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i e Guide sanding machines over surfaces of floors until surfaces are smooth.,

‘§ « Attach sandpaperto rollers of sanding machines.

§ « Apply filler compound and coats of finish to floors to seal wood.

i Hostess

i Metro Café Diner

: 02/06 1003/06

2 Greet guests and seat them at tables or in waiting areas.

£ = Provide guests with menus.

;_’;ﬁ * Assign patrons to tables suitable for their needs and according to rotation so that servers receive
£ an appropriate number of settings.

i§ « Speak with patrons to ensure satisfaction with food and service, to respond to complaints, orto
i make conversation.

; ¢ Answer telephone calls and respond to inquiries or transfer calls.

b
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i
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Sabrana Lamar

Stone Mountain, GA 30083
LamarSabrina@yahoo.com
678-365-7226

Experience
Acubate Stcaffing
Banquet Server
12/1 7 {0 06/19

Check with customers to ensure that they are enjoying their meals and take action to correct any
problems.
¢ Take orders from patrons forfood or beverages.
» Serve food orbeverages to patrons, and prepare or serve specialty dishes at tables as required.
» Clean tables orcounters after patrons have finished dining.
» Prepare hot, cold, and mixed drinks for patrons, and chill bettles of wine.

» Roll silverware, set up food stations or set up dining areas to prepare for the next shift or forlarge
patties.

Cleaning
Sapori Di Napolian pizza
02/13 to 11113
Service, clean, or supply restrooms,
» Clean building fioors by sweeping, mopping, scrubbing, or vacuuming.
¢+ Gather and empty trash.

» Follow procedures forthe use of chemical cleaners and power equipment to prevent damage to
floors and fixtures.

* Mixwater and detergents or acids in containers to prepare cleaning solutions, according to
specifications.

» Clean windows, glass partitions, or mirrors, using soapy water or other cleaners, sponges, or
sgueegeses.

Floor Tech
Goodwill
07/09 to 09/11
» nspect floors for smoothness,

» Scrape and sand floor edges and areas inaccessible to floor sanders, using scrapers, disk-type
sanders, and sandpaper.
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Your Hospitality Staffing Professionals .
g . Dishwasher Test Score /10

:i 1) After washing your hands, which item should be used to dry them?
a) Clean apron
b) Sanitized wiping cloth
¢) 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

,:'t‘ 3) When should you wash your hands?
a) Beforeyou start work
b) After handling non-food items (garbage, money, cleaning chemicals)

c) After using the restroom
d) All of the above

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

é 5) Which of the following could you be at risk for getting burned from?
- a) Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
c) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) All of the above

g’ ik 6) All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
a) True
b) False

( f/ 7) What should you do if you spill liquids or see a liquid spill?
a) Leaveit 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

! 8) When handling hot items you should?
a) Wear rubber gloves
b) No needto wear anything
c) Use an oven mitt or dry cloth towel

d) Nothing
Q’, 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b) Scraping
c) Washing
d) Sanitizing

g 10) What is the proper method for cleaning and sanitizing stationary 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
c} 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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Servers Test Score /35

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
€) Onthe right side with the left hand
d) On the right side with the right hand

2) Drinks are served on what side with what hand?
a) Onthe leftside with the left hand
b)  On the left side with the right hand
c)/ On the right side 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) Onthe leftside with the left hand
b) On the left side with the right hand

/:m On the right side with the left hand

On the right side with the right hand

4) What part of a glass should you handle at all times?
7a)/ The stem

b) The widest part of the glass
c) The top

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
¢) 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 should you do?
a}, Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
@nform the guests that you will bring the correctentrée once everyone else in the dinning room is served
c} Tryto convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a differententrée

Match the Correct Vocabulary

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

) een Mar
7 S ¥ B. Style of service where food is prepared or served individually at the

Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
—D French Passing C. Usedto hold a large tray on the dining floor

o

Areafor dirty dishware and glasses
E. Large metal shelving unit for prepared food to be held or for dirty
Corkscrew trays to be stored
Used to open bottles of wine
Style of dining in which the courses come out one at a time

Russian Service

e

1

fant Tray Jack G.

TEST_Server (rev. 2013.07.31)
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Multiple Choice:

1. The first thing a client is going to notice about you is: 3. Once your chaffing dish is set up, the next step isto
A. How much you went through to get there add what to the pan:

_-B-How far you had to park A. The food

' hat you look like when you report for duty B. Hot Water

. How Punctual you are /C) Cold Water
E. A&Bonly D. Jelly from the Sterno can
F. C&D only E. None of the above

G. All of the above 4. Which is an acceptable way to lite a sterno can?

2. BEO stands for: A. With matches
@/Eanquet Effeciency Order B. With a regular cigarrete lighter
B. Better Events Organization C-With a long-neck lighter
C. Banguet Event Order @I of the above
D. Best Ever Odor . None of the above

E. None of the above

Name that item:




