DARrIN Davis

10965 South Gessner Road, Houston, TX 77071 « C: 8322503500 « sackville6300gmail com

PROFESSIONAL SUMMARY

Conscientious Construction Laborer skilled at ridding construction sites of potential hazards and
promptly completing assigned tasks. Construction professional bringing valuable experience from
large corporate construction sites, as well as residential home repair projects. Construction and
carpentry expert committed to high quality workmanship and following safety code
regulations....... Fast food professional focused on greeting all customers in a friendly, welcoming
manner. Seeking added responsibilities to help restaurant operations run smoothly. Flexible

cook who excels in a fast-paced environment looking for a position with growth opportunities.

SKILLS
* Quick learner o Commercial construction
e Organized multi-tasker o Knowledgeable in construction safety
¢ Able to lift [200] pounds » Exceptional multi-tasker
e Customer-oriented + Landscape architecture
¢ Food preparation experience ¢ Design development
e Food Standards enforcement + Blast and paint equipment servicing
¢ Food regulation compliance

WoRK HISTORY

Skyhouse Handrail installer, 11/2015 to 05/2016

Aluminum Design Products - Houston, Texas and Delray Beach, Florida, United States
manual installation of handrails by leveling with a level tool and installing handrails on the
balconies while being embraced to a harnest and completing all job tasks with safety first at all
times,
* Applied caulk, sealants and other agents to installed surfaces.
* Completed tear-down of existing structures and prepared for new construction.

grill crew, 06/2016 to 09/2016
Dairy Queen Store 6520 Hwy 90A - Sugar Land, Texas
* Prepared daily food items, and cooked simple foods and beverages
Placed clean dishes, utensils, and cooking equipment in storage areas
Consistently provided friendly guest service and heartfelt hospitality.
Fromptly and empathetically handled guest concerns and complaints.
Demonstrated integrity and honesty while interacting with guests, team members and
MAanagers.
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EDpucation

GED: 2013
Texas Education - Harns County, Texas
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DAplP?(N D]ér U/§ Dishwasher Test

C 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

( "l 2) While washing dishes by hand, which item should you wear?
a) Cutting glove
b) Oven Mitt
(© Rubber glove
d) Nothing

i 2 3) When should you wash your hands?
a) Before you start work
b) After handling non-food items (garbage, money, cleaning chemicals)

c) After using the restroom
(@ Al of the above

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

True
b) False

i 5) Which of the following could you be at risk for getting burned from?
L a) Steam from boiling pots

b) Hot liquids (coffee, soup, tea)
c) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
@ All of the above
6) All work-related Injurles, accidents or ilinesses should be reported immediately to the supervisor on duty.

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 clean-up
b) Wait until the end of your shift to clean it
@ Flag the spill and clean it immediately
) Notsure

] [ 8) When handling hot items you should?
@ Wear rubber gloves
b) No need to wear anything
c) Use an oven mitt or dry cloth towel

d) Nothing
L 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink Is used for?

BET a) Rinsing
b) Scraping
@ Washing
) Sanitizing
é 10)  What is the proper method for cleaning and sanitizing stationary equipment?
———  a) Spray withastrong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry

Wwash and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soll with a clean cloth, then wipe with a sanitizing solution
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