheice Test (1 point each)

e

ﬂL How much time should you take to wash your hands with soap?
T/ a) 1 minute
b) 20seconds
¢} Time does not matter, water temperature does
d} 5 minutes

2) The recommended temperature for your refrigerator is...
a) 45¢F ‘
b} 509F e £

0 40fF | ' | 741\,,

d) 209F
CJ 3) Food handlers must always wash their hands
" a) * Before starting work
b} Switching between handiing raw and ready-to-eat food
¢} After going to the restrooms
d} Al of the above

O AY  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 handters from contaminating their hands by touching their hair
¢) Keep the food handlers’ hair in place
d) Mone.of the above

c 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) Iceis being used to cool beef stew in a shallow pan :
c) Raw meats are stored on a shelf above ready-to-eat egg salad in the wa!k -in cooler
~=dy -Raw fish is:stored above raw chicken in the wall-in freezer : :

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) (2F and 100%F
b) 32°F and 220¢F
¢} 419 and 1352F
d) 39¢F and 178¢F

7} After cutiing raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
¢} Rinse the board with running water
[ d} ‘Wash, rinse, and sanitize the hoard prior to slicing the onions

8} Which of the following is MOT an approved method to thaw potentially hazardous foods?
g2) Inamicrowave oven
b} During the cooking process
¢) Under coal running water
d) Onaclean counter, at room temperature

U\ 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a)  Wiping spills only '

) Washing hands if the hand sinks are too far away

) Sanitizing the biade of utensils such as knives

}  Maintaining moisture on the wiping cloth

o o o

TEST_Grill Cook (rev. 2013.07.31)
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outsourcing
Your Hospltality Staffing Professionals

Grill Cooks Test

C 19) Food-handling gloves must ke changed frequently and aiso:
*a)  After handling garbage
b} After every break
) After picking things up off the floor
Between handling raw and caoked foods
All'of the above

’ ( ' 11) Alulienneis:

a) tocutfood into 1 inch X 1 inch cubes
b} A cooking method using high heat
¢} To cutfood into 1/8 X 1/8 slices
d d} A rough cutting method producing cbiong shapes
12)

2 O

)
}

3]

A galloni is equal to ounces
— ™ a} 56

b 145

c) 32

d) 128

b 13) How many cups are in a quart?
— ™ a) 2 :

h} 4

c) 6

d} 8

OL 14) A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons
b} Tode bone a fish
€)  Another name for parchment paper :
d)_~To cook food in liquid, or at just below the bailing point
" A8 Potentially hazardous hot foods milst be malntained at 4l internal taimiperatiie of
safe ' '
a) 145¢F
b) 135¢F
¢) 1602F
d) 180eF

- 16} Which of the following explains the process of poaching?
a) “Poke poultry on the thickest part in order to make sure it's tender
b) To cook food in an oven that has reached 3502 F
¢} Cook gently in water that is hot but not boiling (1609-1802)
d} .5vbmerge protein in boiling iiquid to speed coaking time
Mcipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot .
 b) 4oz of celery, 8 oz of carrot, 4 oz of onion

¢) 4oz of celery, 8 oz of onion, 4.0z of carrot
d) 2oz ofcelery, 10 oz of carrot, 2 oz of onion

C 18) Which of the fellowing best describes braising?

a) To cook guickly 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

c) Cooking method by which food is browned in fat, then cooked, tightly coved, in liguid at low heat
d) To plunge food into hoiling water briefly, then into cold water to stop the coaking process

TEST_Grill Cook (rev. 2013.07.31)
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0utseurch1
Youir Hosphality Steffing Professiona

Grill Cooks Test

b 19} Which of the following best describes the process of Caramelizaticn?

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 foad 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

C, 20) What temperature shouid chicken be cooked to?
a) 145%
b) 1559F
c) 1659F
1758F

( /‘Ec What temperature should ALL ground meat be cooked to?
a) 145¢F
by 1539
¢) 1659
d} 1759

& 22) What temperature should fish be cocked tc?
a) 1459F

b) 155¢F

c) 1659F

d) 175¢F -

23} Whet is a roux and what is it used for? {2 points)
a_Hnicken Vj‘ aﬁ
24 What i the progess uf makm “elarified butter, and why is ciarifled butter used? (3 goints)
/\ £ v At o o E€np a
| 5({31":/&71(3 \Lvé 7066/’
25} What are the 5 mother sauces? {5 points)

. w@f&nwwel

3

2.
3.
4.
5

26) What does it mean to season a grill and why is this process lmpor tant? {3 points)

o oi 'PASC %C ["Jo 50
Fsm M.S n CLW g

27} What are the ingredients in ollandalsei,s'auce? (5 points)

\/oiks /
Vi ﬂEﬂW PepF
o7 |

TEST_Grill Cook (rev. 2013.07.31)







NOTICE TO EMPLOYEE
Labor Code section 2870.5

Employee Name: A, L}V\"{&(&t 71/[0 VY as
Start Date; i ()I/“}B j / 2919

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 perform work:

Name: "ﬂnﬁ, ?’%@"W{R Cg)m ;{l{ﬂ igs
Physical Address of Main Office: {71 “The. Maumeds Ste ila Ban Jase, CA-
Mailing Address: IR 7] The, Hameeta Ste 1o Sam Je s, CA-

Telephone Number: (}ﬂ@f} K} Yy - 172,

Rate(s) of Pay: g 2?——-/"\( 1:6 Q’\[l{ Overtime Rate(s) of Pay: lf py 341/ t 6 Olf’l (Lf
Rate by (check box): Mjour 0 Shift o Da’y nWeek o Salary oPiecerate o Commission
o Other (provide specifics): e

Does a written agreement exist providing the rate(s) of pay? (check box) m‘ées o No / )
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? 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 receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in crder 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)




Insurance Carrier’s Narme: Integro USA Inc. dba Integro Insurance Brokers

Address: 1 State Street Piaza, 9% floor, New York, NY. 10004
Telephone Number: 212-285-5440
Policy No.; LDC4042608 AOS

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

Unless exempt the employee 1dent1ﬁed on this notice is entltled to minimum requirements for pa1d sick leave under state
law which provides that an employee;

a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave; and

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 alteging 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 palicy
or practice or act that is prohibited by Articie 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
o 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
O 2. Accrues paid sick leave pursuant to the emiployer’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 exempt:on and specific
subsection for exemption):

MNgoc. He (U LE]
{PRINT NAME of Employer representative) @%Empm\/ee
(SIGNATURE of EfaplaveT Representative) SIGNATURE f Employee)

o/ s/ 20(9 O /3/,
{Date} (Date)

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

Labor Code section 2810.5(b) requires that the employer notify you in writing of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement furnished in accordance with Labor Code

section 226; (b) Notice of all changes is prowded in another writing required by law within seven days of the
changes.

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

The cost of absenteeism and lateness is difficult to estimate, no one can calculate the
cost of the burden this puts on others who have to do the absant person's work. Mast peaple

will be late or sick at one time or another, But when short-term absences become more
2l i : . . , oy
freguent, they might signal personal, madical, or job-related problems.

it is your respansibility 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 (o the
Emergency Lime al 2002362276 x2207. You shouid provide the general reasan for your

acsence, and understand that axcessive absences and latenass will lead to disciplinary action.

Below is a breakdown of how infractions will be maasured. Any amployee who

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

Tasdy — Anybody notsigned/ clocked-in by their start time.

1 Point

Cad O~ Neeading to be taken off a shift after schadules are sent i

OuR. {tis your responsibility to request any desired time offin 1 Point

advance.

LM Lall-Out — Failing to provide Acrobat with 24-hour notice 1Points
* before missing a shift. '

Na Call No Show — Failing to provide Acrobat with any notice 3 Poifts

befora missing a shift. '

Name: AM 45‘/{6&/ mﬂm&d Date: /D - 5)7/'/7
Signature: %Vj’,&m
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