Stefan Wilson

4344 West Ave L-2 Lancaster, CA 93536
Cell: (661)674-8705
stefanwilson10@gmail.com

Summary of Qualifications
Highly organized and independent individual able to effectively coordinate tasks to accomplish
projects with timeliness and creativity. Flexible and able to adapt to changing priorities and
maintain a positive attitude and strong work ethic. Motivated drive for success. Hard working
and fulfills all goals in order to promote and grow within a company.

e Strong interpersonal communication.

e Optimistic attitude that brings up team enthusiasm.

e Handle all customer concerns adequately with polite and professional attitude

e Conscious of customer and employee safety at all times

Professional Experiences
Usher, Cinemark, Palmdale, CA November 2015-March 2016
e Work with staff to ensure customer satisfaction
e Deliver food and refill beverages
e Greet guest and lead them to preferred seating area
e Retrieve trash, mop, and sweep theater after guest viewing
e Sanitized and cleaned dishes, booths, restrooms, chairs, and concession stand

Caretaker, In Home Supportive services, Lancaster, CA October 2015-July 2016
e General housckeeping

Grocery shopped and meal preparation

Escorted recipient to doctor, stores, and all other business agencies

Showered and clothed recipient

Handled business related phone calls

Ensure workplace meets state regulation guidelines for recipient

Education

F. Keys High School

High school Diploma, June 201 5

GPA:3.5

Antelope Valley College

Major in Airframe and Manufacturing Technology - Currently Attending
GPA:3.0

Certification
California Food Handlers Card, August 2015 - August 2018

REFERENCES UPON REQUEST
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crobat

- OUPI'SOU fClﬂE b .

( : 1) After washing your hands, which item should be used to dry them?
a) Clean apron
b) Sanitized wiping cloth
c) Single use paper towel
d) Common used cloth

(_ 2) While washing dishes by hand, which item should you wear?
a) Cutting glove &
b) Oven Mitt

c) Rubber glove
d) Nothing

i 3) When shouid you wash your hands?
a) Before you start work

b) After handiing non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
d) All of the above

6 4) If you need to move a heavy load, you should PULL and not PUSH the object.
a) True
b) False

£ 5) Which of the following could you be at risk for getting bumed from?
a) Steam from bolling pots

b) Hot liquids (coffee, soup, tea)

¢) Hot equipment (ovens, pots, chaffing dishes)

d) Harsh chemicals

e) All of the above

&\ 6) All work-related injuries, accidents or llinesses should be reported immediately Jn the supervisor on duty.
a) True |
b) False

C 7) What should you do if you spill liquids or see a liquid spill?
a) Leave it for someone else to ciean-up

b) Wait until the end of your shift to clean it

¢) Flag the spill and clean it immediately

d) Notsure

(’ 8) When handling hot items you should?
a) Wear rubber gloves
b) No need to wear anything
¢) Use an oven mitt or cloth towel
d) Nothing

é 9) i you are using a three-compartment sink for cleaning and sanitizing, the ucmd} sink is used for?
a) Rinsing

b) Scraping
¢) Washing
d) Sanitizing

i 10) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong deanw:ition and wipe with a sanitized cloth

b) Spray with a sanitizing so n, 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

TEST_Dishwasher (rev. 2013.07.31)
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Cashier Test Score /15

1)

3)

4)

5)

6)

7)

9)

10)

A roll of quarters is worth?
a) $5.00

b) $10.00

¢) $15.00

d) $20.00

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

A roll of nickels js w ?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00

b) $0.75
¢) $0.50
d) $0.25

What does PQOS stand for?
a) Patience over standards
b) Percentage of sales

c) Point of sales

d) People over service

What is the current sales tax rate in your cit\/\ O Oi ?

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 shot
you give back?

a) $4.06

b) $2.06

c) $7.06

d) $5.06

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change shoult
you give back?

a) $19.50
b) $14.50
¢) $9.50
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

¢) $10.00

d) $12.00

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 @
$3.25 each. If 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 (2013.0°
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11) Counterfeit pens should be used on which three denominations?
a) $20, $50, $100
b) $10, $20, $50
¢} $5,$50, $100
d) $10, 520, $50

12) How many times should you count change when giving it to the customer?
a) one
b) two
c) three
d) no need to count

Question & Answer:

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

14) What are the acceptable forms of ID for alcohol purchases? L G [ifni a P sTall’ i5%¢ -

15) How many $20 bills are in a bank band? 5 {) \0




