MICHAEL ABBOITT JR

634 Manchester Drive #3, Inglewood, CA 90301 | C: (805) 805 1032 | AbbottMichael88@gmail.com

SUMMARY

Obtain a position where [ can earn persnal and professional growth while becoming an assrst to the

company.

SKILLS

EXPERIENCE
01/2014 to 06/2017

01/2016 to 12/2016

01/2011 to 01/2014

® Beer and Wine knowledge

® Able to work in a fast paced e Food handling
environment knowledgeReliable, punctual and
e Strong restaurant serving committed to customer service
experience

Server/ Expeditor/busser

Giuseppe's Cucina Italiana — Pismo Beach Beach, CA

Apportioned and served food to customers. Assisted co-workers. Assisted with
seating as needed .Cleaned and prepared various foods for cooking or serving
Expedited food. Assisted in all departments as needed High paced restaurant.

Server/Shift lead

Zorros Cafe & Cantina — Shell Beach. CA

Consistently maintained high levels of cleanliness, organization, storage, and
sanitation of food and beverage products to ensure quality. | also, Assigned tasks
and oversaw the direction of employees to ensure compliance with food safety
procedures and quality control guidelines.

Team Leader

Jack in the Box — Glendale, CA

Responsible , Team Leader , my Primary responsibilities were focused on training,
overseeing and/or performing workstation activities to ensure excellence in guest
service, food quality and safety, as well as providing excellent internal service to
restaurant team members.

Guest service: Assisted guests, Take and hand out orders, collect payments and
operated cash registers

EDUCATION AND TRAINING

2010

2005

2006

REFERENCES

Nursing
Pasadena City College — Pasadena, CA, United States

Nurse Assistant
Anderson College — North Hollywood, CA, United States

Food Handler Certificate
POS.Aloha& Micros.

High School Diploma: General education
Burbank — Burbank, CA, Los Angeles

Aurash Shafar/Giuseppe's Cucina Rustica,General Manager (805)-459-1167
Stephani Marine/ The Habit Burger /Assistant Manger (818)987-8179

Ryan thaliana/Brent wood shipping /Owner (8 18)805-4352
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6/24/2017

This letter is a confirmation of the great work that Michael Abbot has done. Since he started working
here (3-7-14), he has been one of our best employees, and we value him and everything he brings to the

table here at Giuseppe’s Cucina Italiana.

Anytime we need a task done, we can count on Michael to do above and beyond what is asked of him.
We count on him to train most of our new employees so that hopefully his good work ethic and passion
for his job rubs off on them. Michael Abbot is one of our most loyal and accountable employees, and he

is an irreplaceable asset to our restaurant.

If you have any further questions what so ever, please do not hesitate to call. Our phone number here is

(805)-773-2870 extension 10.

Sincerely,

Aurash Afshar

General Manager

Giuseppe’s Cucina Italian

891 Price St. Pismo Beach, CA 93449
(805)-773-2870 ex 10

891 Price Street
Plsmo Beach, California 93448
(805) 773-2870
F(805) 773-6610
www.GluseppesRestaurant.com

1010 Court Street
San Luis Obispo. California 93401
(805) 541-9922
F (805) 541-9929
www. GiuseppesRestaurant.com



M 1y gt 00 ALY, tr
o ] ey
" et '._,'_'u-"‘ b

ﬂ'is»-uu

-.;“ \{\b\\ \\"

= \”

TL08\0E\R B
‘-1;* MmN v m 1 meibw o7

aﬂilhoﬁ hariaiz sl aani anob el tndda IsaiaiM 1ar? dow mm‘ 3}111«1 notEMIINGT & & 10ttel 2AT
a¢id o1 2gnhd sl gnidteve bng mid Silev ww bne 2esvelqms fead wodo ang aesd a6 ad (B1-T-£) ayad
wrrailan Bniond 2'aaqs2uid 18 aver! aldug

il 1o bacies 2 Tartw brioysd bng avors ob of leedaIM fo Inuas fes sw Bnob Jzad 8 baan sw amitenA
noRzaq brrs e show boog 2 yililagon e o2 28syolarme wan o 1o 2o nis oF mirl ne tnug oW
afl bnd zseyolgme sldetnuoazs bre leyol srom wa Yo ano i toddA fand M et ne He 2du dof aid 1)

IRRIUETReY 100 0F taere aldasislgemi nz 2l

£ marl yvadrun snodg w0 e of tatized 10n ob seeelg vevs ne 1arw enoltesun 1§ﬁmﬂ s v uoy i
OF nolengien OTRLLCT(208)

yBrisiA f2grwA
apinah lanad

nellsd satnd @ sgasaud

EnbER AD dasall gzl L2 sak® [0
D0ge OVBL FYT-(208)

|'“

b e g Joethl male® rekt
LR shornlihi) ottdiy mhnt ol BARLA wimobied desel sw0

SLPP-TH2 (FOH) LRLACAREE )]

SO LR (R0R) 0133-£7T (208)

monInfetasRevgaaenldre mih. InatuniselssqqarulD v




Name MiChn ( QFW

Servers Test Score /35

Multiple Choice

‘ ;_, 1) Food is served on what side with what hand?
a) On the left side with the left ha

On the left side with the ri nd
On the right side with the left Hand
On the right side with the right hand

4& 2) Drinks are served on what side with ;::F hand?
\

a) On the left side with the left ha
b) ©n the left side with the right hand \
c) On the right side with the left hand
j} d) On the right side with the right hand |
3)

Food and drinks are removed on what sidewith what hand? u P P@S} lw ,'n b

a) On the left side with the le't hand
b) On the left side with the rigat hand
c) Onthe right side with the left hand
d) On the right side with the: right hand
4) What part of a glass should y > handle at all times?
a) Thestem K‘

b) The widest part of the gl 1ss
c) Thetop \

Q 5) Whenyou are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables Ovveer E lize et e +4 ml,j
b). The creases should all be going in the same directions

) The chairs centered and gently touching the table cloth
of the ab

d 6) If you bring the wrong entrée to a guest what should you do?

——— a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢) Tryto tohvince the guests to eat what you brought them
‘ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Corr:ct Vocabulary
D Scullery A. Metal buffet device used to keep food warm by heating it over
iE warmed water
Queen Mary B. Style of service where food is prepared or served individually at the
E 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)
French Passing C. Used to hold a large tray on the dining floor
Q’ D. Area for dirty dishware and glasses
__~_ Russian Se vice E. Large metal shelving unit for prepared food to be held or for dirty
trays to be stored
""F"-',"' ] -E. Used to open bottles of wine
= Tray Jack G- Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)



Name [ Chue ( AShst
Servers Test _Score /35

S v e N S

1. Service Plate 7. Teaspoon 13. Water Glass

2. Salad Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knife 9. Salad Fork 18. White Wine Glass
4. Napkin 10. Dinner Fork

5. Name Place Card 11. Dessert Fork

6. Tea/Coffee Cup & Saucer  12. Dinner Knife

Fill in the Blank

The utensils are placed @-&5— 9\ ‘ inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras?
Synchronized service is when: WW Ociur {'i&g{ !ﬁ
What is generally indicated on the name placard other than the name? F\)o a I-‘-'Pm

The Protein on a plate is typically served at what hour on the clock? ﬂ(\ oc J,— he HQ/_/— :

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

ey E400 Mrowy cledth afea \were  Yov iy he Preery

TEST_Server (rev. 2013.07.31)



