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/1./ The utensils are placed . inzh {gs) from the edge of the table.
2. Coffee and Tea service should be accompenied sy what exi2s? _ CripgM  § Svs s, NA—pK S
/Synchronized service is when: € UE M\ ‘/'A MG, /14 Coine [/ OF )

o L / N
}/What is generally indicated on the nare plazers :;4- thEn -t%sjr.arre? ;4/A ! Q/\ 7}{'A/€ /) £ )s ﬁ. 7(-' )
/5./ The Protein on a plate is typically servad at what hour an tre cocks D/rme,/‘
5. If a guest asks for a specialty dinner {i.e. Giuten-rree or vegetzrian) veu snoula o what immediateiy?
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Multiple Choice

ﬂ 1) Food is served on what size wic- wiet hens?

} On the left side witk the tef: &,
b} Onthe Le.ksmemht..e rignt ke
¢} Onthe right side with theleft ha

) On the right side with tha right kana

=]

ﬂ"_@ Drinks are served on what side wih what hand?
I a) On the left side with the left hang

b} On the left side wih t-e right h
c) Onthe right side witr the joft nand
d) OCn the right side wits the right nand

4_&?/ Food and &rinks are re moved cn what sice with what ; hang?
) Onthe left side with the [2f hang

S8 sSttaeng

b) On the ieft side with tne right hand

¢) Onthe right side with the left hand

d) Cn the right side with the right hend
g 4) What partof a §i2ss shouiz vou Aansic 2t

a) Thestem

b) The widest part of the eglass

¢) Thetop

2 5) Whnn vou are setting z dining-room how should veu set Uun vourtzblacioths?
Neatly anc evenly across ¢ the ra"ﬁ'ﬂs
b) The creases should zi] e geing in
cJ The chairs should be centereg and gen:

All of the above

Q 6) 'fyou bring the wrong entrée 15 2 guest vhat suau.':‘ you do?
a) Gobackiniothe kitcher ang patiently wait in line hering e rest of the servers until it’s your turn
b} Inform the guests that vou wil! oring the correct entrée thlg evervone elsein the dinning room is served
c)  Tryto convince the guests to eat what vou brought them
d) Go back into the kitcher o tc the front of the tine an= inform the expeditor that you need a different entrée
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Match the Correct Vocabulary

2 ) Scullery

A Mets! buffet device used 1o xees food warm by heating it over
é Queen Marv Vel Waer
) 2. Suieofsenvize v."‘.e:'s fcod is prepared or served individually at the
ﬂ Chaffing Dish clnner tzbie to fit the costomer s specific taste (i.e. providing dressmg
and ceoper for saize or hancr"g out bread to each patron)
/e/ French Passing C. Usedtohole s a.g Lfe\, on the dining floor
Rosdiansarvive <. Ares for dirty dishware anc glasses
-F S, large metal Jnc.-f.r:g <nit for srepared food to be held or for dirty
Corkscrew ; trays to bz stored
C £ Used‘toczper '*o-..es of wine
Tray Jack G, Stuie of dining in

g inwh'ch the courses come out one at a time
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Dianne Luine

Redlands

Redlands, CA
dianneluine19643_sdp@indeedemail.com
9092839950

Authorized to work in the US for any employer

Work Experience

Clerk/Cashier
nteaid drug store - Beaumont, CA
June 2017 to Present

| enjoyed myself very much being a server at IHOP and Dennys, | would love to work as a server again!

Overnight Stocker
Babies R Us/ Toy R Us - Redlands, CA
September 2017 to February 2018

Unload and unpack merchandise and also clearance any old merchandise, clean!

Server/Cashier
Elephant Bar Restaurant - San Bernardino County, CA
December 2013 to December 2015

Providing excellent customer service, seating customers, taking orders, bring ordered dishes to
customers, preparing foods and drinks, cleaning, Stocking, taking phone orders, opening and closing
the restaurant

Server/Hostess
Aria Restaurant and Lounge - Upland, CA
June 2010 to September 2013

Provide excellent customer service, take orders, bring orders to customers, Register duties of all kind,
Cleaning, Stocking, and preparing foods,Open and close Restaurant!

Server
Dennys
January 2009 to January 2011

To greet guests show them to their table promptly take beverage order, ask for orders, repeat to
ensure accuracy! Cash them out when done, clean, stock, phone orders

Sales Associate
Suzie's Deals - Redlands, CA
April 2009 to May 2010

Provide excellent customer service, cash register, phone orders,lock up and open store! Stocking

Server
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lhop - Redlands, CA
February 2007 to March 2008

Greet guests, seat guests, go over menu and repeat the customers order to ensure accuracy, phone

orders, clean, stock

Sales Associate/Cashier
Mervyns - Redlands, CA
January 2003 to February 2008

Excellent customer service, cash register, layaway,gift wrap,working in every department,able to place

phone orders,stocking

Education

High School Deploma in Business
Seaholm - Birmingham, Mi
1979 to 1982

Skills

Restaurant, retail

Certifications/Licenses

Redlands Adult School
January 1992 to Present

Clerical office skills, and medical terminology, also CPR

Additional Information

My phone number is, 9092839950
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