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Justin Chrispal
1055 N. Vignes
Los Angeles, CA. 90012
213-864-2887
ichrispal@gmall.com

Profile
Energetic professional seeking a challenging position providing Food Service / Customer Service.
Offering a positive and professional work ethic and a zero injury work record.

or aéjust errors.
* Storeitems inan orderly and accessible manner in warehouse.

Skills and Abilities
»  General labor extensive: » Multitask and Flexible s ServSait - nitled
experience » Takes risk and dedicated s Stock Moroouxding
»  Customer service = Cashier * Load
experience =  Warehouse Clerk #  Flexible
*  Works well with others *  Food Service Worker s Lift over 1050
*  Great organizational *  Shipping ‘
skills *  Customer Service
EXPERIENCE:
Cashier
* Receive payment by cash, check, credit cards, vouchers, or automatic debits.
« Greet customers entering establishments.
» Answer customer’s questions, and provide information on procedures or policies.
» Maintain clean and orderly checkout areas and compiete other general cleaning dutics, such as
mopping floors and emptying trash cans.
s Stock shelves, and mark prices on shelves and items
DISHWASHER/ BUSSER ,
= Wash dishes, glassware, flatware, pots, or pans, using dishwashers or by hand.
*  Place clean dishes, utensils, or cooking equipment in storage areas.
= Maintain kitchen work areas, equipment, or utensils in clean and orderly condition.
* Take and record temperature of food and food storage areas such as refrigerators and freezers,
.STOCK MﬁRGﬂA&DSSE
Receive and count stock items, and record data manuaﬂy or using computer.
* Ppackand unpack items to be stocked on shelves in stockrooms, warehouses, or storage vards.
»  Verify inventory computations by comparing them to physical counts of stock, and investigate ¢iccropencies

WORK HISTORY:. :

Dishwasher / Busser Home Town Buffet ~ Bell, CA 0170 P ffl:,f'”x%?}t
Juice Technician Juicero City of Commerce 172016
Janitor ABM irvine, CA /2016
Meat Clerk Vons Los Angeles, CA 7 2014
Construction Self-employed Los Angeles, CA 2011

EDUCATION and ACHIEVMENTS:

Weingart Center Association

W.E.B du Bois High School l)ipibma

.}




THE SERVICE
COMPANIES

SERVICE. ABOVE ALL

Dishwasher Test Score /10

=,

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

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

@ Rubber glove
d) Nothing

3) When should you wash your hands?
T a) Beforeyou start work
b) After handling non-food items (sarbage, money;, cleaning chemicals)
After using the restroom
@ All of the above

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

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)
¢} Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
@ All of the above

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

7) What shouid you do if you spill liquids or see a liquid spill?
D a) Leave it for someone else to clean-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 aven mitt or dry cloth towel

d) Nothing
9) Ifyou are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
@ Rinsing
b} Scraping
€} Washing
d) Sanitizing

10) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spraywitha strong cleaning solution and wipe 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
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