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Roscoe Jackson

890 HAYES STREET ® SAN FRANCISCO, CALIFORNIA 94117
» PHONE: 213-925-0231 » EMAIL: LOUVERTURET31{@GMAIL.COM =

SUMMARY OF QUALIFICATIONS

e FHxtensive kitchen experience knowledgeable on how to safely handle, serve and prepare food
e  volunteer office cletk security maintenance prep-cook

e Tulled orders and Counted packages

e Palletized orders and appropriately labeled all boxes

RELATED EXPERIENCE AND SKILLS

Prep Cook, Receptionist, Security, Event Set up

e Light industrial labor setting up and breaking down events

o Prep food for chef, organize items, season foods, prepare salads, defrost meat, chopping, open canned goods, discard
perishables

¢ Answer phones, fax out paperwotk, contact employees when they receive a call, take messages

e Make sure no contraband including weapons are brought into facility, make sure no one is fighting, ensure all guests
are comfortable, petform searches and detain people when necessary

Volunteer in Serving the Homeless

® Helped hand out sack lunches and serve meals in soup kitchen

¢ DPassed out blankets and hygiene kits

e Volunteer security guard and also helped cut hair

In-Home Care Provider

e Take care of eldetly man - cooking, cleaning his home

e 'Take client to hospital appointments and grocety store. Run etrands with client

¢ Help client groom himself including hair cutting

® Manage clients finances including paying bills for client

Shipper/Receiver & Packaging

o Inventoried warehouse merchandise such as buttons (bulk & individual), snaps, threads, fabrics, tailoring equipment,
and other supplies. Performed bi-annually complete warehouse inventory check

® Received deliveries and signed off on UPS paperwork. Counted packages on incoming orders and matched them up
with invoices

® Restocked merchandise on shelves from newly received orders and informed supervisor of missing or mislabeled
merchandise '

® Built and palletized orders and labeled all boxes appropiately and weighed orders and calculated shipping costs

e Packaged orders using matetials such as peanuts, newspapet, and packaging tape i
® Assembled and prepared supplies ahead of time and took on small projects duting slow periods

® Organized warehouse space and cleaned up after walk-in customers

e Safely moved boxes of up to 50lbs

WORK EXPERIENCE

Prep Cook, Receptionist, Security, Event setup - LA Mission Los Angeles, CA 6/2015 - 12/2015

Volunteer in Serving the homeless - Midnight Mission Los Angeles, CA 1/2015 — 6/2015 2
Live-in Home Health Aide - Mary and Michael Edwards Los Angeles, CA 7/2014 - 1/2015

Shipping and Receiving - Public Distribution Warehouse Santa Barbara, CA 2/2014 - 7/2014
EDUCATION

Five Keys Chatter School, GED in progress _ - San Francisco, CA a
CNA, San Francisco Community College Skills Center San Francisco, CA

GED, San Francisco Community College Skills Center San Francisco, CA
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Prep Cooks Test Score /20
(0° U

Multiple Choice (1 point each)

gallon is equal to ounces
56

b.. 145
@) 32
d. 128
2) Mesclun are what type of vegetable?
a. Roots
b. Beans
Ca{ Salad Greens
ﬁ) - d. Spices _
—— " _3) What does the term braise mean?
a. Sear quickly on both sides
Q)) Slowly cook in covered pan with little liquid
¢. Cogkon high heat_and'qu'ickly_ g :
Slowly coak in simmering water
At what internal temperature musg chlcken he cooked so that lt is safe to eaf?
a. 155 degrees F
. 165 degrees F
é 175 degreee F
2N “d. 185 degreesF
5)- How da you blanche vegetables? :
G Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Secakin cold water overnight T
\Q . Rub with salt before cooking o
—_— / Which of the following ingredients would you pack before measurmg? _
a. Olive oil
Q)j Salt
c. Brown Sugar
o) d. = White Sugar
7) Whatis Al Dente? '

@ Firm but not hard
b.  Soft to the touch

¢

c.- Very hard
¢ d. Verysoft
8) Food should be left out no more than .
a. 2hours |
b. 3 hours
(D 4 hours
’ d. 5hours
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wm is the improper way to thaw frozen food?

@7 In' the fridge
b. Inasink with cold water
¢ Onthecounter
d. In the microwave

hich of the following can you use to put out a grease fire? - *

a. Baking Soda
b. Baking Powder-

¢. Flour
- d. Water
w’What is the temperature range of the danger zone'-’
25-135 :
b 40-140
’@ 50-160
30-130

12) Whlch of the following s listed from smallést to fargest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince

Mince, dice, chop

i3) Whu:h drrectlon should pan handles be turned while cookmg on the stoue'-‘ ' e

a. Overthe fire at all times
@ Turned towards you for better control
¢.. Turned towards the right or left at all times
d. - Over the countertop at all times
14} When you poach somethmg, you cook it with what'-'

a. Noodles
h,) Vegetables
¢. Liquid :
d._oil '
__M spoon is used to remove fat from soups and stews
g Basting Spoon
Ladie ' '

¢. Slotted Spoon
d. Portion Spoon
168) Which of the fellowing means to cook in a small amount of fai?

a._ Season
auté
Broil -
d. Boil
e. Fry
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Prep Cooks Test

1 hat is a Julien cut?

a. Food cutinto long thin strips, matchstick

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

d. Cutting and peeling into oblong seven sided football like shapes
_—71«‘1)’[ o cook a foed in a pan without browning over fow heat until the item softens and releases moisture.
. .

Sweat
b. Boil
@Roast
d. Grill

Fill-in the Blank {1 point each)

19) Sq ( l/ & &P ﬁ ﬁ are the basic seasoning ingredients for all savory recipes.

) : . _ .
20) /—9/ L é : : to cut into very small pieces when uniformity of size and shape is not important.
m TLoLT..D ~3
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Score /15

L3

a2

5)

b

d s

Q 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

A roll of quarters is worth?
a) $5.00 :
6 $10.00
¢} 515.00
d) $20.00

A roll of dimes is worth?
(3),/ $5.00
$4.00
c) 53.00
d) $2.00

Aroll of nickels is worth?
$8.00
$6.00

¢} 54.00

d) 52.00

A rolt of pennies is worth?.

$1.00

~.b). $0.75

c) $0.50
d) so. 25

What does POS stand for?

a). Patience overstandards -
é) Percentage of sales™ ™

¢) Point of sales

d} “People over service

Cashier Test

What is the current sales tax rate in your city Qa 2; ?

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is SO 79. If you are given $10 00 how much change shout

-you give back?

a) $4.06

b) $2.06
$7.06

d) 55.06

8.35

- F5°n

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. if you are given SSO 00 how much change should

you give back?

$19.50 -
$14.50
c) $9.50
d) $4.50

A customer buys soda for $3.75 and a hot dog for 54 25, If you are given 5$20.00 how much change should you give back?

a) $6.00
b) $8.00
$10.00
$12,00

$3.25 each. If you are given $100.00 how much change shouid you give back?

$78.50
b) $58.50
c) $3850
d) $28.50 .

TEST_Cashier (2013.07.31 -
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Cashier Test . | Score /15

Counterfeit pens should be used on wh:ch three denomlnatlons? . o _
a) 520,550, 5100 S CL-=
@ $10,$20, $50 - -

c) $5,550, 5100 ' ' L
d) $10,520, 550

12} How many times should you count change when giving it to the customer?
one
b) two
c) three
d} no need to count -

Question & Answer:

13) What is the minimum agefor Iegal alcohol purchases? Q } - o

14) What are the acceptable forms of 1D for.alcohol purchases? ﬂ ')L (% %{d ,L 7 / O é

15) How many 520 bills arein a bank band? /(7
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C 1) After washing your hends, which item should be used to dry them'-’ . ' | :
a) " Clean apron ‘ : o : WZ "j . -

- h) San1t|zed wiping cloth =~ - : S ' o -
@) Single use paper towel , § . . : e L
d) Common used cloth ‘ 7 e -

C 2) \ihile washing dishes by hand, which item sheuld ynu wear? . ' o _ e
a) Cutting glove S . _ -
" b)  Oven Mitt

@ Rubber glove
. Nothing

3) When showuld you wash your hands?
a) Beforeyou start work : e
b) After hand!mg non-food ftems (garbage money, cleaning chemlcals) o - -

After using the restroom
AI! of the above o - ; :
% I PULL andf not PUSH the object.

@’ Trie
Fal s

B) Whuch

4). i iou need to mdve a heavy toad, you sh

'Eh .ullowing couid you be at risk for getimg bumed fmm?
a) Ste i om boifing pots , -

b)' Hot i ids {coffee; soup, tea) :

¢} - Hot equipment {ovens, pots, chaff ing cltshes)

d) Hagsh chemicals
) All of the above ) L o
&) All work reiated injuries, acmdents or ;Ilnesses shauid be reported Emmediately io the supemsur on duty '

True
False.

C) 7) What shoiild you do if you splll qumds orseea Ilquld spm? : o PR S
— a) Leave it for someone &lse to clean-up : R : : o : o
- b} Wa:t until the end of your shift. 1o clean it
Flag the spill and clean it lmmed;ately
“d) " Not sure :

C 8) When handling hot items you should?
a) Wear rubber gloveés
b) No need to wear anythmg
Use an oven mltt or dry cloth towal
d) Noth:ng

0 :_ are usmg a three- compartment sink for cleaning and sanitlzmg, ihe second sink is used for?
Rlnsmg :

b) . Scraping

c} .-Washing

d} Sanitizing .

19

O

10) Whatis. the proper method for cleaning and sanitizing statiunafy equipment?
- 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
¢} - Wash and rinse, then wipe or spray with a chem:cal~san|t|zmg solution
d) Brush off loose soil witha ciean cloth, then wnpe with a samtlzmg solutmn







