Virda L. Rainey
1143 W. Swain Rd * Stockton, CA 95207 « 209-513-4574
viorainey@aol.com

PROFESSIONAL EXPERIENCE

QC Inspector
CDTI, Tracy, CA (September 2016 to Present)

Monitor operations to ensure that they meet production standards

e Recommend adjustments to the assembly or production process
o Inspect, test, or measure materials or products being produced

e Remove all products and materials that fail to meet specifications
Forklift Operator

Crusader Staffing, Stockton, CA (June 2004 to October 2004)

Forklift and pallet jack operator, loading and unloading product

e Assisted with ordering, receiving and product distribution

e Quality control inspection and maintenance

e Maintained positive and professional relationships with management
Mail Clerk

Sacramento Post Office, Stockton, CA (December 2001 to December 2002)

Sorts and processes mail in post office: Sorts incoming or outgoing mail into mail rack pigeonholes or into mail
sacks according to destination

Fed letters into electric canceling machine or hand-stamp mail with to cancel postage.

Organized shipping and receiving orders, transported mail within post office and acted as a designated
Distribution Clerk

Managed computerized mail systems and prepared daily reports

Mail Clerk
Oakland Post Office, Stockton, CA (November 2000 to July 2001)

Sorts and processes mail in post office: Sorts incoming or outgoing mail into mail rack pigeonholes or into mail
sacks according to destination

Fed letters into electric canceling machine or hand-stamp mail with to cancel postage.

Organized shipping and receiving orders, transported mail within post office and acted as a designated
Distribution Clerk

Managed computerized mail systems and prepared daily reports

Maintained quality control of mailing stations

Quality Control Technician
California Natural Products-Stockton, CA (November 1996 to February 1998)

Maintained the quality and reliability of products and service production including; warehouse operations

e Inspected and tested products at various stages in the production process

¢ Analyzed and evaluated product based on product test results

e Created and prepared daily reports including summaries of all product data
EDUCATION

Franklin High School, May 1978 - Diploma

(References Available Upon Request)
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Servers Test

1) Food Is sarved on what side with what hand?
a) On the left side with the left hand
On the left side with the right hand .}Q’
On the right side with the left hand
On the right side with the right hand

2) Drinks are served on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

3) Food and drinks are removed on what side with what hand?
 a)  On the left side with the left hand

) On the left side with the right hand p

¢} Onthe right side with the left hand

d) ©On the right side with the right hand

4) What part of a glass should you handle at all times?
The stem
@ The widest part of the glass ‘Pr
c) Thetop

5) Whehyou are setting & dining roam how should you set up yewr wblecieths?
@) Neatly and evenly across the tables
b) The creases should all be going in the same directions

The chairs should be centerad and gently touching the table cloth
@/. Al of the above '

6) i you bring tiyy wrong antrée to a guest what should you do?

a) Go backinto the kitshen and patiently walt in line bphind the rest of the servers until Ir's your tyen

b) Informthe  thet you will bring the correct entibe

N ance everyone eise in the dinning room is served

Ty
@ Gob-ekmmmh.nmhﬁmnmmnmﬁmmmnmmzmra«am-nm

Match the Correct Vocabulary
C- . sSeullery 0 A Metal buffet device used to keep food warm by heating it over
"G" J Q, warmed water
— Quaen Mary B.  Style of service where food is prepared or served individually at the
@ Dish dinner table to fit the customer's specific taste (i.e. providing dressing
Chaffing D& and pepper for saled or handing out braad to esch pation)
D D. mmrmmnmm
*.MMG E. Large metal shatving unit for prepared food to be heid or for dirty
Corh trays te be stored
F. Used to open bottles of wine
Troyinck G. Style of dining In which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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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
Elll in the Blank
The utensils are placed ing I K .f a3 inch (es) from the edge of the table.
Coffee and Tea service should be ac:ompanlcd by what extras? __ (7 /¢ jpiv) d Sy 5 g
Synchronlud service is when: | A K< Tvrn 2 Checking o /"' at) 2w
/"—If p
What is nnernlly indicated on the name placard other than the name? ’/—o HE ’/ '—/-fwy i /7 1 LE
The Protein on a plate Is typically served at what haur on the clock?
If a guest asks for a speciaity dinner (i.e. Gluten-Free or Vegetarian) you should do what imm tely?

/é/t?a/" Weo 2 /C”' /me/ Like /'fﬂft?ﬂ{/‘cof

TEST_Server (rev. 2013.07.31)
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Your Hospltality Staffing Professionals Prep Cooks Test

Score

/20

Multiple Choice (1 point each)

1) A gallon is equal to ounces

a. 56

e w0
(? 32

. 128

" 2) Mesclun are what type of vegetable?

a. Roots
b. Beans

@ Salad Greens
d. Spices

3) What does the term bralse mean?
@ Sear quickly on both sides qg
Slowly cook in covered pan with little liqafd
Cook on high heat and quickly
'd. Slowly cook in simmering water

4) Atwhat internal temperature must chicken be cooked so that it is safe to eat?

155 degrees F
b.) 165 degreesF
c. 175degreesF
d. 1B5degreesF
—_5) _How do you blanche vegetables?
.@ Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
d. Rub with salt before cooking

T 6) Which of the following ingredients would you pack before measuring?

a. Olive Oil
b. Salt
(¢ Brown Sugar
d. White Sugar
7) What is Al Dente?
a. Firm but not hard

b. Soft tothe touch ,h
6

Very hard
d. Verysoft
—_B) Food should be left out no more than
2 hours

a.

é) 3 hours C
¢. 4 hours

d.

5 hours
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outsourcing

Your Hospitality Staffing Professionals Prep Cooks Test

———9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Ina ;lnk with cold water
c. Onthe counter
{@-\} In the microwave

10) Which of the following can you use to put out a grease fire?
(@ Baking Soda

b. Baking Powder

c. Flour
d. Water
11) What is the temperature range of the danger zone?
a. 25-135
. 40-140
@ 50-160 @
d. 30-130

———12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
Chop, dice. Mince
' Mince, dice, chop
Which direction should pan handles be turned while cooking on the stove?
a. Overthe fire at all times
b. Turned towards you for better control C
¢. Turned towards the right or left at all times

@ Over the countertop at all times
14) When you poach something, you cook it with what?

13)

a. Noodles

b. Vegetables
Liquid

d. Qi

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b) Ladle
c. Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?
a. Season
% Sauté
c. Broil
d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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Your Hospitality Staffing Professionals. Prep Cooks Test

17) What is a Julien cut?
_a. Food cut into long thin strips, matchstick

\“\g) Food cut into long thin strips then turned and cut into a 1/8' dice P"
Food diced into finely chopped and uniform pieces

d. Cutting and peeling into oblong seven sided football like shapes

18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.
a. Sweat
b. Boil

c. Roast 'H>r
Q) Grill

Fill-in the Blank (1 point each)

B [ff ?1 )
19) i A ( 1( & 7 /L ’gre the basic seasoning ingredients for all savory recipes.

20) i 2 | f’ € : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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