Nykera Barrett
2651 Dalton Ave #3
Los Angeles, Ca 90018
323-273-2788
Nykera.Barrett@gmail.com

Customer Service — Retail Sales and Cashier
Social Services and Healthcare Support

Skills and Qualifications

Excellent communication and customer service skills; Motivated and adaptable

Computer skills: Type 40 wpm, Excel, Word, Powerpoint; Familiar with office equipment

Fast learner, organized, multitasking; Ability to perform all duties in Customer Service:
® Greet customers and ascertain what each customer wants or needs.

Describe merchandise and explain use, operation, and care of merchandise to customers.

Compute sales prices, total purchases and receive and process cash or credit payment.

Answer questions regarding the store and its merchandise.

Prepare sales slips or sales contracts; Maintain records related to sales.

Maintain knowledge of current sales, promotions, policies, and security practices.

Demonstrate use or operation of merchandise. Place special orders to find desired items.

Watch for and recognize security risks and thefts, and know how to handle these situations.

Inventory stock and requisition new stock. Ticket, arrange and display merchandise to

promote sales. Exchange merchandise for customers and accept returns

Clean shelves, counters, and tables; Help customers try on or fit merchandise.

Check to ensure that appropriate changes were made to resolve customers' problems.

® Resolve customers' service or billing complaints by performing activities such as exchanging
merchandise, refunding money, or adjusting bills.

e Complete contract forms, prepare change of address records, or issue service discontinuance
orders, using computer

Employment
Security/House Manager First to Serve Los Angeles CA Dec 2014 to Mar 2015
Checking all belongs, seeing to the well-being if all guest, serving and cleaning

Guest Services AEG, LOS ANGELES CA Jun 2012 to Nov 2013
Seeing all guest, seeing to their well-being, solving big and small problems, greeting and guiding

Baby sitter Private Clients, Los Angeles May 2010 to May 2012
Seeing to the well-being of children ages 5 months to 15 years of age; Cooking , cleaning, & seeing to
the wellbeing of the children, taking and picking them up from school

Medical Assistant Dr. Slutani Lakewood Ca Jun 2009 to Nov 2009
Checking blood pressure, giving shots, filing and checking patients charts, disconnecting and
connecting patients to chemo. Also assisted in bone marrow biopsy

Education
Moneta High School, Gardena CA, 2007
Casa Loma college school of nursing 2009 - Certifications: MEDICAL ASSISTANT



Y temied gedvA
£4% avA nodie0 LeB8 .
210G & ealognA sol
BUNE-ENE-ERE |
raa. Hnemg @ss e smavit
wtitdedd briw avls2 lazaR ~miviad vwmaiae) 4
' Hugque Mestiigel ban tsrhns? Ikt
e N meueaiits ) bay stige
sldsinsbe bae Baluvizaiv 2lidz sannss :Jm.: 3 boe nesdnmnemiran Insllalxd
ramnd-aps rifia il Billmed nletiswoR Jew | S GRoagyT BN wrugreuD
i wcrataud b e uag s ety af virda g -«'H MUty s ingie Tl kel
2hERn 10 NEW 18O fiE Ty mﬂrhufm!. it ptemofi Yasi -
avwnatius ot szronuigm o e ot roilsieeD ol niulges Bt aits rstinam fdizsent
SOneen 3w 0 (B eRedavy hal syl40yhon 1076y lIeT L0y e shugmal
aatihnniiem aft bivg 9100 o gAibglE s snazaLn A
xaley mbmmﬂ abyia 190 Niksdninivi rtagtiran aeleevo ghae 2eine avege¥
Amaitagg winuose bat 2eidice gotemony tem s Snarin To spbmluot nochitied
peesth BEY2E brit 0 210010 (B0 836 adbagA Lm0 ARTETRe 10 MU ISt
Atioeine seant gilaned 99 wol W b bt b iy vitdag ssingraet b ot dniaw
< i sybnedresmelgais bas spneTrs. il T Aot wan peleizpet ook st potnsenl e
) LITIUSAT SN BOR YR EdS 10 saibnendy .T RN LT PR T A U I TR T T 1] ,
Seinadagm 1o b g axamoras qibl asldet b aetved advisd resld e
i mmqu NAMOTRUS HVIG2A7 07 SLLIT ST 2Rt ﬁmhqm—qﬁ Faely s o k)
grngnertaxe g faus eattivitan yoivnoahey vd airdelgmes selilid 19 aotse remcrus ael el @
' 2l prviteuihe 16 oo saibautsr sebakdnoem
Farp i anazih poiv e Busal 1o el tentbbe sanam MO AHNOT enion steigmel s
n r'mnm* ) YAk b

E e £ 3 B &

-

. ingaheiaed

CLOX val o3 B2DL and) A silagad 200 $visd o1 ik 15srsM '-m.fuﬂ\whnqu-il

gritnants e, snbnsa | fesun He Y gaiad-ilee will o1 gruse: , minalie de gasadd

£108 woln ot SI0S Aut AD 23044 20 D34 ¥a2ivisd tesyid
wriibitg bos pnitusg amaldong ligma bne gid grivioe grivelow riadtor piiawe sy Be gnigse

SE05 yeM 9t DE0C yrd  eolygnd snd @5ned rgvii s yefud’

o gnlaes b gninrel | galdod™ gl Yo vikoy @1 n aniingem 2 zags nst bild Yo patadslave wit St goiaed
Iparise mort qu et galaa bor gn dnt gunrblic sedr Y0 goladiine, od

Q00K vek £ RAUK Ayl 52 hoawsads! inytul 2 2uedd LA basibeh?
kné gaitisrnoseih ptwdratneliag gribein Sns goilft lady aivie | Swkeaig Soold Boiiedd
vaaeld waneen aned ai betaisen Opts omads of eneided gntiastidon

SONS AD siwingd Loetad e sranoid
TAATRERA IS inoiuoitbhal - RUGL yrkiun o ladrzs agniics g Ssid

1 Gkl



~“Acrobat

Your Hospitality Staffing Professionals

outsourcing

Score

Prep Cooks Test

Multiple Choice (1 point each)

VN
L,
b,
B,
Ay
7

X

8)

A gallon is equal to ounces

a. 56

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

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

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF

b. 165 degreesF

¢. 175degreesF

d. 185 degreesF

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

d. Rub with salt before cooking

Which of the following ingredients would you pack before measuring?
a. Olive Oil

b. Salt

c. Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not hard

b. Soft to the touch

¢. Veryhard

d. Very soft

Food should be left out no more than
a. 2hours

b. 3 hours

c. 4hours

d. S hours

/20
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Your Hospitality Staffing Professionals Prep Cooks Test

_L 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
c. Onthe counter
d. Inthe microwave

;,‘Aq__lol Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder
c. Flour

d. Water
E 11) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
c. 50-160 ™~

3; d. 30-130
12) Which of the following is listed from smallest to largest?

a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
C d. Mince, dice, chop
13) Which direction should pan handles be turned while cooking on the stove?
a. Overthe fire at all times
b. Turned towards you for better control

c. Turned towards the right or left at all times

C d. Overthe countertop at all times
14) When you poach something, you cook it with what?
a. Noodles
b. Vegetables
c. Liquid

d. Qil
-6_15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon

ﬁ 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)



Acrobat

outsourcing

Your Hospitality Staffing Professionals Prep Cooks Test

/ : 17) What is a Julien cut?
a. Food cutinto long thin strips, matchstick
b. Food cutinto long thin strips then turned and cut into a 1/8’ dice

c. Food diced into finely chopped and uniform pieces
4& 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.

a. Sweat
b. Boil
€. Roast
d. Grill
Fill-in the Blank (1 point eagh)
| L
19 h o are the basic seasoning ingredients for all savory recipes.
20) : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)



g o i Lt i

gy JCJ .
- 0y - E:L e g Ml mﬂ‘w!“ '
SR SRS | ¥ i - (- R C ﬂ‘.l.r.. Bl ot k4 i

. A -

—r, Sors vratant v, 0 gu A Hl%..“.,,..ni MF'JP“'“

& "ot e sl olol s el e
i WAL s f 0 ety PRI AT o L)

I aﬂ-\!lﬂf'ﬂu"ﬂﬂ“l et vhﬂﬂm by
’ ASQBAT 991 Wt b Sboi nieving e it il b NG
mw boria anothon el selt fes o wnd Nﬂmh‘ W 300 & rib B 4 dons ot
Tanwd R
iy ‘ :
' Y

VLT
,;nqmn At d Mg Y S g RAUNSARSE Jedet ity ‘_J" ,?;L-.. ) i
ammw'd ol gl dren wius Yo \erml*rn: ety iy umm&;n Ml ﬂ
™ & by
TR Ik
7 fi J '-".I ‘#
!: ]
§
1 ik ity "H“ ,J
, e
-
J_‘l,r ™
‘-"x‘ I A1) - 1 L'
:‘F"‘ i ,,, i .,"-"..l.|
g
1 .
1 ! |'.'._.‘I:.' _,H ‘I
k- £ & i
:.J.'l" r{ "I_,J,_
1l '_.,, ,i T MW
.'.-‘ NS e
|'||T|!'|I|TT| |" I"L" J o L g i . ! |

qi lin'hu. u..h"Tn'l‘ir"."n‘. o r ..‘ 1 ] R L g . - |'|- i S "' H : . m.-:-



