Rickey V. Dunn

1400 Revere Street ¢ San Francisco, CA94124¢ (625) 220-8315 ¢ Dunn RickeyV@yahoo.com

PROFESSIONAL PROFILE

I have a dedicated professional and extensive experience in warehouse and hospitality industries.
Outstanding customer service skills with proven success in managing multiple priorities
simultaneously in fast-paced environments. Solid supervisory, mathematical and planning skills,
providing courteous, efficient service and ensuring positive dining experiences.

PROFESSIONAL EXPERIENCES

Warehouse/Unload and Loader

o Comfortable with working in a diverse environment with all aspect of policies and
regulations.

o Consistently provided professional, friendly and engaging service.

o Received orders and unload packages from the truck and stored them properly in the
warehouse _

o Maintain a clean work environment, and keep tools and equipment used for unloading
And loading good in their assigned places.

o Disassembles tents/packages and other merchandise and accessories for the company.

o Routinely help with the responsibility for quality control pf products and goods stored in the
warehouse.

e Developed and maintained positive working relationships w1th others to reach business goals.

e Routinely cleaned warehouse, floors, storage areas and service refrigerators.

o Documented and managed the inventory control system in the computer placed in the warehouse
Using scanner and bar code readers.

o Conduct routines checks on arriving shipments against their bills of lading and invoices.

e Prepared receipts for customers receiving goods.

Utility Worker
e Wash and clean tableware, pots, pans and cooking equipment. Keep the dish room and
equipment clean and organized in an informative and helpful fashion.
o Load, run and unload dish machine and keep the dish machine clean and report any
functional or mechanical problems immediately.
o Routinely cleaned work areas, glassware
e Monitor dish machine water temperature to ensure sanitary wash cycle.
Wash and store all tableware and kitchenware.
Keep dish room clean and organized.
Maintain adequate levels of clean tableware for dining room and kitchen.
Bag and haul dish room trash to dumpster at designed times.
Handle tableware carefully to prevent breakage and loss.
Maintain adequate levels of dish detergents and cleaning supplies.
Clean food preparation and production areas as required.
Be available to fill in as needed to ensure the smooth and efficient operation of the
Attends all scheduled employee meetings and ‘
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N ; Dishwasher Test Score /10

d i) 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 d) Common used cloth

2) While washing dishes by hand, which item should you wear? OO \ '
a) Cutting glove \
b) Oven Mitt
¢) Rubber glove
d) Nothing

( 2 3) When should you wash your hands?
, a) Before you start work

b) After handling non-food items (garbage money, cleanmg chemicals)
c) After using the restroom :

j d) Al of the above
4) If you need to move a heavy Ioad, you shoufd PULL and not PUSH the object.
— _.a)_ True

b) False -

5) Which of the following could you be at risk for getting burned from?
a) ~ Steam from bhoiling pots
b) Hotliquids (coffeé, soup, tea)
c) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) Allof the above

fn

/[ ~ 6) All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
: a) True
b) False

d, _7) What should you do if you spill liguids or see a liguid spill?
——— a) Leave itfor someone else to clean-up :
b) Wait until the end of your shift to clean it
c} Flag the spill and clean it immediately

(L d) Notsure
8) When handling hot items you should?
a) Wear rubber gloves
b) No need to wear anything
c) . Use anoven mitt or dry cloth towel -

d) Nothing
A 9) I y’b_'u are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b) Scraping
c) Washing
d) Sanitizing.

d 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
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Cashier Test Score /15

Aroll of quarters is worth?
a) 5$5.00

b) $10.00

c) $15.00

d) $20.00

A roll of dimes is worth?

a) $5.00 \{
b) $4.00 (00 '
c) $3.00

d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00
b) $0.75
c) $0.50
d) $0.25

What does POS 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 city ?

A customer buys a bow! 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

c) 57.06

d) $5.06

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given 550 00 how much change should
you give back?

a) $19.50
b) $14.50
c) $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

c) $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 at
$3.25 each. If you are given $100.00 how much change should you give back?

a) §$78.50

b) $58.50

c) $38.50

d) $28.50
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