Elmer E. Flores-Galan
1680 West 24th Street Unit C
Los Angeles, CA 90007
efloresg33@gamail.com
(323)709-0269

SUMMARY OF SKILL

« Fast learner with experience in the automotive & culinary industry
« Efficient employee with excellent people skills

« Dependable and hard working

» Basic computer skills '

« Bilingual Spanish/English

PROFESSIONAL EXPERIENCE

Custodial Present
Aramark/ Galen Center Los Angeles, CA

e Clean & restock all restrooms
e Pick up trash place trash in trash compactor
e Clean glass areas, clean any spills

Steward/ Dishwasher/Server/Student Cook 2017
1%t Class Staffing Service Gardena, CA.

e Prepare vegetables, pastries, salads, breads, sea-foods, meats
o Assist on setting up table & chairs, serving meals for events
 Pick up dishes, clean up table, wash all the dishes, mop floor, take-out the trash

Warehouse/ Maintenance/ Contruction 2017
Decton/ Crystal Stairs Los Angeles, CA.

» Open boxes, breakdown and place in recycle area, help co-worker with items.
e Clean area, mop, pick up any bottles and caps left for trash disposal
« Fill metal containers of bottle to be filled up, label, and pack to complete order

Crew Member/Assistant Cook 2015-2016
Jersey Mikes Mid-City/Los Angeles, CA.

e Work off the speaker, assist cook, crew members & confirming customer’s order
 Handle register, assist grill/fry/topping/bread station, clean/restock stations
e Wash dishes, prep veggies/meats/fry’s, sweep/mop & take out trash

Rover/Relief SecurityOfficer ' . 2005-2007
Universal Protecting Service Los Angeles, CA

« Greeted visitors, guests, and tenants as they entered and exited the property
« Travel to a variety of posts to relieve officers and resume duties
o Observed and reported all activity in designated area

EDUCATION/CERTIFICATIONS

Maxine Waters, Los Angeles, CA 2009-2011
Certificate in Automotive Trainee

Los Angeles Urban League of Automotive Training, Los Angeles, CA 2001
Certificate in Breaks and Suspension

Hollywood High School, Hollywood, CA 1996

High School Diploma



- _ Dishwasher Test
C/ 1 After washing your hands, which tem should be used to dry them? |
' a) Cleanapron ——
b} Sanitized wiping cloth

c) Single use paper towel

A1 Common used cloth ; 40 /
J mmmwm.mmmummﬂ
3) Cutting glove

b Mitt
% giove
Nothing
J 3) When should you wash your hands?
. a) Beforeyou start work
b} After handling non-food items (gerbage, money, cdeaning chemicals)

~ €)  After using the restroom
d} Al of the above -

, }& gﬁmmm-mm,mmmummmmm
a) True

Faise

€ s : «ummmuumwmwmr
- a) Steam from bolling pots
b) Hot liquids (coffee, soup, tea)

€) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) Al of the above

. é’\v s;mmmm«mmuwwwwmmm.

a) True
b) False

) Q 4 7)»mMmdoﬁmﬂqunMﬂ?
- a) Leave it for someone else to clean-up

b) Wait until the end of your shift to ciean it

c) Flag the spill and clean it immediately

d) Notsure

(81 When hendiing hot ltems you should?
b) No need to wear anything .

€)  Use an oven mitt or dry cloth towel
d) Nothing

A 9 nmmmadmm“hdom-uuﬂmhmmhubn

3) Rinsing
b,)- Scraping
c

d) Sanitiring .
(:g ./tﬁi/mbmmmmmmm.mm:
a) Wmammmmmmmammmm
. ’ ' Spmm.mimsduﬂm,mmawnhckm\ntennddw
) mmm.mmmwmwuam#mmm
MoﬁbosesoﬂwlﬂnachanM.Mwipewl&amﬁﬂzmwuﬂon
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ep Cooks Test
Multiplg’Choice (1 point each) 7
AL
e 1) Agallonis equal to ounces /q
a. 56 )
b. 145
32
128
——&— esclun are what type of vegetable?
a. Roots

Beans
c.) Salad Greens
- Spices

-2 __ 3) What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly

\D d. Slowly cook in simmering water

s 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 1SS gegreesF
b. 165degreesF
¢. 175 degreest

) d. 1&5degraesF
_._CL 5) How do you blanche vegetables?

a. linmerse for.a short time in boiling water
. Coock lightly in butter over med heat
¢.  Scakin coid weter oveinight

¢. fub with salt before cccking
—%«4 Which: of the following ingredients would you pack before measuring?

a. Olive Cif

b. Salt

¢\ Brown Sugar

A ¥ \White Sugar

7) Whatis Al Denie?

& FEirm butnot hard
b. Suftto the wwuch
c. Veryhard

. . Very soft
Mcod sheuld be left out no more than
a

2 nours

3 ncuis

‘ c.) 4 hours
. Hoaours

Y

D‘»

_—97/ which is tha irmproper way to thaw frozen food?
a. inthefridge

A B s sink with cold water
¢. J Onthe counter
7 in the microwave



Name

Bt

Servers Test 4 vud))

Score /35

Multiple Choice
- ) Fegd is served on what side with what hand?

6 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

Mrinks 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
““Ffood 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
On the right side with the left hand

b)
.9
On the right side with the right hand
\b ) “What part of a glass should you handle at all times?
)

The stem
) The widest part of the glass
¢) 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 turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served

c) Tryto convince the guests to eat what you brought them

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

D Scullery A. Metal buffet device used to keep food warm by heating it over
warmed water ‘
Q— Queen Ma . Style of service where food is prepared or served individually at the

A Chaffing Dish

E French Passin’é
E ) Russian Service

—
x‘_ Corkscrew
O/ Tray Jack

trays to be stored

Used to open bottles of wine
Style of dining in which the courses come out one at a time

dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

C. 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
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