Demetrius R. Middleton Jr.
(510) 578-8457
InternationalSuccesser@Gmail.com

To Whom It May Concern,

My Name is Demetrius R. Middleton Jr; I specialize in communicaiion. money management as well as
factory management & Heavy lifting. Thankfully for both your company as well as I. I've years of
experience & take great pride in my work. given the proper opportunity. I Believe i can make a great asset
to your company. After a brief look at my resume, you will believe the same. Thank you for your time

H you are aware of any associates or friends who might be looking for an employee with my skills and
interests, please forward the enclosed resume to them, Regardless of whether you are able to help me
in my job search, I appreeiate your time in considering my request.

Sincerely,

- Demetrius R. Middleton Jr.



Demetrius Middieton Jr.
1591 Ellis St. Apt, 110 Concord, CA. 94520
(510} Y78-8457 / InternationalSuccesser @gmail.com

Summary of Qualifications

Multitask - Can precisely muititask in a fast paced environment.

Management - Capable of managing a team of over 10 employees. unsupervised,
Positive outlook - Motivates other memnbers with pleasant work related conversation
Physically Fit - Capable of lifting heavy objects for long time periods

Employmeni History

Team Persona Inc., San Fran. CA
Field Coordinating Event Supervisor
2015-2016

Trained incoming employees

Marketed service to hundreds of revolving customers
Stocked & kept Intel on product inventory

Managed & supervised a team of 15 members

Biack Diamond Transportation, Anticch CA
Sales Associate : 2007-2014

Trained incoming employees.
Quickly received several promotions due t my work ethic & leadership
Maintained a clean and organized work space.

Anthony G Jewelers, Brentwood CA

Store Manger 2004-2007

Handled employee scheduling and store inventory.
Demonstrated product expertise and advanced selling skifls.
Provided a high level of customer service support.

Helped build strong sales solutions and customer relationships.

Education

Deer Valley High, Antioch, CA ' 2006 - 2010

University of California, Santa Barbara ~ 2110 - 2014

REFERENCES

Professional and personal references available upon request. -
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Multiple Choice Test (1 point each)
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Grill Coaks;_}lfes_t ___ Score-%/ 40

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

The recommended temperature for your refrigerator is...
a) 459 '

b) 50°F

¢) 40eF

d} 20eF

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) Allof the above

The most lmportant reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handiers’ hair '
b} Prevent food handlers from contaminating their hands by touching therr hair

- ¢) Keep the food handlers’ hair in place
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d} Noneof the above

.Which of these conditrons requires immediate corrective. action?

a) Packaged food items are stored at least & 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 walk~|n cooler
d) Raw fISh is stored above raw chrcken in the walk g freezer

Bacterla grow best in the temperature "danger zone” which mcludes temperatures between?
a) D09F and 1009F
b), 329F and 2202F
419F and 1359F
d} 392Fand 178¢F

After cutting raw chicken, what should be done before the cutting board is used for shcmg 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 PR ‘

4Y° Wash, rinse, and sanitize the board prior to sl:cmg the onions - -

Which of the following is NOT an approved method to thaw potentlally hazardous foods? -
a) Ina microwave oven - o
b} During the cooking process

c} Wnder cool running water
On a clean counter, at room temperature _

Wiping cloths stored submerged in a bucket of sanitrzlng solutron are for:
Wiping spills only

b) Washing hands if the hand. smks are too far awav

¢} Sanitizing the blade of utensils such as knives:
d) Maintaining moisture-on the wiping cloth

TEST_Gtill quk (rev. 2_013_.{17.31)
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Grill Cooks Test

}.9{ Which of the following best describes the process of Caramelization?

—— " a) Tocook 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

Q 20) What temperature should chicken be cooked to?
a) 1459
b} 1559F
c) 1659F
d) 1759F
Q }i) What temperature should ALL ground meat be cooked to?
—= 3} 145°F
b} 155¢F
c) 1659F
d) 1759F

:ﬁ 22) What temperature should fish be cooked to?
*a) 1459F B

b) 155¢F

¢} 1659

d) 1759F

23) What is a roux and what is it used for? (2 poinfs)
A MiX o¥ Fat oA Flove

‘n ordec 1O Mot SUCE

24) What is the process of making clarified butter, and why is clarified butter used? (3 points}

ptAmd Slotl g mgired  Alloaing A K Te &¢ Pevare From
’“ln(i T’rmwf:?ww*g(’j@'fé” W&y d. / / '

(')f)lir& Fox Frgrm :

25) What are the 5 mother sauces? (5 points)
1. Belhamel
2 oL

3.EspagrofL
4, sovce Tometo

5. Hotlendar S€

26) What does it mean to season a grill and why is this process important? (3 points)
TO0 Remove 2\ Traces of Conteminovts

27) What are the ingredients in H'ol_landaise sauce? {5 polnts)

899 oix
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chyennt p&??f .. . TEST Grill Cook (rev.2013.07.31) . - . . |
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Name
Servers Test Score-(/ 35

Match the Number to the Correct Vocabulary

1O Napkin Q Dinner Fork

“ Bread Plate and Knife

Tea or Coffee Cup and Saucer

‘ Name Place Card

KZ Teaspoon
E_ Dessert Fork
_;Q_ Soup Spoon
_ii Salad Plate
_Z__ /Water Glass

Diqner Knife

Wi’pe’ﬁl'éss (Red)

Salad Fork

Service Plate

b belutn

Wing Glass {White)

Fill in the Blank

1. The utensils are placed ﬂb{k}\— e inch (es} from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? iﬁ‘o-}— C’.U&i'sr Spﬁ,&r ‘2 Crzerny

3. Synchronized service is when: S e, :
;/ what is generally indicated on the name p[acard other than the name? ﬂ’nﬂ P&V-fq Fhe oxP u/; Yh/or bewet)

Mﬁﬂj ca tg

5. The Protein on a plate is typically served at what hour on the clock? I\J//Jr

6. If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

TEST Server {rev. 2013.07.31)
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Dﬁshwasﬁaer Test

707

Score ~+ / 10

Q_ 1) After washing your hands, wh:ch item should be used to dry them?

-a) .
. b)
c}
d)

Clean apron

Sanitized wiping cloth
Single use paper towel
Common used cloth

1 Vhile washmg dishes by hand, which ftem shou!d you vrear?

a)
- b)
c)
d)

Cutting glove
Oven Mitt
Rubber glove
Nething

? 3} wWhen shouid you wash your haﬁds?

a)
b}
c)

Before you start work

After handling non-food items (garbage, money, cleantng chemicals)
After using the restroom -

- Ali of the above

i : . -‘ .
X /% y It you need to move a heaw ioad you should PULL and not PUSH. the object.

a) .
b)

True .
Fa!se

' E " 5) Which of the foilowmg could vou be at risk for gettmg burned from?

‘a)
b}
c)
d}
e)

Steam from bolling pots -

Hot qumds (coffee, ‘soup, tea)

Hot equipment (ovens pots, chaffing dlshes)
Harsh chemicals

All of the above

)b( 6) All work-related injuries, accrdents or sllnesses should he reported immedlately to the supennsor on duty.

a)
b)

Triue
False

g 7) What should you do if you spill llqusds or see a llqwd splll? .

a)
b}
c)
d)

Leave it for someone else to clean- -Up
Walt until the-end of your shift to clean it
Flag the spill and clean it zmmed:ately
Not sure

C '8) When handling hot items you should?

a)
b)
C)

Wear rubber gloves

No need to wear anything

Use an oven mitt or dry cloth towel
Nothmg :

gﬁ o If you are using a three—compartment sink for cleaning and samtlzmg, the second sink is used for?

C)
d)

Rinsing’
Scraping

.Washing

Samtizmg

C 10} What isthe proper method for cleaning and sanitizing statlonary equipment?

a)

Spray with a strong cleaning solution and wipe with a'sanitized cloth

b} Spray with a sanitizing solution, then rinse with clean water and dry

c)

Wash and rinse, then wipe or spray with a chemical-sanitizing solution

d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

“TEST_Dishwasher (rev. 2013,07.31) .
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Cashier Test -

Score (4 /15

B 1) Arollof quarters is worth?
a) $5.00 :
b) $10.00
¢} $15.00
d) $20.00

R 2) Avroll of dimes is worth?
a) $5.00
b) $4.00
¢} $3.00
d) $2.00

T2 3} Arollof nickels is worth?
a) $8.00
b} $6.00
c) $4.00
d) $2.00

G. 4). Aroll of pennies is worth?
a) 5100

b} $0.75

¢} $0.50

d} $0.25

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

» _ d} People over service

=™
Bg 50 ?{ What is the current sales tax rate in your city _E_S 12 % ’Jﬁ

C 7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are glven $10.00 how much change. shoui

— you give back?
" a) $4.06
b) $2.06
¢} $7.06
d} $5.06

E 8) A-customer buys two sh!rts for 10.50 each and two ball caps for $7.25 each. Ifyou are given $50 00 how much change should

you give back?

a) $19.50
b) $14.50
¢ $9.50
d) $4.50

! 2 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
h) $8.00
¢} $10.00
d) $12.00

Ik 10) A customer buys two hamburgers 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 back?
a) $78.50
b) $58.50
€} $38.50
d) $28.50

TEST Cashier (2013.07.31
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Multiple Choice (1 point each) ' o
_D__ 1) Agallonis equal to ounces
a. 56
b. 145
c. 32
c d. 128
— .2} Mesclun are what type of vegetahle?
~a. Roots
b. Beans
¢. Salad Greens
d. . Spices

By

B 4

A

Lo

A

What does the term braise mean? |

a. Sear quickly on hoth sides

b. Slowly cook in covered pan with little liquid
¢ Cook on high heat ar’fd' quickly -

d. Slowly cookin S|mmer|ng water

At what internal temperature must chlcken be cooked so that itis safe to.eat? .

a. 155 degrees F

b. 165 degreesF

©. 175 degreesF

d. 185 degreesF

How do you blanche vegetables? .
a. Immerse for a short time in bollmg water
b. Cook lightly in butter over med heat

. Soak in cold water overnight

d. Rub with salt before cooking

Which of the following ingredients would you pack before measurlng‘-’ .

a. Olive Oil

b. Salt

c.  Brown Sugar

d.  White Sugar

What Is Al Dente?

a. Firm but not hard

b. Softto the touch
Very hard

d Very'soft
I /8( Food should be left out no more. than .

a. 2hours
b. 3hours
c. “4dhours
d. 5hours
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Prep @@@E&S Test

A 17} What |sa.lullen cui?

a. Food cut into long thin strips matchstlck : .
b. Food cut into long thin strips then turned and cut mto a 1/8‘ dice
¢. Food diced into Fne!y chopped and unlform pieces :
d. Cutting and peeling ihto oblong seven sided football like shapes
—B— 18} Tocooka food ina pan without brownmg over Iow heat untll the itern softens and releases moisture,

a. Sweat
b. Boil
¢. - Roast
d. Grill

Fill-in the Biank (1 pomt each)

19) &Zﬂ }: & 2@122&: are the basic seasonmg mgredlents for all savory recupes

20) { 11_’ D P to cut. mto very smatl p;eces when umformlty of sizeand shape is not :mportant




