HENRY DEAN

1742 w.146th Street unit D, Gardena, Ca 90247
Ph: 7605487202
hdeanioio@yahoo.com

Professional Summary

Accomplished and energetic worker with a solid work history in
culinary,jantior,warehouse.Motivated and team player

Skills

Reliable and dedicated and team  Maintain kitchen work
playerPacked and unpacked items areas,equipment and wash

to be stocked on shelves in dishes,lots and pans
stockrooms,warehouses and storage Ensured groups were ran on time
yards. and everyone participated

Follow all procedures for running
a classroom environment

Experience

Mentor Feb 2017-Mar 2018
State of California - Solano, Ca

I was in school to become a AOD COUNSELOR Mentoring trouble teens and young
adults.I had to facilitate groups.

Also over 20 years of solid work experience in diverse and fast paced environments.
Experience working in culinary,landscaping, warehouse.

Culinary Jul 2012-Feb 2017
State of california

Help around the kitchen,help prepare food,have experience running the dish
machine and running all the equipment inside a kitchen.

Education

GED: General Studies Feb 2017
Palos Verdes Junior College - Blythe, Ca




Dishwasher Test

C 1 Murwuhu'yourhmds.whldutemshouldbeuadtodrymem?

a)
b)
€)
d)

Clean apron

Sanitized wiping cloth
Single use paper towel
Common used cloth

d- 2) MWMMM,MMMMWR

a)
b)
c)
d)

Cutting glove
Oven Mitt

Rubber glove
Nothing

7 3) When should you wash your hands?

a)
b)
c)
d)

a)

Before you start work

After handling non-food items (garbage, money, cleaning chemicals)
After using the restroom

All of the above

True

B 4) if you need to 2 heavy load, you should PULL and not PUSH the object.

b)

a)
b)
c)
d)
€)

False

; £ 5) Which of the following couid you be at risk for getting burned from?

Steam from boiling pots

Hot liquids (coffee, soup, tea)

Hot equipment (ovens, pots, chaffing dishes)
Harsh chemicals

All of the above

A 6) Almwmhs.m&mwmmﬂmﬂhmlmmmﬂummm.

3)
b)

True
False

. ;- 7) What should you do if you spill liquids or see a liquid spill?

a)
b)
<)
d)

a)
b)
c)
d)

a)

b)

c)

d)

E 10)

a)

b)
c)
d)

Leave it for someone else to clean-up
Wait until the end of your shift to clean it
Flag the spill and clean it immediately

Not sure
. 8) When handiing hot items you should?
Wear rubber gloves
No need to wear anything
Use an oven mitt or dry cloth towel
Nothing
J é 9) K you are using a three-compartment sink for cleaning and sanitizing, the second sink Is used for?
Rinsing
Scraping
Washing
Sanitizing
What Is method for cleaning and sanitizing stationary equipment?
Spray with a cleaning solution and wipe with a sanitized cloth

Spray with a sanjtizing solution, then rinse with clean water and dry
Wash and rinse, wipe or spray with a chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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