Cedric Corner

Success is only given to those who work for it.

EXPERIENCE

Lowbrau Block Butcher Bar and Restaurant, Sacramento
— Barback/Team member

Jan 2016 - Mar 2017

Maintained and organized bar for use (Resupply/Stock); Kept
positive communication between guest and team members

Jimmy John's Gourmet Sandwiches — Kitchen
Line/Cashier/Shift Manager

JANUARY 2012 - JULY 2012
AUGUST 2015 - FEBRUARY 2016

Prepare all food items in a hygienic and timely manner

Set up location in line with restaurant guidelines

Monitor food preparation to ensure orders are completed correctly in
a timely fashion.

Clean and maintain station

Assist with the cleaning, hygiene, and organization of kitchen, barge
in coolers, and all storage areas

Follow recipes, piece controls and presentation specifications as set
by the restaurant management

Prepare supplies for busy weekday shifts and maintain inventory

Deep cleaned kitchen,lobby, and follow closing procedures each night

with deposit at the end of shift
Restock all items as required throughout shift

Johnny Rockets Restaurant — Cook/Food Runner and
Dishwasher/Server

MONTH 20XX - MONTH 20XX
Prep food and cook food in a timely fashion

Provide customer service at the greatest of my abilities
EDUCATION

SACRAMENTO CITY COLLEGE, SACRAMENTO —
AUGUST 2012- JUNE 2017

BARACK OBAMA ACADEMY HIGH SCHOOL , PITTSBURGH, PA
JUNE 2012

647 w 18th st Apt. 116

Los Angeles, CA 90015
(916) 956-9904
cedric.corner@yahoo.com

SKILLS

Knowledge of sales and
operational skills

Strong communication and
interpersonal skills

Supervisory skills/experience

Ability to analyze results, make
good decisions, take
responsibility

Knowledge of PC Windows
applications (Excel and Word)
and computer languages

Ability to lead, motivate, and
always create positive work
environment

Team-building and strong
problem solving skills

Ability to use discretion in
providing direction to others;

Ability to work and adapt in a
fast-paced, team environment

AWARDS

Honor Roll GPA 3.89 (current college
student)

Google Android Application Design Class
2012-2013

Schenley High School Track and Field
Gold Medalist 2012

Tuskegee Airmen Aviation Scholarship
2006-2010



Di er Test

C 1) After washing your hands, which item should be used to dry them?
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a) Clean apron
b) Sanitized wiping cloth

c) Single use paper towel
d) Common used cloth

While washing dishes by hand, which item should you wear?
a) Cutting glove

b) Oven Mitt

c) Rubber glove

d) Nothing

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

d) All of the above

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

5)

6)

a) True
b) Faise

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

b) Hot liguids (coffee, soup, tea)

¢) Hot equipment (ovens, pots, chaffing dishes)

d) Harsh chemicals

e) All of the above

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

7) What shouild you do if you spill liquids or see a liquid spill?

9)

a) Leave it for someone else to clean-up

b) Wait until the end of your shift to clean it
c) Flag the spill and clean it immediately

d) Not sure

C 8) When handling hot items you should?

a) Wear rubber gloves

b) No need to wear anything

c) Use an oven mitt or dry cloth towel
d) Nothing

if you are three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing

b) Scraping

t) Washing

d) Sanitizing

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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