Gabriel Pursel

Los Angeles, CA 90038
gabrielpursel2_tk9@indeedemail.com
(626-5454157

To find a team that strives for the best and perseveres in accomplishing goals and expanding bu
Authorized to work in the US for any employer

Work Experience

Food Stand Attendant
Universal Studios Hollywood - Los Angeles, CA
April 2018 to September 2018

Seasonal summertime park staff, | served food to all guests, as well as working on the register c
out all guests

Summer Department Assistant
LGBT Center - Los Angeles, CA
July 2017 to August 2017

Maintained cleanliness of this LGBT Senior living facility.

@ Assisted with program management by serving lunch and interacting with seniors on a
daily basis.

@ Co-facilitate art, exercise, and general health groups.

Server
Kickbacks Gastropub - Jacksonville, FL
December 2015 to May 2017

Experience working large, private parties in a fine dining setting
@ Gained expansive knowledge of local, domestic, imported, and craft beers

Server
Palm Coast, FL
January 2015 to December 2015

Maintain knowledge of menu items in order to answer all customer inquiries.
@ Provided exceptional customer service to all guests.
@ Handled cash, debit, and credit card transactions using a POS system.

Skills

® Experience working with POS systems

@® Experience working with diverse groups of people
® Interpersonal Communication Skills

Education
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C, 1) After washing your hands, which item should be used to dry them?
" a) Cleanapron
b) Sanitized wiping cloth
c) Single use paper towel
d) Common used cloth

i

While washing dishes by hand, which item should you wear?
a) Cutting glove

b) Oven Mitt
c) Rubber glove
d) Nothing

' {._ 2 3) When should you wash your hands?
- a) Before you start work
b) After handling hon-food items (garbage, money, cleaning chemicals)
c) After using the restroom
d) All of the above

_,!.1\ 4) If you need to move a heavy load, you should PULL and not PUSH the object.
- a) True

b) False

&-»/ 5) Which of the following could you be at risk for getting burned from?
- a) Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
¢) Hotequipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) All of the above
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a) True
b) False

Q 7) What should you do if you spill liquids or see a liquid spill?
R a) Leave it for someone else to clean-up
b) Wait until the end of your shift to clean it
c) Flagthe spill and clean it immediately
d) Not sure

C.— 8) When handling hot items you should?
T a) Wearrubber gloves
b) No need to wear anything
c) Use an oven mitt or dry cloth towel

d) Nothing
Q 9) if you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for? |
a) Rinsing
b) Scraping
c) Washing

d) Sanitizing

C. 10) What is the proper method for cleaning and sanitizing stationary equipment?
- a) Spray with a strong cleaning solution and wipe with a sanitized cloth
Spray with a sanitizing solution, then rinse with clean water and dry
¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

Dish;washer Test

All work-related injuries, accidents or illnesses should be reported immediately to the supervisor ojn duty.

TEST_Dishwasher (rev. 2013.07.31)
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Servers Test Score /35

Multiple Choice

1) Food is served on what side with what hand?

a) Onthe left side with the left hand

b) On the left side with the right hand
c) On the right side with the left hand
d) 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
c)  On the right side with the left hand
d) 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

b) On the left side with the right hand
c) On the 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?

a) The stem

b) The widest part of the glass

c) Thetop

5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions ‘

¢) The chairs should be centered and gently touching the table cloth \

|

d) All of the above

6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your tu‘rn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room lS served
c) Tryto convince the guests to eat what you brought them 11
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary
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% Scullery

=
C;\ Queen Mary

‘_/L\‘ Chaffing Dish

i—

= French Passing

Zé Russian Service

’\
i~ Corkscrew

C Tray Jack
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Metal buffet device used to keep food warm by heatuhg it over
warmed water |

Style of service where food is prepared or served indi}/iduaﬂy at the
dinner table to fit the customer’s specific taste (i.e. pl}"oviding dressing
and pepper for salad or handing out bread to each pa;‘tron)

Used to hold a large tray on the dining floor ;

Area for dirty dishware and glasses “

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a tlme
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