Rose Barthelus-Augustin

Carteret, NJ 07008
rosebarthelus7_ebg@indeedemail.com - 9082805109

Authorized to work in the US for any employer

WORK EXPERIENCE

Server
Olive Garden - Woodbridge, NJ - 2015-08 - Present

Server/Waiter
Red Robin - 2014-11 - 2015-06

Cashier/Sales Associate
Wegman's Food Markets - 2014-01 - 2014-11

Greeter/Receptionist
Macy's and Bloomingdales - 2012-12 - 2014-04

VOLUNTEER & COMMUNITY SERVICE

Responsibilities

Sang and read to the elderly

« Played games with the elderly and the disabled

Hunger Crop Walk- Rahway, NJ

« Walked to raise money for starving children around the world
Rebuilding Waterfront -Carteret, NJ

- Repainted Carteret's waterfront after the devastating mess Hurricane Sandy left behind

Prevention Players Carteret High School, Carteret, NJ

« Acted out plays and helped younger students in middle and elementary school learn drug and alcohol

preventions

GOALS: Plan on studying and pursuing my B.A. in Nutrition at Rutger's University

EDUCATION

Nutrition
Rutgers University-New Brunswick - New Brunswick, NJ
2015 -2018

High school diploma
Carteret High School - Carteret, NJ
2013

Associates in Nutrition
Middlesex County College - Edison, NJ
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Multiple Choice

a 1) Food is served on what side with what hanc?
a) Onthe left side with the jeft hand
p) Onthe left side with the right hand
¢y Onthe right side with the left hand

d d) Onthe right side with the right hand

2) Drinksare served on what side with what hand?
a) Onthe left side with the left hand
p) Onthe left side with the right hand
¢) Onthe right side with the left hand
d d) Onthe right side with the right hand

3) Food and drinks aré removed on what side with whath
a) Onthe left side with the left hand

b) Onthe |eft side with the right hand

¢) Onthe right side with the left hand

d) Onthe right side with the right han

O 4) What partofa glass should you handleat

a) Thestem

p) The widest part of the glass

C:\ ¢) Thetop
5) Whenyou aresetting 2 dining room how should you set up your sahiecioths?

a) Neatly and evenly across the tables

b) Thecreases should all be going in the same directions

c) The chairs should be centered and gently +ouchingdPe rzple cloth
d d) All of the above
= W

If you bring the wrong entrésto @ guest what sho
a) Go back into the kitchen and pat’xent’!y waitj
p) Inform the guests thatyou will bringthe
c) Trytoco nvince the guests 10 eatwhaty
d) Go back into the kitchen to the front O

you do?
ine behind the rest of the servers until it’s your turn
Fect entrés ONce everyone elseinthe dinning reom is served

e line and inform <he expeditor that you need 3 different entrée

Match the Correct Vocabulary

d Scullery

6 Queen Mary

A, Metal buffet device used 10 keep food warm by heating itover
warmecd water ,

g. Styleof service where food is prepared or served individually at the

dinner teble fitthe customer's specific taste (i.e. providing dressing

and pepper forsaled or nanding out pread to each patron)

Used o hold & lerge tray on the dining floor

Arez for dirtY dishware and giasses

Lzrge metel <helving unit sor prepared food to be held or for dirty

traysto be stored

£, Usedtcopen nottles of wine

Style of dining in which the courses come outoneata rime

Q Chaffing Dish

D French Passing

% Russian Service
:E Corkscrew

C Tray Jack

mo o

®
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Match the Number to the Correct Vocabulary
‘Q NapKkin 8 Dinner Fork

\ Bread Plate and Knife Tez or Coffee CuUp and Saucer

\ Name Place Card Dinner Knife

4
)2 Teaspoon % Wwine Glass (Red)
__‘_-_S Dessert Fork Szlad Fork
Soup Speon & \—\ Service Plate
24 Wine Glass (White)

_b
_\_~<_;' Salad Plate
W

Water Glass
ill in the Blank
The utensils are placed Oﬂ W C’h inch (es )from the edge of the table.
Coffee and Tea service should be accompanied by what extras? NN\ K JOY e
synchronized service is when: ’\’OQ(’*Y\?\”
What is generally indicated on the name placard other than the name? k ;\_! 2\‘( ‘H’
The Protein on a plateis typically served &t what hour on the clock? ( Q
|f a guest asks for a specialty dinner (i.e- Gluten-Free or Vegetaria zn) you should do yvhatimmediately?

1
2
3.
4
5
&
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