Arnold Higareda, 890 rayes street, (415) 879-5470, amoldhigareda674@gmail.com

CORE SKILLS
» Match numbers and fetters ¢ Stage merchandise for loading e Load and unload
trailers
* Sorting/placing merchandise in racks s Cardboard boxes and pallets stacking
» Material handling e Wrapping, boxing and labeling « Quality control + Log
maintenance
Warehouse

¢ Performed general labor, organizing crates, boxes, and shipping

¢ Loading and unloading supplies, materials, and other equipment

e Prepped areas for loading and unloading

o Proficient at using basic tools and using dollies, pallet jack, and fork lift

+ Recelved, stored and distributed goods

e Prepared receiving reports and other paperwork

¢ Packed and unpacked orders as and when instructed

» Verified quantities and items being shipped

e Made deliveries when required
Key Qualifications

» Over 10 year experience as a food preparer

 Highly skilled in operating a variety of kitchen utensils and equipment for food cooking, serving

and storing
¢ Thorough knowledge of proper food handling
e Able to give timely assistance to chef

» Demonstrated ability of arranging essential supplies and equipment between storage and work

areas
« Comprehensive knowledge of receiving and inventorying food and beverage products
» Able to follow standardized recipes for all menu items
« Proven record of performing all other responsibilities as directed by the management
Kitchen
¢ Food prepping, washing and cleaning food, and slicing or cutting food
» Cleaning area and food surfaces, sanitizing all work areas
s Loading and unloading supplies
o Prepared food items following recipes and product directions
e Arranged appropriate equipment for cooking
¢ Served food to patrons
¢ Received food and beverage product and supplies
s Cleaned and sanitized workplace and equipment
» Transferred supplies and equipment between storage and work areas
e Ensured correct food handling procedures are followed
Work History

Warehouse,  San Diego, CA 3 years
Culinary, San Diego,CA 10 years
Education

GED Orange County, CA. 1990
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. Dishwasher Test Score / 10

Q/ 1) After washing your hands, which item sh@uid be used to dry them?
™ a) Cleanapron . .
. b) Sanitized wiping cloth
¢} Single use paper towel
d) Common used cloth

L 2) Whule washing dishes by hand, which item should you wear?
T a) Cuttingglove
b} Oven Mitt
¢) Rubberglove
d} ‘Nothing
T3 When should you wash your hands?
—=——=—  a} Beforeyou start work
b) After-handling non- -food items (garbage money, cleanmg chernicals) . . v
' c} After using the restroom # g
d)

Aii of the above ;
3 (b 4). If y@u need to m@fm Va heavy load, Vou sho_ Id PUlL!. ancﬁr not PUSH the ohject.

' é 5) thch o th"" dﬂ@wrmg cuuld you be at rlsk fm' gettang burned from'-’
— -a) - from bo;lmg pots - _ . :
b} Hot lsqmds (coffee, soup, tea) ~
g Hot equipment (ovens pots, chafﬁng d:shes)
d} - H chemicals
e) Al of the above

A 8} All wark—related injuries, accidents or |llnesses should be reported meediate!y to the supemsor on duty :
—— a} True : :
'b) False.

C/ 7} What should you du if you spill hqmds orseea !lquld splli'-D
= a) Leave it for someone else to clean-up g
- b}  Wait until the end of your shift to clean it
c) Iag the spill and clean it immedla’ce]y
“d)  Not sure : :

C 8) When handlmg hot items you should?
T @) Wear rubber gloves
b)) No need to wear anything
¢} . Use an oven mitt or dry cloth towel -
“d) Nothmg

A 9) i yau are using a three- compartment sink’ for cteanmg and samtazmg, the second smk is used For'-‘
~ & Rinsing
b) . Scraping
¢} - Washing
_d) Sanitizing .

PN ‘
’D“ 10) What is. the proper method fnr cleaning and samtlzmg statlonary equipment?
a) - Spray with a strong cleaning solution and | wipe with a sanitized cloth
o b) Spray with a sanitizing solition, then rinse with clean water and dry
e} Washand rinse, then wipe or spray wath a chemlcal-sanltlzlng solution...

d) Brush off loose soil with a clean cloth, then w:pe wuth a samtizmg solutlon
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Cashier Test . . | Score /15

6 1) Aroll of quarters is worth?
a) $5.00 :

h) $10.00

c) $15.00

d) $20.00

2) Aroll of dimes is worth?
a) §5.00
b} 54.00
¢) $3.00
d) -$2.00

3) Aroll of nickels is worth?
a) $8.00
b) $6.00
¢} $4.00
d) $2.00

4)  Acroli of pennies.is worth?
“a) %$1.00 '
b} $0.75
c) $0.50
d} S0. 25

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

¢} Point of sales

d) People over service

>

v

8 “1%.6) What is the current sales tax rate in your city 8 q ?

Q 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
—, you give back?

a) $4.06

b} $2.06

¢} $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 gwen $50 00 how much change should

J you give back?

a) $19.50 @

b) $14.50
c) $9.50
dj $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
¢ $10.00
d) $12.00

F\ 10} A customer buys two hamburgers at $3.75 each, two bags of chips at 51.25 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

c} $38.50

d) $28.50

TEST_Cashier {2013.07:31
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Cashier Test - Score [15

/,\ 11} Counterfeit pens should be used on which three denominations?
I a). $20, 550, $100 ‘

b) 510, 520, 550

¢} 55, 850, 5100

d) 510, 520, $50

6 12} How many times should you count change when giving it to the customer?
a) one

b) two

¢} three

d) noneed to count

Question & Answer: o | ' N _

ZAU

13) What is the minimum age for legal alcohol purchases?

14) What are the acceptable forms of ID for alcohol purchases? Cad , My by T
A ;- .‘: . V o

\l.i.?f)iHOW many 520 bills are in a bank band? H SOO 2=




