Soshua Nufiez
2485 46* Avenue, #4
San Francisco, CA 94116
628-444-2494
nunez.joshua@icloud.com

EMPLOYMENT HISTORY

Rhino Staging, Back of House Set-Up and Break Down: Las Vegas, NV 11/2009 - 7/2013
Responsible for the construction and set-up of a variety of stages depending on performers
needs. Additionally, | oversaw prop creation and placement utilizing a variety of hand-tools.
Trained in setting up catwalk and stage lighting, placement and truss work. Ensured all motors
and chains in good repair and operational. Strong computer skills to act as Lighting Director
using cues worked out by artist, management and myself. For every show | was the primary
staff required to ensure sound equipment was properly placed. | have extensive experience
setting up mics for drums, guitars, bass, voice, background, monitors and speakers. Additionally
| have experience with the professional set-up of LED videos to accompany performances
including safely rigging, hoisting and the use (and repair) of chain motors. Regularly lifted
between 150 — 180 pounds each day. Trained on all relevant OSHA workplace guidelines. My
attention to detail, particularly as it relates to on-site safety was valued and | was appointed the
on-site safety and tech support monitor.

A Cab, Lead Swing Shift Supervisor: Las Vegas, NV 7/2001-7/2013

My primary responsibility was to oversee the work of the night shift drivers whose numbers
exceeded 500. | was tasked with receiving emergency calls from drivers as well as passengers,
triaging the level of danger as well as need and directing the person contacting me to await
appropriate assistance. | also oversaw the tow-trucks that needed to be sent out and ensured
that process went smoothly from start to finish. Additionally | conducted assessments of fault
on the part of our drivers and handled the first level of discipline and handed off cases requiring
further action to the appropriate supervisor. Within this role | also ordered necessary parts for
vehicles and equipment and filed invoices. One of the tasks that | particularly enjoyed was
interacting with the public. | consider myself a “people person” and am very skilled at de-
escalating anger and frustration related to complaints. For me, | consider it point of professional
pride to leave my clients feeling listened-to and following up appropriately to address their
particular concerns.

COMPUTER SKILLS
Microsoft Office: Word & Basic Excel

EDUCATION
High School Diploma
Fluent in Spoken Spanish
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c 1} After washing your hands, which item should be used to dry them?
a) . Clean apron ‘

b) Sanitized wiping cloth

¢) _Single use papertowel—.—

d) Common used cloth

C_ 2) While washing dishes by hand, which item sh@uld you wear?
T a) Cuttingglove
“ b} Oven Mitt
c) Rubber glove
d} Nothing

& 3} When should you wash your hands?
—— a) Before you start work
b) Aftér handling non-food items (garbage, money, cleanmg chemicals)
¢) After using the restroom
_d). All of the above

b g a) If y@u need to moue a heaw Hoad ynu shouIcE PUE.E. and not PUSH the object.
True . ‘

b) False "

E 5) Whnch of the followmg could you he at ﬂsk for getting burned fmm?
a) Steam from boiling pots ‘
b) Hot Elqmds {coffee, soup, tea)
c) Hot equment {ovens, pots, chaffing dlshes)
d) Harsh chemicals

&) Alloftheabove ,
A 6) All work-related injuries, accidents or iilnesses should be reported mmednately o the supervisor on cuty.
23l _Te.
. b) False
! 4 What should you do if you sps!l liguids or see a !iqu:d splll'-'
' a) Leave It for someone else to clean-up
b) Wait until the end of your shift to clean it
c) _Flag the spill and clean it immediately
d}  Notsure
C, 8) When handling hot items you should?
T a) Wear rubber gloves
b} No need to wear anything
"€} . Use an oven mitt or dry cloth towel
“d) Nothmg

OL 9) Ifyou are using a three-compartment sink for cleaning and samtlzmg, the sacond sink is used for?
a) Rinsing :
b} Scraping

O ¢} Washing
d) Sanitizing
,& 10) What is the proper method for cleaning and sanitizing stattonary equipment?
a) 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 chemical-sanitizing solution
d} Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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