Mayra Avina
Redwood City, CA 94062
Cellular (650)984-0867
mavina@gmail.com

SUMMARY:

Over 4 years experience working in deli setting

Bilingual (Spanish and English)

Highly skilled in preparing customers’ orders

Able to operate slice machines and tools in a safe and effective manner
Comprehensive knowledge of day to day operations in deli setting

In-depth knowledge of ensuring the quality of all products sold to customers

EXPERIENCE:

Mi Pueblo Food Center, East Palo Alto Deli Clerk, 2009 — 2013
e Clean and sanitize work areas, equipment, utensils, dishes, or silverware.
e Store food in designated containers and storage areas to prevent spoilage,
. Prepare a Varlety of foods, such as meats, vegetables, desserts, according to customers' orders or
supervisors' instructions, following approved procedures.
e Take and record temperature of food and food storage areas such as refrlgerators and freezers.
Wash, peel, and cut various frods, such as fruits and vegetables, to prepare for cooking or serving,
- Place food trays over food warmers for 1mmu,rhaie service, or store them in refrigerated storage
cabinets,
Portion and wrap the food, or place it directly on plates for service to patrons.
Weigh or measure ingredients. _
Mix ingredients for green salads, molded fruit salads, vegetable salads, and pasta salads.
Receive and store food supplies, equipment, and utensils in refrigerators, cupboards, and other storage
areas. -
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EDUCATION: ,
Seqouia Adult School, Redwood City Diploma, Present



