Acrobat

_ outsolrelng
Your Hospleality Stitfing Frofesslonals

Name: Qor% lAlQ 5] zu‘f \%( ‘ o

Taborca ID: SL{M Zd
Date of Hire: _j| / S‘/ﬂlé’l

Date of Re-Act: / /

New employee set up

Z//E—verify :
/ﬁre Right EE / _ _ _
Hire Right Internal (upload any list A docs) ‘ / ded to Orientation Time Sheet

_ tended New Hire Qrientation
o D = /ﬁackground Check
New Hire List {All fields)

. ' ;n//.heck Taborca Profile {All fields)
/ Notice to Employee Completed Upload Resume and Skills Tests (one doc)

o Upload Food Handler’s Card

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

File and 19 pulled (new one created/done in Hire Right if old ones are gone)
Re Act onboarding if initially hired before 1/1/16

Check W4

Check all demographic' info and availability

Check for skills tests, app, FHC, and resume (get new app, new resume if hired more than 1 year
3go)

o O G O O

Complete Notice to Employee with updated pay if necessary

Verify pay option {notify payroll} and take steps to Re Act any old pay options still current
Run new BGC if more than 1 year since last shift worked

New orientation/place on time sheet if it’s been over a year since last shift
New Hire List (all fields)

Delete employee from the INA/TER spreadsheet if they are on it
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Employment A;gs%ip'liéation_ San Jose

T5C GROWP

' ACROBAT OUTSOURCING

Tuesday, Novemmber 5, 2019

Acrobal Butsoursing is an equal opportunity employer dedicated to nondiscrimination in ai employment practices. Acrohat Outsoursing selects

the hest o

a1 indvidual for the iob hased on job-related qualifications regardiess of rece, age (40+), colorn religion, gendey,

ancestyy, marital siatus, sexugl orlentation, disability or any other staius protecied by applicable low,

Your Contact Information

First Name
Last Name
E-mail Address
Phone
Address

Unit or Number
City, State

Zip Code

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

Which position(s) are you applying
for?

Are you applying for:

Corey

Washington
corevimwashington@yvahoo.com
408-836-4277

Flickinger Rd,

1861

San Jose

CA

San&03& 
Cook -

Full-Time

wational origin,

L 111§
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When can you stari? " Tuesday, November 19, 2019

ime?
Can you work overtime? Yes

‘How did.you hear about us? } Craigé?is&f

What days/times can you work?

Monday AM -'faeéda:?\m. .W?ednesda_:_éﬁﬁ--
Select all that apply: - VAR THesdey, ey AN

Thursday AM - V?rﬁ?dajy:;xmf'i

Have you ever applied to or worked No
for Acrobat before? '

If hired, would you have reliable

Yes
means of transportation to and from -
work?
If hired, can you present evidence of Vs g
vour legal right to live and work inthis E
country?
Are you able o perform the essential

i
functions of the job for which you are s

applying?

Pursuant 1o any and ol Far Chance Ordinances, we wit congider for ernployment guatified gpplicants with arrest and conveBion recosds.

Education & Skills

Please Indicate Highest Level Achisved







Name of School
independence High School

City & State
RarnJose, CA

Grade/Degree
17

Graduated? Ves

Do you have any special licenses? (if Yes
s0, label under "Special”) '
Are you computer literate? (If so, label Yo
which programs under "Special")
Are you proficient with Point of Sale
systems? (If so, label which under
"Special’)

You

Do you have any experience, training,
qualifications or special skills? (if so,
label under "Special”)

Special:

Food Safety Manager

Employment History

Are you currently employed?

Can we contact your current
employer?

Most Recent Employers

Name and Address of Employer
Popos on 6ih

Type of Business restaurant

Phone Number 206-834-1234

Your Position & Duties
Exooutive chef

EORL ) |- L A 4







Date of Empioyment (from/to):

Q47209 E-current

Reason for Leaving
stifl there

Still Employed:

Military Service

Job Related References

Yes
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Refarances

First Name
Last Name
E-mail Address
Phone

Relationship:

Years Acquainted:

First Name
Lasi Name

E-mail Address

Stefan

Wilson
poposonbihdamail com
209-640-4040

Business Partner

30

Roger

Bolden

poposondth@omall.com

Phone : . 209-229-3738
Relationship: sous chef
Years Acquainted: 1-1/2

| 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 for immediate
discharge if | am employed,

' (Chenked box

indicates

acknowledgemen -

i)
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digcovery.

| 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 1o disclose to the company
any and all letters, reports and other
information reiated to my work
records, without giving me prior
notice of such disciosure, in addition,
| hereby release the company, my
former employers and all other
persons, corporations, partnerships
and associations from any and ali
claims, demands or liabilities arising
out of or in any way related o 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 1o,
information about my employment,
education, and/or criminal history,
which may be in the files of any
federal, state, or local criminal justice
and law enforcement agency and
general public records history.

| understand that if selected for hire, it
will be necessary for me fo provide
satisfactory evidence of my identity
and legal authority io work in the
United States, and that federal
immigration laws require me {o
complete an -9 form in this regard
within three days of my hire date.

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 | am employed, my employment is
for no definite or determinabie period
and may be terminated at any time,
with or without prior notice, with or
without cause, at the option of either

rmmmwol R aee Al n o mcmm i mma s e R % P N

(Checked box indicates acknowledgerment)

(Checked box indicites acknowledgement)

" (Checked box indicates acknowledgement)

{Checked box
indicates
acknowladgemen

1
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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.

{Checked box indicates a{:kﬂéwéedgém_eﬁt)

By signing the document bejow and clicking the "Submit” bution, you are signing this Agresment electronically,
You agree vour electronic signature is the legal equivalent of vour manual signature on this Agreement,

Applicant Digital Signature (Type Corey Washington
Name):
Date: Tuesday, Novemnber 5, 2019

Please attach your resume here, if vou do not attach #, please bring a hard copy of your resume 1o the in-person
interview.

Please Attach Resume Below

Corey Washingion Food Reswmne.dock
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Interview

Note Sheet

Cook

Name: (orers WAQIA:\/\ L—Lrﬂ/‘\-

i

Interviewer:

Naoc - He

o

Date: 1 S /2

Rate of Pay:

416 /"

Position (s) Applied for: * © 7 v+

Crill Cook

Referred by:

CL

Server /35 % /30 %
Prep Cook /15 % | Barista /10 %
Grill Cook 2440 LG % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Total of
Tell

experiog ~Excellent,

delect slichg, dia‘nﬁ

B yis ex
In He &
Lrom diners to

O’k‘@ L
Lre d?nf/\? ﬂPl 7

r@vb’r‘onﬁL’_
heacle u// CO{A
wetesjalwiy

new

[eadin %amo%lﬂ?

o LN reater e
—exec.. ‘%SOUS

e experner (€

P.0.5. Experience:
e ‘

| Bistro White 4/ Chef Coat
Black Bistro _+_ Chef Pants

| Tuxedo __ Knives

| 1/2 Tuxedo Black Pants

| Black Vest Non-5lip Shoes

Long Black Tie

Bow Tie
Other: :

N

Acrobat Academy

Lead Academy

ot aveu [o‘Joc. Sond cuy

Prefers mexriivg s

~'i:e:;'::%....







Corey Washington

1861 Flickinger Rd.

San Jose, CA

Phone: 408-836-4277, Email: coreymwashin_gton@yahoo.pom

Hiring Manager,

I am interested in applying for a position in your establishment. I believe that I have a unique skill set
and understanding of this business that you might find useful.  have my Food Safety Management
certification. : _

I'have over 25 years of experience in the food industry. I am a former and current, chef, bartender,
manager, busbay, server, dishwasher, caterer, etc.... I have worked at various restaurants ranging from very
casual to fine dining. I have experience building food businesses from concept through operational process
refinements. Below you will find pertinent information regarding my experience in and knowledge in the food
industry. I look forward to possibly speaking with you in more detail regarding my application.

1 am adept at problem solving, dependable, reliable, motivated, can lead and or follow direction,
coachable, a fast learner, and a team player.

Have a broad understanding of financial, operational, and culinary aspects of the business including
but not limited to menu creation and costing, sourcing, inventory, Process Implementation and improvement,

- P&L, COGS, Developing Budgets, Financial Planning and Strategy, Decision Making, Labor/Scheduling, Training
& Team Development, Quality controt.

Experience:

Hatry’s Hofbrau- San Jose, CA
Bartender
7/2018-1/2019

Popo’s on 6-Tracy, CA
Executive Chef/ GM
4/2018-Current

1621 Bistro-San Jose, CA
Executive Chef/ Owner Operator
11/2016-1/2018

Popo’s Boys Catering-San Jose, CA
Owner Operator
11/2015-1/2018

Saiko Sushi-San Jose, CA
Head Chef! GM
4/2015-11/2016,

Sonz -Swan Court Hyatt Regency Kaanapali, Hi (fine dining steakhouse)
Backwaiter/Grill Chef/ Bartender
12/2014- 4/2015

Harry’s Hbfbrau- San Jose, CA
Bariender/ Kitchen consultant-Specialty Chef
1/2014-12/2014







Facebook Inc.- Menlo Park, CA
Catering Chef
3/2012-9/2012

Hayaku’s - Kaunakakai, Hawaii (Chinese Food/ Local Hawaiian Food/ Soul Food)
Owner Operator/ Head Chef
2/2011-3/2012 -

Spivac’s- San Jose, CA (American Contemporary Cuisine)
1/02-10/03
Cook

Nicks Fish Matket- Wailea, Hawaii ( Hawaiian Regional Cmsme)
Server/Panrty 9/98-1/00

Maui Coffee Roasters- Kahului, Hawaii (Deli Café/ Hawaiian regional)
Cook 7/98-9/00

Armadillo Willy’s- Los Altos, CA (Texas Barbeque)
Cook 1/97-7/98

Tohy Romas- Kihei Hawali (ribs, sieaks, ch1cken)
Server / Cook 8/94-10/96

Tw







outsourcn
Your Hosplailty Staffing Professionals

Grill Cooks Test Score 34/ 40

Multiple Choice Test (1 point sach) :

Ve
/1} How much time shouid you take to wash your hands with soap?

a) 1minute

b) 20seconds

¢} Time does not matter, water temperature does

d} 5 minutes

‘ ' ¢ 2) The recommended température for your refrigerator is... ey

o - 357

c) A0SF
d) 209

i ! 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

d), All of the above ' ' :
\ ) The most impertant 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

!. / 5} Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b} feeis heing used to cool heef stew in a shallow pan
¢} Rai meats are stored on a shelf ahove ready-to-eat egg salad in the walk -in cooter
~d}-Raw fish is'stored above raw chicken in the wallin freezer - - : :

! b / §) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0°F and 1002F
b} 32¢Fand 2209F
¢} 419 and 1359F
d) 39¢F and 178°F

\

7) After cutting 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
c) Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions

8) Which of the following is NOT an approved method to thaw potentially hazardous feods?
a) Inamicrowave oven .
b) During the cooking process
der cool running water
r/) On a clean counter, at room temperature

lplng cleths stored submerged in a bucket of sanstlzmg solution are for;
a}  Wiping spills only .

b}  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_Grill Cook (rev. 2013.07.31)
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: outsourcing
Your Hosplality Staffing Professionals

Grill Cooks Test

];i 19) Food-handling gloves must be changed frequently and also:
a)  After handling garbage
b) After every break
c) After picking things up off the floor
d) Between handling raw and cooked foods
e} All'of the above

- m Julienne is:

a} tocutfood into 1 inch X 1 inch cubes

b) A cooking method using high heat

) Tocut food into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

; 12} A gallon is equal to cunces
a) 56 ‘

b) 145
c) 32
d} 128

@ 13) How many cups are in a quart?
" a) 2 :

b) 4
c) 6
d} 8

%& 14) A Chiffonade is;

a) Toslice an herb or leafy vegetabie into thin ribbons

b} To de bone a fish

¢} Another name for parchment paper :
d} To cook food in liquid, or at just below the boiling point

g5

}b ) safe
a) 1452F

b) 135¢F
¢} 1609F
d) 1809F

! ' i + 16} Which of the foilowing 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 {160¢-1802)
d) Submerge protein in boiling liquid to speed cooking time

S

( E : 17) If a recipe 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 0z of carrot _
b) 4oz of celery, 8 oz of carrot, 4 oz of onion
¢) 4ozof celery, 8 oz of onion, 4.0z of carrot
d} 2oz of celery, 10 oz of carrot, 2 0z of onion

! E i 18) Which of the fellowing 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 flaverful 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)

Potenitially hazardous hat foods mijst be maintairad at an internal temparatiire of __oF highisitobe © 7
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ourcing
Your Hosplatity Staffing Professionals

Grill Cooks Test

]éz 18} 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

( t 20) What temperature should chicken be cooked to?

a) 145F
b} 155¢F
¢} 1658F
d) | 175¢F.

S ‘ : 23} What ternperature should ALL ground meat be cooked to?

a) 1459F
b} 155¢F
¢) “1650F

Q{/g.)« 175¢F .
! : f ) What temperature should fish be cooked to?
a) 145°F

b} 1559F
¢} 1659F
d) 1759F -

23} Whaf is a roux and what s it used for? {2 points) . e
P oot A BTTed  Hixen WITH Aok, 0O
VEE9) Mo A Theéedio b AT

" 24) What is the process of making Slarified butter, and why is clarified butter used? {3 points)

L DL, Lo TWNY Bust ez AD YoU AN TeMovE

KT DS, TS 0BED TRAVET 1T Tige Te -t P
25}Whatge the?m s%uces? {5 po?r?t;)im WD}Q% o (DIZ@\J*\%"L:'/

T, VR AL - ,

2. fErD B

3. NeruTe
REEPALINDLE
5. A OAS <

26) What does it mean to season a grill and why is this process important? {2 points)

P A il Mo VB 01 o DP‘D“-) . B Mo~
o~ e PSP D BT Pomoves 0 aliprl) 500

27} What are the ingredients in Hollandaise sauce? {5 points}

Unlr Nl

Bui{end
LEM O R

5He'?
(!

TEST_Grill Cook (rev. 2013.07.31)
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: CQY’?}/ We ?:(/\lf\cr"()!fl

Start Date: ‘ Li /5/"2@| |

Legal Name of Hiring Employer: ©-E Scher

s hiring employer a staffing agency/business (e.g., Temporary Services Agency, Empioyee Leasing
Company; or Professional Employer Organization [PEO])? aYes 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: ___The. Tervice. Com &MW@

Physical Address of Main Office: {7} Tlhe. r%‘gc?%s’*?r-’ﬁf& Ste iio Ban LTc)%f G4
Mailing Address: _{R 7} - ?L\g,, A ameada Ste O Samn Jeose, Ch

Telephone Number: ___ {Li¢) {) Foli- o172,

Rate(s) of Pay: Iﬁl&l/[/u/ Overtime Rate(s) of Pay: __ # 2.5, 5 / by
Rate by (check box): our oShift oDay oWeek ©Salary o« Piecerate o Commission
o Other (provide specifics): e

Does a written agreement exist providing the rate(s) of pay? (check box) mﬁes 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 order {o credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Reguiar Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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i : o

Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers
Address: 1 State Street Plaza, 9" floor, New York, NY. 10004

Telephone Number: 212-285-5440

POHCY‘NO_: LDC4042609 AOS

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;
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave; and
¢. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or using accrued sick days; ]
2. attempting to exercise the right to use accrued paid sick days;
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4. cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the empioyee 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 employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
o 3. Employer provides no tess than 24 hours (or 3 days) of paid sick leave at the beginning of each 12-month period.

0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption):

ll\vé?’n@(_ L | : - \ W NAHASNIAT D i
(PRINT NAME of Employer representative) L (PMWW%)
vaﬂ;yﬁ,ﬂ/\ﬁw— § a
{SIGNATURE ployer Reprasentative) ?EIGNAT RE offmpl?yee)
/S /20 (& W[5 (2019
(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 sfaterent furnished in accordance with Labor Code

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

DLSE-NTE (rev 9/2014)
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outsourcing

Your Hospitality Staffing Professionals

Afiteﬂd@m(:@ Policy

The cost of absenteeism and iateness is difficult to estimate, no one can calculate the
cost of the burden this puts on others who have to de the absent person's work. Mast people

will be iate or sick at one time or another,

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

It is your responsibility o notify your superviser at least 24 hours prier to your shifi of
any znticipated tardiness or absence, All tardiness or absences should be reported to the
Emergency Line all 800.236.2276 x2207. You should provide the general reason for your

atzance, and understand that excessive absences and lateness #iil lead to disciplinary action.

Below is a breakdown of how infractions will be measured. Any employee who
acrumulates more than three paints in a 90-day peried can result in termination of

employment.

Tardy — Anybody not signed/ clocked-in by their stact time.

1 Point
Cad 0¥ - Needing to be taken off a shift after schedules are sent 7
gut. 1t s your responsibility to requast any desired time off in 1 Foirt
adwance.
l.l.’«ﬁ.italﬂ—-@;u‘t. - Fai%in’gjr to provide Acrobat with 24-hour.notice 1 Points
oefore missing a shift.
Nes Call Mo Show — Failing to provide Acrebat with any notice 3 Points
befora missing a shift. :

Name: D/{‘ﬂ(/‘/ \"L%H’HQM\DP‘ Daie: _\\ [& /‘TLDI

Sigatre. O/ (DW\

But when shoct-term absences become more

Tis

¥l







