Jovani Perez
3265 26th street
Jovaniperezperez@hotmail.com
(415)724-9492

SUMMARY OF QUALIFICATIONS:
e Self-motivated

Dedicated, good work ethic, strong interpersonal skills,
e Abie to lift up to 60lbs

e  Work well with others, fluent in spanish, care about the quality of work.

e Graduated from an aprooved pre-apprenticeship program (SFCC)
RELEVANT PROFESSIONAL EXPERIENCE:
September 2017 - Present

Doordash
¢ Pick up food from different restaurants
March 2017 - September 2017
Andrew painting
e Standard prep and painting work
s Pressure wash, scraping,sanding, filling nail holes, caulking cracks,
masking, priming & painting with brush & rollers

August 2016 - Feb 2017

Mel's Drive in (rehired)
e Prep cook / Dishwash

September 2015- August 2016
Mission neighborhood center (year round program in partnership with
Department of public works)
e On-the-job training as an Environmental Service Worker Pre-Trainee,
includes street sweeping, litter removal, planting trees & invasive species
removal

March 2014 - August 2015 San Francisco Conservation
Corps;
e Job readiness training program and academy
¢ Waste management; Recycling program & Field Projects (Landscape
maintenance and landscape construction, carpentry basics)
. Volunteered with San Francisco's Parks & Recreation, National Parks Conservancy
and Habitat for Humanity '
s Trained with the Laborers union to gain skills on weatherization and carpentry

Removal of native & non-native piants

Collecting Recyclables materials from businesses within the city
Actively engaged in daily physical morning training

Show up everyday on time with a positive attitude



. Participated in life-skills workshops such as conflict
resolution, stress management, time management, and effects of drugs
and alcohol

Tom Lee roofing,inc
Roofers and Waterproofers
Ensured that worksite was safe and free of hazards
Gathered and delivered tools and materials to co workers
Installed, Repaired, Maintained, and removed roofing components
Installed and sealed skylights
Assisted in nailing roofing paper & shingles using hand & power tools

2011-2012

Mel's drive-in

Prep-cook _

Properly measured and assembled ingredients required for preparing the
standard recipes. '
Used scale to ensure proper portioning of food items.

Logged and discarded all products not used by the end of the shift on the
"use by" Date.

Maintained prep area in a clean, sanitary and safe manner.
Stocked/restocked items on line according to specifications.

EDUCATION:

2014-2015 John Muir charter school-San Francisco,CA



