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467 S. 8th St. Apt#1 San Jose, CA 95112

KIMBERLEEN C APULONG (562) 852-1958 kimccapulong@gmail.com

OBJECTIVE
To obtain a position with responsibilities that will allow me to use my skills and experiences to work in a field that may
enrich me with greater knowledge. :

SKILLS AND QUALIFICATIONS

e Able to work with little to no instructions.
e Excellent communicator with strong interpersonal skills
e Enjoys working with a team and a fast pace environment

WORK EXPERIENCE

Dinning Commons, Spartan Shops, Inc.

Part-Time Student Lead : Present
In charge of training new employees, delegating tasks, managing and assisting prep lists for the next day, opening and
closing the kitchen which also involves operating all kitchen appliances, safety and sanitation, and food preparation.

Kitchen Staff Member(later on promoted to Student Lead) 2014

Performing cleaning tasks in the kitchen, making sure to temp and log each food item, preparation of food according to
menus, special dietary or nutritional restrictions, and numbers of portion to be served.

Lakewood High School, Long Beach Unified School District
Cafeteria Student Assistant 2012-2014
© Cashiering, customer service, food preparation and meal production team member, safety and sanitation procedures.

LEADERSHIP AND VOLUNTEER EXPERIENCE

STRIVE FOR SUCCESS, San Jose State University
College Mentor 2014
Mentored junior and senior high school students while they go through the process of college applications,
scholarships, financial aid/loan applications.

YOUTH MINISTRY, Holy Family Church, Artesia, CA.
Liturgy Leader and Choir Coordinator 2013-2014
Core Team Leader for parish youth ministry. Responsible for liturgy and spiritual
activities, managed choir team for Sunday Mass, mentored and peer led high school members. Also involved summer
camp counseling to elementary school children.

CATHOLIC MINISTRY, Together In Christ, Inc.
Youth Leader 2008 -2014
In charge of hospitality. Responsible of making sure all chairs, food, sound systems and screen projectors are in place
before the event(s) begin. Also in charge of hosting the whole night by emceeing, leading everyone in praise and worship
and prayers and all the activities throughout the night. '

LINK CREW, Lakewood High School
Link Crew Leader Summer 2013
Responsible of leading a group of freshmen into informative activities about high school. Help make sure that they

enter high school with the right goal and the right mindset.






1« : .;
467 S. 8th St. Apt#1 San Jose, CA 95112

KIMBERLEEN C APULONG (562) 852-1958 kimccapulong@gmail.com

—  REFERENCES
Cecelia Mattos Kitchen Manager (408) 924-1736
Claire Lucero - Church Coordinator (562) 754-6653

Terri Clark Lakewood High School Supervisor (562) 425-1281 ext. # 3150
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Cashier Test Score /10
1) Aroll of quarters is worth? ' ' . .
$5.00 ‘ | 7/ Nk 70 /

$10.00

¢} $15.00
d) $20.00

2)  Aroll of dimes is worth?
a} $5.00

$4.00
()5
$2.00

3)  Aroll of nickels is worth?
aj $8.00
b) $6.00
54.00 .
$2.00

4} Aroll of pennies is worth?
- a) $1L.00
b) $0.75
o $0.50
d) $0.25

. 5} What does POS stand for?
a} Patience over standards
b) Percentage of sales

@ Point of sales
) People over service

6) What is the current sales tax rate In your city SE = 8.75%, 5] = 8.63%, SAC=R.00%?

7} Acustomer buys a bowl of soup for Sl 25, an apple $0.90 and a soda is $0.79. Hyou are given™ $10.00 how much change shouid
you give back? e _ c}\O
a) 54.06 . \ u"\ ki
b} $2.06 - lwf
$7.06 1. 61 q
} $5.06
8)  Acustomer buys two ShlrtS for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
youl give back? Q\ o)
~ $19.50
$14.50
o $9.50
d) $4.50

9) A customer buys soda for $3.75 and a hot dog for $4.25, If you are given $20.00 how much change should you give back?
a) $6.00 el 2 7S
hy  $8.00 R q LS.
¢) $10.00 "’%‘ ol

O $12.00

10} A customer buys two hamburgets at $3.75 each two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at

$3.25 each. If you are given $100.00 how much change should you give baclc? o Bo 8So
578.50 3.7% L0 7.7% o 8o
$58.50 22 < - <;j;>
c) $38.50 7 ‘; o e
Y20 2(.s0

d) $28.50
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Your Hospitality Staffing Professiona Prep Cooks Test Score [2

Multiple Choice (1 point each)

__d_ 1) Agallonis equal to ounces ' qA/O = 4S 7

'y
20

b 145
OF

2) Mesclun are what type of vegetable?
a. Roots

C

b. Beans
. ¢. Salad Greens
b d. Spices
—— __3) Whatdoes the term braise mean?
Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b.) 165 degrees F
c. 175 degreesF
d. 185 degrees F
5} _How do you blanche vegetables?
6 Immerse for a short time in boiling water
b, Cook lightfy in butter over med heat
¢. Soakin cold water overnight

C d. Rub with salt before cooking
6} Which of the following ingredients would you pack before measuring?
a&. Olive Oll
h. Salt

¢.  Brown Sugar
d.  White Sugar
7} Whatis Al Dente?
@ Firm but not hard
b. Soft to the touch

c. Veryhard
d. Verysoft
8} Food should be left out nro more than
a. 2hours
b. 3hours
@ 4 hours
d. 5hours
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¢

__— ' 8} Which isthe improper way to thaw frozen food?
a. Inthe fridge

Prep Cooks Test

b, Ima sink with cold water
¢. Onthecounter
@ In the microwave
a 10) Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder

_ ¢. Flour
b - d. Water
11) What is the temperature range of the danger zone?
a. 25-135 . o
b. 40-140 s ©
(%> 50-160
d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
Mince, dice, chob
13) 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
d. Over the countertop at all times
14) When yau poach something, you cook it with what?
a. Noodles

b. Vegetables
' @ Liquid
b d. oil
___ " 15) Which spoon is used to remove fat from soups and stews
Basting Spoon
Ladle
Slotted Spoon

b

a
b
c
d. Portion Spoon

—_— 16) Which of the following means to cook in a small amount of fat?
at Season

b. Sauté

c. Broil

d. Boil

e. Fry.

,—(p

TEST_Prep Cook {rev. 2015.04.16})
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17) What is a Julien cut?

a.) Food cut into long thin strips, matchstick
B.

Food cut into long thin strips then turned and cutinto a 1/8" dice
¢. Food diced into finely chopped and uniform pieces

Cutting and peeling into oblong seven sided football like shapes

d

18)CI_Q cook a food in a pan without browning over low heat until the item softens and releases moisture.
al
b

Sweat
. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) SO\f\ + & PQ Wgre the basic seasoning ingredients for all savory recipes.
2 Inince

(yhop

: 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 2810.5

HIPN Il ; /) i .
Employee Name: Kinpberleci] U@dwn(f

Start Date: / O?ﬂjy/ (¢

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 Crganization [PEQ])? oYes o Ne

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 Maifing 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 ofher entity
for whom this employee will perform work:
Name:
Physical Address of Main Office:
Mailing Address:

Telephohe Number:

B e SE INFORMATION
Rate(s) of Pay: _: ¢ /%00 /‘.J/ “w‘j 00 _Overtime Rate(s) of Pay: d o’/ /J g/9-L0
Rate by (check box): )z( Hour oShift oDay oWeek o Salary oPiecerate o Commission

a Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (check box) /6 Yes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? o©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 to credit any meais 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 Name: Integro USA Inc. dba Integro Insurance Brokers

Address: 1 State Street Plaza, 9" floor, New York, NY. 10004
Telephone Number: 212-285-5440

Pn]ir'y No.: LDC4042600 ACS
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 requ1rements 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 h0urs 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 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 employee identified on this notice: (Check one box)
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
reguirements 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.
a 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption):

Erlka Komatsy /)
(PRINT NAME W@presentative)

(SIGNATURE of Erﬁp)foyer Repr;:sent/a‘;ive)
2 15/ g

(Date)

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 provided in another writing required by law within seven days of the
changes.

DLSE-NTE (rev 9/2014)



