Logan Sperling

600 The Embarcadero

415-957-9800, logansperling@hotmail.com

WORK EXPERIENCE

Café manager, supervisor.
Cross Roads Café, 699 Delancey St. SF, C.A.

Customer service, took phone calls and scheduled reservations.
Cashiered, greeted customer and received customer payments,
Resolved problems with customers, when needed.

Inventory/ Ordering, contacted vendors weakly for supplies.
Scheduling, for all employees under me.

Food Manager and Cook, Quality control for food going out to the customer,

Barista, Lattes, Cappuccino's, Macchiatos, Americanos and more.
Maintained a clean working environment.
Trained new hires.

Maintenance Supervisor,
Konocti Harbor Resart and Spa, Konocti, CA

Ran a crew of 25 or more employees.
Maintained resort facility's/ Bathrooms, Pool and Hot Tubs.

08/2013-07/2016

06/2005-08/2006

Ground maintenance/ lawns, shrubbery, removal of any debris in or around facility.

Set up stage equipment for concerts on the resort.
Crowed control when needed.
Trained new hires. -

EDUCATION

Delancey Street Academy, 600 The Embarcadero San Francisco C.A.
G.E.D

Diploma in Academic of Liberal Arts, Hospitality, Culinary Arts,

3 years graduated.
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: i 9 - Dishwasher Test Score /10
f : 1) After washing yeur hands, which item should be used to dry them? ﬁb
-.a) _Clean apron . o
- b) Sanitized wiping cloth
¢} Single use paper towel
d) Common used cloth

C/‘ 2} While washing dishes by hand, which item should you wear?
T a) Cuttingglove
~ b} Oven Mitt
¢} Rubberglove
d) Nothlng

D 3) When shouid you wash your hands’-‘
—— a) Beforeyou start work
b} After handling non-food items (garbage, money, cleanmg chemicals)
c} After using the restroom S
d) AII of the above

} @ 4) ' If you need fo move a heavy Ioad vnu should PULL and not. PUSH the object
— a) . True : ‘
b) False

' E 5} Whtch of the fol!owmg could yoil be at risk for gettmg burned from?
' Steam from bmlmg pots - : : .
Hot Ilqmds (coffee, soup, tea)
Hot equ1pment {ovens, pots, chaffmg dishes)
: Harsh chemicals
e) Al of the above

2oTm

E % 6} Al work-reiated m;urles, accidents or lllnesses should be reported mmedtately to the supennsor on duty.
a) True
b) False

T} What should you do if you spill quulds or see a I:quid spill'-‘
— a) Leéave it for someone else to clean-up :

b} Wait until the end of your shift to clean it

c} Flagthe spill and clean it lmmedlately

d} ~ Notsu re

C__ 8) When handling hot items you should?
T a) Wear rubber gloves
b). No need to wear anything
€) Use an oven mitt or dry cloth towel
“d) Nothmg

g' g) i you are using a three~compartment smk for cleanmg and sanltlzmg, the second sink is used for?
a) Rinsing oo : : '
b} Scraping |
c} --Washing
d) Sanitizing

& 10 What is.the proper method for cleaning and sanitizing stationary 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 o

¢} Wash and rinse, theh 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 . | Scéoré /15

1) Aroll of quarters is worth?

¢) $15.00
d) $20.00

2} Aroll of dimes is worth?
a) $5.00
b} $4.00
c) $3.00
d) Sz2.00

3) Aroll of nickels is worth?
a) $8.00
b} $6.00
¢} 54.00
d} $2.00

4) Aroltof pennies is worth? e LT . : : : : P .
a) $1 0o . : -
c} $o.50
d} $0.25

5} What does POS stand for?
_a) Patience overstandards -
b) Percentage of sales
¢} Point of sales
d) People over service

6) What is the current sales tax rate in your city 8 :“' ?

7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given’ $10.00 how much change shoul-.
vou give back? '
a) $4.06
b) 52.06
¢} $7.06
d) $5.06

8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50 00 how much change should
you give back?

a) $19.50
b) $14.50
c) $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 : _
b} $8.00 -_
c}) $10.00 : '
d) $12.00

‘A customer buys two hamburgers at 53 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

10

TEST_Cashier (2013,07‘.3‘:1 o
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Cashier Test - Score /15

& 11) Couhtdrfeitgiens should be used on which three denommatlons?
4 ) $100
b) $10, 520, $50
¢) $5,550, 5100
d} $10, $20, $50

‘5 b 12} How many times should you count change when giving it to the customer?

a) -one
b) two
¢) three

d) no need to count

Question & Answer:

13} What is the minimum age for Iegal alcohol purchases? 1\\ i fen . :

14} What are the acceptab]e forms of ID for alcohol purchases'r’ D(\\i&f% L\QﬁNé@ _;L;() {V\l\ 4 XY T ‘D
15) How many $20 bills are in a bank band? _ L , L : e : o
I . H

aﬁ?&'f.g. o : | o 5
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Multiple Choice (1 point each)

D,
B .

B,
JQ)_ 4

G

—5)

Prep Cooks Test . Score /2

A gallon is equal to ounces I : }()
a. 56 ' : ' .

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

¢. Salad Greens

d, Spices

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cook in covered pan with little liquid

¢. ' Cook on high heat and quickly .

d. Slowly cook in simrﬁerihg water:-

At what mternal temperature must chu:ken be cooked ] that itis safe to eat? .
a. 155 degrees F

b. 165 degreesF

¢. 175 degreesF

d. 185 degreesF

How do you blanche vegetables?

a. JImmerse for a short time in boiling water

b. Cook lightly in butter over med heat

¢ Soakin cold water overnight

d. Rub with salt before cooking L
Which of the following ingredients would you pack. before measurmg'-’ '
& Olive Oil

b. -Salt

¢. Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not'hard

b. Softto the touch

¢ Very hard
d. Verysoft
Food should be left out no more than
a. 2hours -

b. 3hours
c. 4hours
d. 5hours

T A N
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Prep Cooks Test

! \ _17) WhatisaJulien cut?

a. Food cut into long thin strlps matchstlck _ . ‘
b. Food cut into long thin strips then turned and cut into 3 1/8’ dice
c. Food diced into finely ch_oppéd and uniform pieces R
PX d. " Cutting and peeling into oblong éeven sided footbaI'I like shapes
18) To cocka food ina pan without browmng over iow heat untll the ftem softens and releases moisture.

a. Sweat
b. Boil -
¢ Roast
d. Grill

Fill-in the Blank (1 point each)

19) C) ﬁ\& QC Q\& are the basic seasonmg |ngred|ents for all savory rempes

20) C_\\g- %g _ to cut.ihto‘ve‘ry small pieces when Uniforrm‘it'_y‘-'bf size and shape is not important.
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Barista Test Score /15

gr_n

(o S

N

. A

(L ¢

After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew? 13%
a} 20 minutes ' '
b) 30 minutes
¢} 60 minutes

What are the basic ingredients of a Latte?
a) Milk, Espresso, Whipped Cream
b} Espresso, Steamed Milk
¢} Water, Espresso, and Foam

When making cup of tea for a customer, how long should you tell the customer to let the tea bags steep?
a) 2 minutes
b} 4 minutes
c} 5 minutes

When steaming milk for a beverage, what temperature should you steam the milk to?
a) 150-160 degrees
b) 190-200 degrees
¢} 120-130 degrees

Once an Espresso Shot has been pulled from an Espresso machine, how long do you have to mix the shot with other.
liquid before the shot goes bad?

a) 8 seconds

b} 20 seconds

¢) 10 seconds

What do you do if a customer says their latte does not taste like there is espresso in it?
a) Tell them you made the drink according to the recipe so it should be fine
b} Apologize to the customer, then add another shot of espresso to their drink and encourage the customer to return
¢) Apologize to the customer and remake their drink according to standards e
dY Walk away and have another barista remake their drink

You can re-steam milk ?
a} Only Once
b) Never
¢} Sometimes
d} Always

What is the proper ratio of coffee grounds to water?
a) 2 Tablespoons coffee to 60z water
b) 2 Tablespoons coffee to Boz water
¢) 1Tablespoon coffee to 6oz water
d) 2 Teaspoons coffee to 8oz water

A customer requests a non-dairy coffee beverage and you are out of soy, what actions do you take?
a) Make their drink with regular milk and hope they do not notice ‘ o
b} Apologize and ask the customer to come back tomorrow
c) Apologize and inform the customer we are out of soy, and offer a beverage alternative
d} Inform your manager we are out of 50y

TEST_Barista (rev. 2013.07.31)
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Barista Test Score [15
W emated coffee is 100% caffeine free?
a) True _ g@
b} False g,

Q’ 11) What are the basic ingredients in a cappuccine?
—— a} Coffee, Milk, Foam
b) Espresso, Foam
¢) Espresso, Steamed Mitk, Foam
d) Espresso, Cream, Foam

ﬁ\m‘ 12) What is a café au lait?
a) Coffee, Steamed Milk
h} Coffee, Cold Milk
¢} Coffee, Cream, Sugar
d) Espresso, Cold Milk

QJ 13} What does “half caf” mean?
a} Half cream and half regular milk
b) Half as much coffee as normal
¢} Half regular and half decaf coffee

14) What does it mean when a customer requests their cappuccino “dry”?

a) Less milk and more foam
b} No milk and lots of foam
c) Extrafoam

d} Nofoam and no milk

£ ) 15} What is an Americano?

a) Regular drip coffee
b) Espresso with water
¢} Coffee with cream
d) Iced coffee

04/07/2010
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Servers Test ~__ Score /35

Multiple Choice

oo

2)

3}

Food is served on what side with what hand? w
a) On the left side with the left hand :

b} On the left side with the right hand

¢} On the right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?

a) On the left side with the left hand

b) On the left side with the right hand

¢} On the right side with the left hand

d} On the right side with the right hand 4

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

. b} On the left side with the right hand

c) On the right side with the left hand
d} On the right side with the right hand —

What part of a glass should you handle at all times?
a} The stem

b) The widest part of the glass

¢) Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions

c) The chairs should be centered and gently touching the table cloth

d) All of the above

if you bring the wrong entrée to a guest what should you do?

a} Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn

b) Inform the guests that you will Bring the correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what you brought them

d} Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

D Scullery A. Metal buffet device used to keep food warm by heating it over

e PR |

warmed water

- Queen Mary B. Style of service where food is prepared or served individually at the
Chaffing Dish dinner table to fit the customer’s specific taste (.e. providing dressing
and pepper for salad or handing out bread to each patton) N
French Passing C. Usedto hold a large tray on the dining floor
Russian Service g 'D. Area for dirty dishware and glasses _
E. large metal shelving unit for prepared food to be held or for d|rty
Corkscrew trays to be stored -
0 F. Used to open bottles of wine
—=— Tray Jack » G. Style of dining in which the courses come out one at a time o

TEST_Server {rev. 2013.07.31)
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Servers Test Score /35

Match the Number to the Correct Vocabular

Napkin Dinner Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

Name Place Card Dinner Knife

8_
>
Teaspoon é’_‘L Wine Glass {Red)
| R
14
e

W P-E 16

Dessert Fork Salad Fork
Soup Spoon Service Plate
Salad Plate Wine Glass (White}
Water Giass
Fill in the Blank
The utensils are placed 6 inch {es) from the edge of the ta‘ﬂ oy

Coffee and Tea service should be accompanied by what extras? Suaas %_ CLfcom . 8\,
~J
Synchronized service s when: _ YWNCNT T %T\ \ Q(MYG\ Vi o &‘ﬁ

1

2

3

4. Whatis generally indicated on the name placard other than the name? 55500\5 TAVIVE LA !ﬂ@(‘
5

6

The Protein on a plate is typically served at what hour on the clock? /

W

If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian} you should do what immediately?
NOX 1Ry CC};C\J\K, 0 Q. AXNEIN i _Clhagge
ONFoo &.

TEST_Server (rev. 2013.07.31)




