John Frye
San Francisco, CA
Phone: (415} 637-1839 * Email: fryej883@gmail.com

Summary of Qualifications

Over foutteen years of accident-free professional driving experience.
Excellent customer services skills.

Value punctuality and being a highly dependable asset for employets.
Holds a strong work ethic to help company achieve goals.

Open-minded and enthusiastic to leatn, quickly adapting to business needs.

Experience

Driving
e Expetience with many vehicles ranging from passenger to heavy Class B trucks.
* Exceptionally safe driver with 2 clean DMV record.
e Comprehensive knowledge of Bay Area roads.
e Able to Perform Pre-trip inspection, on all types of vehicles.

Customer Service
»  Able to quickly assess customets’ needs with efficient follow-through.
Great at problem resolution, adapting to situations as they atise.
Offers effective suggestion/support throughout a project from beginning to end.
Comfottable working in fast paced professional setting.

Related Experience _
o Shipping & Receiving/Warehouse experience.
¢  Working knowledge of hand/power tools (basic maintenance included).
¢ Set-up & breakdown of scaffolding/light set carpentry, and framing.
o Supetvision of crews of up to six co-workers (being responsible for safety & clean-up of

jobsites).
Employment History
Treescapes Inc. ~ Driver/Climber _ Oakland, CA 2002-2005
Lukes TreeCare Driver/Climber & Estimator  San Jose, CA 2006-2007
Tru-Green LandCare Driver/Climber San Jose, CA 2007-2008
Education:
GED Completed , . John Adams San Francisco, CA 1998
Chipper/Chainsaw Safety Open Space Preserve Concord, CA 2002
Truck/Trailer Safety Open Space Preserve Concord, CA 2002
Knots/Rigging/Climbing Safety  Open Space Preserve Concord, CA 2002
High Voltage Powerline Safety | Open Space Presetve Concord, CA 2002

Defensive Driving Safety Open Space Preserve Concord, CA 2002
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Multipie Choice
B / Food is served on what side with- what hand? - o R
- a) Ontheleftside withthelefthand ' ?
b) On the left side with the right hand .
¢} On the right side with the left hand . IR J "
d) On the right side with the right hand L .

: /Drlnks are served on whatsrdewmh what hand? ’ : _ ,’
. ST . /

a) Onthe léftside W|th the left hand

b} Ontheleft side W|th the right hand

¢} Onthe rlght 5|de W|th the left hand - o . S
d) On the rlght side. Wlth therighthand =~ T e ,

ED & Food and drmks are removed on what side with what hand? o
a) On theleft side with the lefi hand = . :
b) On the left side with the right hand

: K ¢} Onthe right side with the left hand

d) Onthe right side with. the nght hand

What part of a glass should you handle at aII tlmes? '
a) The stem

b) The widest part of the glass

c) Thetop .

{ ) 5) When you are settmg a dlnlng room how should you set up your tablecioths‘r’ :
a) Neatly and evenly across the tables ' :
b) The creases should all be going in the same directions
¢} The chairs should be centered and gently touching the table cioth
d) _All of the. above

/ If you bring the wrong entrge to a guest what should you do?
Go back into the kttchen 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 dmnmg room Is served
c) Tryto convince the guests to eat what you brought them
d) Go backinto the kitchen to the front of the line and inform the expedltor that you need a different entrée

Match the Correct Vocabulary

_% Scul ; 9( Metal buffet device used to keep food warm by heatmg it over
Ary

_P§ % ‘ warmed water
Que .
pJ /E Style of service where food is prepared or served mdmdually at the
E ﬁ chaf/é Dish . .- dinner table to fit the customer’s specific taste (i.e. providing dressing

6 @ and pepper for salad or handing out bread to each patron)
. Frembﬂ’assms Used to hold alarge tray on the dining fldor

% &, Russi aﬁ/sermce B ‘ )g’ Area for dirty dishware and glasses _
 y /E’ Large metal shelvmg unit for prepared food {1s] be held or for dirty
Fg Corkscrew ‘ a {F/ .

trays to be stored *
L@_ Tray Jack

-Used to open boitles of wine : :
Style of dmlng in Whlch the courses come out one at a time
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Match the Number to the Correct Vocabulary
_tO__ " Napkin _ 5 --Din_nér Fork . .
I Bread Plate and Knife =~ Tea or Coffe'e Cup and Saucer R,
| - Name Place Card 7 'Dmner Kmfe ey
12_, -Teaspoon S A W]ne Glass (Red) '
_ r} . _Dessert Fork _ q ""Sala.d Fo_rk R
ég ‘ Soup Spoon ((;f Service Plate
!5 Salad Plate 3 Wine Glass (White)
_ u Water Glass _ I ﬂh o
- e .. S - oy
FI" in the Blank ‘ 3 - i -
& The utensrls are pfaced : ﬁ’md\&%"‘ 2.(VC[JQQ inch (es) from ‘the edge. qf the table.
2. Coffee and Tea serwce should be accompanled by what extras? Ve \ 5(.1\01M '
i Synchronized service is when e : U\

What is generally mdicated on the name p!acard other than the name? QOA\F‘S NO\V\AL
f The Protein on a plate is typmaily served at’ what hour on the clock? %j 9 C_(OCL(

6. If a guest asks for a speua[ty diriner (i.e. GIuten Free or Vegetarlan) you shog{d do what im;'\ediately?

TuvFom the Mm

e
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Multiple Choice

B 1) Food is 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

B 2) Drinks are served on whatside-with what hand?
a) On the left side with the left hand i

b} Ontheleft side W|th the right hand

c) Onthe rlght side with the left hand

d) Onthe rlght sade with the right hand

,E 3} Foodand drlnks are. removecl on what 5|de w1th what hand? _
" a) Onthe left side with the lefthand : S
b) On the left side with the right hand

¢} On the right side with the left hand o

d) On the right side with the rlght hand R

P‘(, 4} What part of a glass should you hand|e at all trmes?
a} Thestem .

b) The widest part of the glass

cj The top

Q 5) When you are settmg a dlnlng 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
¢} The chairs should be-centered and gently touching the table cloth
d) All of the above. ‘

D 6) Ifyou brlng the wrong entrée to a guest what should you do?
a)" Go backinto the k:tchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that s you will bring the correct entree once everyone else in the dinning room is served
¢) Tryto convince the guests to eat what you brought them
d) Go backinto the kltchen to the front of the line and inform the exped;tor that you need a different entrée

‘Match the Correct Vocabulary

__D_._ Scullery Metal buffet device used to keep food warm by heatmg it over

warmed water
Style of service where food is prepared or served md:wduaily at the
dinner table to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or handmg out bread to each patron)

“Used to hold a large tray on the dining floor =« =+
Area for dirty dishware and glasses
Large metal shelvmg unrt for prepared food to be held or for dtrty
trays to be stored -

-Used to open bottles of wine . .. R
Style of dlnlng in WhiCh the courses come out one at a time

g ‘Queen Mary

_EL Chaffing Dish

é. French Passing -
' _\i_ Russian Service

£ Corkscrew

C Tray Jack

\_:o.g-n:m - >
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Servers Test -

Match the Number to the Correct Vocabulary

AQ).  napkin 7, : _;5_ ' ._ Drnner Fork _
—U—- ~ Bread Plate and Knife _5__ Tea or Coffee Cup and Saucer
B Name Place Card T  Dinner Knife

_[2= 'Teae'peon L _;Z_ ..-.Wrne GIass(Red)

_[1  Dessert Fork ' _j_ Salad Fork
| _Q__ - Soup Spoon ﬂ___ Servrce Plate _
1S salad piate _ 2 WineGlass (White)
_Lj_ Water Glass o

FrII in the Blank
The utensrls are: placed ”‘5 l'l W\CLQ,S inch {es) fromthe edge of the table.

Coffee and Tea servrce should be accompanred by what extras? Cyve pan '& Su&]ﬁ«f

: Synchromzed service is when CN’Q. (.'EJ.M(‘&L CbM‘.’)CD\C\‘ (r\' o M

What is generally rndlcated on the name p!acard other than the name? (PMU

The Protem ona plate is typlcally served at what hour on the clock? % @3

NN LR P TR NY H

'If a guest asks for a specralty drnner i.e. Gluten Free or Vegetarlan) you should do what rmmedlately'-’

TEST_Server (rev. 2013.07.31)
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E 1) After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew?

a) 20 minutes ‘

b) 30 minutes S

¢} 60 minutes g /’
S 5 2) What are the basic ingredients of a Latte?

a) Milk, Espresso, Whipped Cream

b) Espresso, Steamed Milk
c) Water, Espresso, and Foam

& uaﬂ/ 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
¢} 5 minutes

;i ,) tu/ When steaming milk for a beverage, what temperature should you steam the milk to?
a) 150-160 degrees :
b) 180-200 degrees
¢) 120-130 degrees

i 3 5)/‘ 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

C 6) 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 cusiomer, then add another shot of espresso to their drink and encourage the customer to return
c) Apologize to the customer and remake their drink according to standards
d) “Walk away and have another barista remake their drink

E 2 7)  You can re-steam milk ?

a) Only Once
b) Never

¢) Sometimes
d) Always

C })/ What is the proper ratic of coffee grounds to water?
- a) 2 Tablespoons coffee to 6oz water
b) 2 Tablespoons coffee to 8oz water
¢} 1 Tablespoon coffee to 60z water
d) 2 Teaspoons coffee to 8oz water

C 9}/Acustomer 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
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 soy

TEST_Barista (rev. 2013.07.31)
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B. 10) Decaffeinated coffee is 100% caffeine free?
a) True
, %} Faise “» .
By g
L8 ,.-;‘u"-

‘22 :ly/What are the basic ingredients in a cappuccino?
a) Coffee, Milk, Foam

b} Espresso, Foam
¢} Espresso, Steamed Milk, Foam
d) Espresso, Cream, Foam

é & 12) What is a café au lait?

a) Coffee, Steamed Milk
b) Coffee, Cold Milk

c) Coffee, Cream, Sugar
d) Espresso, Cold Milk

L 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

! ) yl( What does it mean when a customer requests their cappuccino “dry”?

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

d} No foam and no milk

[ '2 15) What is an Americano?

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

04/07/2010



