Jeffrey Ziegler
601 Steiner Street, San Francisco

(707) 235-3144, Ziegler707@aol.com

SKILLS SUMMARY

Sales Floor-Electronics

» Stocked shelves and take inventory

» Helped customers find the right product

e Worked cashier and processed payments by cash, check, credit cards, and automatic debits
¢« Answered customers’ questions and resolved complaints

¢ Issued receipts, refunds, credits, and change due to customers

Pre-School Teacher’s Aide

Assisted in teaching and watching over children ages 3-5

Prepared snacks and lunch

Ran miscellaneous errands for the school; grocery shopping, purchasing school supplies, etc.
Basic janitorial work; cleaning floors, wiping down and disinfecting surfaces, etc.

Assembling toy cars, playground equipment, and any games for the children

Volunteer Wildlife Refuge Center

Watered plants and took care of gardening tasks
Fed animals

Cleaned and maintained animal cages

Assisted in animal rescues

Helped move facility to new location

Kitchen

® Prepared and served 1800+ meals daily

e Cleaned floors and kitchen equipment

e Cleaned pots and ran dishes through dishwashing machine
¢ Wiped down and disinfected machinery/surfaces

Valunteer Veterans Memorial

¢ Cleaned bathrooms

Buffed floors

Helped set and prepare for events
Collected parking fees and directed traffic
Assisted handicapped veterans

WORK HISTORY






Sales Floor - Electronics 6 months

Target, Santa Rosa, CA June — December 2006

Teacher’s Aide ' 2 years
Mt. Taylor Children Centers, Santa Rosa, CA January 2007 — August 2009

Volunteer Work 1 year
Wildlife Refuge Center, Petaluma, CA June 2010 — January 2011

Veterans Memorial Building, Santa Rosa, CA May 2011 - August 2011

Kitchen 31/2 years
Main Adult Detention Facility, Santa Rosa, CA December 2012 — July 2016

Volunteer Work 1 month
Martin De Porres, San Francisco, CA October 2017 —Present

EDUCATION

GED, Santa Rosa Junior College, Santa Rosa, CA

College Courses, Butte Community College, Chico, CA August 2009 - June 2010
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Cashier Test

1)

A roll of quarters is worth?
a) $5.00 o
b) $10.00

¢} $15.00

Score Y /15

2)

3)

4)

5)

6)

7}

8)

(1% = -
dy  »4LUUU0

A roll of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

A rol} of nickels is worth?
a) 58,00
h) $6.00
¢l $4.00
d) %2.00

A roll of pennies is worth?
a) 5100
b) $0.75
¢ $0.50
d} S0.25

What does POS stand for?
a) Patlence over standards
b) Percentage of sales

¢) Point of sales

d) People over service

What is the current sales tax rate in your mty 4 :l S

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

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. Ifyou are given 550 00 how much change should

you give back?

a) $19.50
b} $14.50
¢) 59.50
d} $4.50

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
c) $10.00
d) $12.00

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

$3.25 each. [f you are given $100.00 how much change should you give back?

a) $78.50
b) $58.50
¢} $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?
~——  a) $20,$50, $100
b} $10, 520,550

o $5$50,4100
d} 510,520, $50

i 2 12) How many times should you count change when giving it to the customer?
a) onhe
b) two

¢} three
d) no need to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? (Z’ l
14) What are the acceptabie forms of ID for alcohol purchases? Cﬂ( }Eﬁ( i’\{f\ TO cC @f U/f( i t( [g—'ﬂ/k J\Q
. ) - !

15} How many 520 bills are in a bank band? ‘)\CO
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Multiple Choice (1 point each)

\ ) Agallon is equal tc ounces | CPOG /U

a. 56
b. 145
c 32
- d. 128
4@) Mesclun are what type of vegetable?
" a, Roots
b. Beans
‘¢.  Salad Greens ‘
g d. Spices
3} What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly |
g d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF
b. 165 degrees F
¢. 175 degreesF
.P( d. 185 degreesF
5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
( Z d. Rub with salt before cooking
6} Which of the following ingredients would you pack before measurmg?
a.  Olive Qil
b. Salt
G.  Brown Sugar
d. White Sugar
7) What is Al Dente?
a. Firm but not hard
b. Softtothetouch
c. Veryhard

C/ d. Verysoft
M\ 8} Food should be left out no more than

a. 2hours
b. 3hours
c.  4hours
¢ d. 5hours
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Prep Cooks Test

8} Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Inasink with cold water
¢.  Onthe counter
d. Inthe microwave

__@ Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder
¢. Flour
d. Water
@ What is the temperature range of the danger zone?
a. 25-135
b. 40-140
¢. 50-160
’: D d. 30-130 .
} Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince

d. Mince, dice, chop
C’ 13) Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times ' o -
b. Turned towards you for better control
¢. Turned towards the right or left at all times
O d. Over the countertop at all times '
14) When you poach something, you cook it with what?

a. Noodles

b. Vegetables
¢. Liguid

d. Oil

-15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
¢. Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil

d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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@ 17} What is a Julien cut?

a. Food cut into long thin strips, matchstick
b. Food cutinto long thin strips then turned and cutinto a 1/8" dice
c. Food diced into finely chopped and uniform pieces

h/—’ d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

Prep Cooks Test

a. Sweat
b. Bail
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) ‘S% kll & PG quf/are the basic seasoning ingredienfs for all savory recipes.

20) D ’(f  to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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Q ij After washing your hands, which item should be used to dry them?

<
a) . Clean apron : , &l . /
b) Sanitized wiping cloth D O
¢} Single use paper towel

Y e oadf Aladh

f LTIV oS oot

O 2) While was_h&ng dnshes by hand, which item should you wear?
a) Cutting glove
© bt Oven Mitt
¢} Rubber glove
d} Nothing

!' ) 3) When should you wash your hands?
a) Before you start work
b) Aftér handling non-food items {garbage, money, cteaning chemicals)

c) After using the restroom
d). Allof the above

4) fyou need to maue a heavv i@ad you shouﬂd PULL and not PUSH the obslect.

al True , , . _ : o

b) Falsg - S B o -~
. E 5) Which of. the foﬂ!owmg cuuld y@u be at nsk for getting burned from? '

a.) _Steam from boiling pots

b) Hot quulds {coffee, soup, tea)

) Hot equipment {ovens, pots, chaffing dlshes}

d) Harsh chemicals

e) Al of the above

z ! 6} All work-related injuries, accidents or illnesses should be repor&ed immedlately to the supervisor on duty.
a) True
b) False

C/ 7) What should you do if you spsll !lqmds oF se8 3 Ilquld spal!? ‘ . -
—==—  a} Leave it for someone else to clean-up : ' o
b) Wait until the end of your shift to clean it : ‘ ) _—
¢) Flag the spill and clean it immediately -
d} * Not sure o
i / 8) When handling kot items you should?
a) Wear rubber gloves
b) No need to wear anything
"¢} . Use an oven mitt or dry cloth towel
“d) Nothmg

ig) i you are using a three-compartment sink for cleanmg and samtazing, the second sink is used for?
a) Rinsing : :
b} Scraping
¢) Washing
d} Sanitizing

(’ 10) What is the proper method for cleaning and sanitizing stationary equipment? , A ‘ 7 _
a) Spray with a strong cleaning salution and wipée 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

- T;EST_‘DiSiwwa'shen? (rev. 2’_‘(_113}07".%'1')5_ '






