Andrew Jackson

720-503-1144 | presentjackson@gmail.com

Objective

I am a very adapt learner and | maintain a courteous attitude everywhere I go. I believe I can be a help to
this company.

Education
HIGH SCHOOL DIPLOMA | 2007 | MCCLAIN HIGH
Major: Varsity Lacrosse team
Minor: Debate team
BACHELORS DEGREE | IN PROGRESS | COLORADO STATE UNIVERSITY
Major: Marketing
Minor: Business Management
Related coursework: Accounting/ Finance/ Entrepreneurship

Skills & Abilities

MANAGEMENT
I work well under management. I've taken several management courses and understand the process of
management both above and below me.

SALES
I have experience selling. | can sell over the phone or face to face. Customer relations management is

what I'm all about.

COMMUNICATION
I am a very open communicator. I take clues well and do not interrupt. I speak very little Spanish, but

I’'m working on becoming fluent.

Experience

SERVER/CASHIER/BUSSER | CHEESECAKE FACTORY | OCT 2012 TO JUNE 2015
I maintained a fast pace work environment, staying cool and attentive. Cleaning responsibilities and
training.

RIFLEMEN | USMC | NOV 2008 TO FEB 2012
Maintained discipline and alertness. Constant improvement and attention to detail. Physical fitness.
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Multiple Cholce

S’ 1) Food is served on what side with what hand?
a) On the left side with the left hand
b) Onthe left right hand
c) On theright the left hand
(d)) On the right side with the right hand

(7 2) Drinks are served on what side with what hand?
(a)) On the left side with the |6 hand
b) On the left side with hand
c) Onthe right side with the left hand
d) On the right side with the right hand

/A 3) Foodand drinks are removed on what side with what hand?
“=— " /a)) Onthe left side with the left hand

b) ©On the left the right hand

¢} On the right ski€ with the left hand

d) ©n the right side with the right hand

.:'4‘ 4) What part of a glass should you handle at all times?
Cay The stem
b) The widest part of the glass
c) Thetop

/ 5) Whehyou.are setting & dining roam how should you set up yeur teblecleths?
8) Neatly and evenly across the tables
b} The creases should all be going in the same directions
%) The chairs should be psntered and gently touching the table cloth

Al of the above

Y H;mbduﬂnwm?;mmtmumn?
[ ) &h“* \-‘-u' A m. . 7.". ”‘mmh'i’mww“a’mmu"ﬂ“w‘w
s v ""'Mmmm“m‘““”mdnhﬂndhmm:‘:m
€ Tye the guests to eat what you brought them dinning reon
@) Go back into the kitchen to the front of the line and inforth the expeditor that you need a different entrée

_ / Scullary A. Metaibufhtdwiuundtohupfoodwarmbyhutinﬂtom
— warmed water
= JEB. quasn Mary 8. Style of service where food is prepared or served indiviguslly at the
A Dish dlnwpﬂobmhcmlmcmm[l.n.pmmqmu
--—a—-,) Chafiing Dk ; nﬁmhﬂdwhu“lﬂﬂuﬁml
. French Passing C. Used to hold a large tray on the dining fioor
‘D, Area for dirty dishware and glasses
I.mm E. ummmumﬁrmham-mwmany
Cort trays to be stored
E A Uudtpcpenhotﬂuofwlm
Troy lack G. Mddnuhmmwmmwtmu-ﬂm
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1. Service Plate 7. Teaspoon 13. Water Glass

2. Salad Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knife 8. Salad Fork 15. White Wine Glass
4. Napkin 10. Dinner Fork

5. Name Place Card 11, Dessert Fork

6. Tea/Coffee Cup & Baucer 12, Dinner Knife

Flllin the Blank

The utensils are placed /)xl nc,fu; ) inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? A_Qe.‘b'@f’ 1['
Synchronized service is when:

2. 5 ANk 1w Seryice .
What is generally indicated on the name placard other than the name? _ﬁiﬁ‘l’ ﬁ‘
The Protein on a plate Is typically served at what haur an the clock? G. P B I / gre k

If a guest asks for a speciaity dinner (Le. Gluten-Free or Vegetarian) you should do what immediately?
. J‘

'S
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