Justin Pobuta 719-357-3517 , Calabasas, CA
justinpobuta@gmail.com

Objective Position within the food service industry that would maximize earning potential
4/10/16- Current Cut 360 Steak House Westlake Village, CA

Experience 1/15/15-4/1/16 Wood Ranch BBQ Moarpark, CA
Server

1/19/13-11/1/14 Wolf Creek Restaurant Calabasas, CA
Server

3/12/12-1/15/13 Old New York Deli Newbury Park, CA

Food Prep/Server/Shift Leader
Reconcile Register

= Open and Close Store
« Make schedule
= Assist in all functions of food prep

11/1/11-3-10-12 Sports Authority Westlake Village, CA

Sales Assoclate
e Achieved Weekly Sales Quota
e Tops Sales Associate 5 consecutive weeks

8/08-10/20/1 United States Army Fort Carson, CO

Iinfantry

* Honorably Discharged

* Served in Forward Operating Base Bostic, Afghanistan

= NATO Afghanistan Service Medal

* Army Commendation Medal

* Purple Heart Recipient

= Recipient of 8 Medals and Commendations

Certificates: Combat life saver course, Army Combative level |, I, Drivers Training, CPR Certified

03/12/08-7/30/08 Long Drugs Newbury Park, CA
Cashier and Stock

Education Current: Moorpark College, Expected Graduation, 2015

2004-2008 Newbury Park High Newbury Park, CA



* Graduated with Honors
= Dale Carnegie Sales Training
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Multiple Choice

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) Onthe right side with the right hand

2) Drinks are served on what side with what hand?
a) On the leftside with the left hand
b} On the leftside with the right hand
¢) Ontherightside with the left hand
d) On the right side with the right hand

3) Food and drinks are removed on what side with what hand?
. a) Ontheleftside with the left hand
b) On theleftside with the right hand
d On the right side with the left hand :
d) On the right side with the right hand

4) What part of a glass should you handie at all times?
a) Thestem
b) The widestpart of the glass
c) Thetop

5) Whenyou 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

¢) Thechairs should be centered and-gently touching the table cloth
d) All of the above :

6) Ifyou bring the wrong entrée to a guest what should you do?

a) Go backinto the kitchen and patiently wait in line behind the rest of the sé
b) inform the guests thatyou will bring the correct entrée once everyone els

¢} Try to convince the guests to eat what you brought them

d) Go backinto the kitchen to the front of the line and Inform the expeditor

Match the Correct Vocabulary
O scullery A Metal buffet device used to ket
] Man warmed water
-&-" Qe B. Style of service where food is prepe
A Chaffing Dish dinner table to fit the customers
and pepperfor;alad or handing ¢
&mm C. Used to hold a large tray on the &
. D. Area for dirty dishware and glasst
G- Russian Service £ Large metal shelving unit for prep
¥ Corkscrew trays to be stored

style of dining in which the ¢

_C;_Travhd‘ G.

L
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NE untii it’s your turn
4 the dinning room Is served

£ you need a different entrée

F. usedtoopenbbtﬂsofwim1

foodwarmbyheaﬁngitover

»c come out one at a time
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Match the Number to the Correct Vocabula
————=Cuer 1o the Correct Vocabulary

_l_O_ Napkin _ﬁ_ Dinner Fork
Al Bread Piate and Knite S TeaorCoffee Cup and Saucer
~\_  NamePlace card _7_  Dinnerknife
a2 Teaspoon __3__\1 Wine Glass (Red) i Lo
13 Dessert Fork ‘ ~A_ salad Fork : o . .
Lo SoupSpoon ’% Service Plate ’ ’,.
15 saladpiate Z "\ Wine Glass (White) S
i Water Glass
Fill in the Blank

The utensils are placed Z. \(C inch (es) from the edge of the table,

Coffee and Tea service should be accompanied by whatextras? __C2€am  siy 197171

Synchronized service is when: —_Sarme e

1
2
3.
4
5
6

What is generally indicated on the name placard other than the name? —Name 5~
The Protein on a plate is typically served at what hour on the clock?
If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarlan) you should do what immediately?
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