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Willie Turner

Retired chemica! salesman seeking 2™ career in janitorial management

PROFESSIONAL EXPERIENCE -

Janitorial & Facility Experience

* Swept, cleaned, and maintained warehouse, showroom, and

bathrooms

Stripped, buffed, and waxed linoleum tile floors

Cleaned fixtures and windows

Assembled furniture

Cleaned and maintained professional kitchens

Applied pest control measures (Le. maintaining
__, environment, sprays, baits, etc.
e Moved, sorted, and packed clothing donations .

Management Experience

s 3 years as a HS Teacher motivated and disciplined a diverse
student body, including advantaged and disadvantaged

backgrounds :

o Served as interim science department head

Administrative Experience

» Provided research and clerical support for chemical research
institutions

s Carried out procedures for testing new pharmaceuticals

+« Coordinated delivery and sales,

s Made sales to corporations

+ Tracked purchase and shipping orders.

EDUCATION

30 hours OSHA training
Safety Professionals, 2012
Indianapolis, IN

10 hours EMS training
Safety Professionals, 2012
Indianapolis, IN

Graduate
Indiana Plan Vocational Training, 2000

B.A. Chemistry
Indiana University, 1972

525 5th Street -

San Francisco, CA 94107
415-910-8026

Turner, Willie. 1947@gmail.com

HIGHLIGHTS

Team player with a good
attitude, and kind,
courteous manter

Detail oriented

Broad experience in
janitorial roles from
warehouse to kitchens
Managed diverse groups
Trained to lead

empathetically and By
example

- REFERENCES

Available upon request
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Servers Test ' Score /35

/ Multiple Choice |

/ -

E/ /% 1) Food is served on what side with what hand?

-the left side with the lefthand '
/ On the left side with the rlght hand .
On the right side with the left hand ‘ \4 R
@) On the right side with the right hand :
% Drinks are served on what side with what hand? '
n the left s@e with the left hand
e left side with the right hand

n the right side with the left hand
d On the right s;de with the right hand

nad and drinks are removed on what side with what hand?
On the left side with the left hand -

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

3)

-

@%\'—%

=

4} hat part of a glass shouid you handle at all t;mes?

@ The stem

b) The widest part of the glass
c) Thetop

IQ\ ﬁ

5)  When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
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 .
6)

If you bring the wrong entrée to a guest what shouid you do?
a) Go back into the kitchen and patlent_lyrwalt in fine 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 guesis to eat what you brought them N
o back into the kitchen to the front of the line and inform the expeditor that you need a dnfferent entrée L~

Match the Correct Vocabulary

p Scullery -~

Queen Mary

A.  Metal buffet device used to keep food warm by heating it over
warmed water

B. Style of service where food is prepared’ or served |nd|v1ciually at the

" dinner table to fit the custo[jner’s specific taste {i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

C.
é—— . . .. D. Area for dirty dishware and glasses
Rus: 5 ™,
P sian service . @’ Large metal shelvmg unit for prepared food to be held or for dirty

/£~ corkscrew \\ : ' trays to be stored
- _ 7" Used to open bottles of wine
- Tray Jack \\Q Style of dmmg in which the courses come out cne atatime  *

Chaffing Dish

/ 2 French Passing

TEST Server (rev. 2013.07.31) /
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. Dishwasher Test Score /10
C i) After washing your hands, whlch jitem shouid be used to dry them?
a) . Clean apron . _ .
b).  Sanitized wiping cloth 8 0
@ Single use paper towel / »
d) Common used cloth

C/ Z} While washing dishes by hard, which item sh@uld vou wear?
a) Cutting glove

éb_b Oven Mitt
Rubber glove

d) Nothing
Q/ 3} When should you wash your hands?

a) Before you start work

b} After handling non-food items (garbage, money, cleamng chemlcafs)
_£=~After using the restroom S

7~ d)_/All of the above

C? need to mcwe a heaw and vou should PULL and not PUSH the objectn
a) ' _ o .

. autsourcin
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1-6,5) Which of the followmg couid youi be at rusk for getling burned fmm7"
—_— a) Steam from bonllng pots .
b) Hot liquids {coffee, soup, tea)
c) Hot equ:pment (ovens, pots, chaffing dlshes)
d Harsh chemicals
e) All of the above

rue
Faise .

q 6} " Adlwork-related injuries, accidents or illnesses should be reported mmedlately to the supemsor on duty.
I True : o
b) False '

Q'I) What should you do if you splll liguids orsee a liguid spull'-‘ .
—=—— a} Lleave it for someone else to clean- -Up S
) Nait until the end of your shift to clean it
. fag the spill and clean it |mmed|ateiy
&7 d) Noft stire
g) When handling hot items you should?
T a) Wearrubbergloves
b} No need to wear anything
c) ) Use an oven mitt or dry cloth towel
othmg '

8) Iy u are using a three-comgpartment sink for cleaning and samtizmg, the second smk is used for?
éj Rinsing - : ,
Scraping . ‘
c) ‘Washing.
d} Sanitizing

16) What is the proper method for cleaning and sanftizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth '
b) Spray with a sanitizing solutlon, then rinse with clean water and dry
c} Wash and rinse, then wipe or spray with a chem1cal-san|tlzmg solution
ﬂ) Brush off loose soll w1th a clean cloth, then w:pe with a sanitizing solutton

' TEST_Dishwasher (rev. 2013.07.31)



