Derekk Moss

7102 Rita Ave. Apt 30.Hamington park, CA. 92355 e Bus. (323) 217-0784 e derekoss972@gmail.com

| OBJECTIVE
Searching for employment for A Company as a Janitor in order to help the company maintain an organized,
clean, and well-functioning environment with hard work and attention to detail.

PROFESSIONAL SKILLS

« An ability to work well under pressure.

o« Good verbal and written communication
skills.

» Relevant technical knowledge.
¢ Problem-solving skills.

» Efficiency and organization.

o Team working skills.

PROFESSIONAL EXPERIENCE
2018-2019 Forever2l Los Angeles, CA

Position: SRS
e Duties: Greeting customers, helping guests on the sales floor, informing customers of sales or
specials, and ringing up purchases, also perform several stocking, cashier, and administrative
duties.

1992-2002 Janitorial Service Los Angeles, CA
Position: Janitor

e Duties: Clean building floors by sweeping, mopping, scrubbing, or vacuuming them. Monitor
building security and safety by performing such tasks as locking doors after operating hours and
checking electrical appliance use to ensure that hazards are not created.

2005-2011 Dog Handler Los Angeles, CA
Position: Dog Handler

e Duties: Rewarding positive behavior and correcting bad behavior, offering advice to dog owners,
and training animals to perform Simple orders sit/stay ext., maintain dogs groomed and feed dogs.

EDUCATION

1992 Eisenhower high school Rialto, CA
High School Diploma

REFERENCES
Provided Upon Request



: outsourcing

Your Hospitality Staffing Professionals
665 Third St., Suite 415 » San Francisco, CA g4107

First and Last Name:_Dexe¥ Moss

Emaﬂ:_dﬂ%ﬂai.@_gwm\ cONN
Phone number:_ 32> 213~ 032\\

Company Name:__Fopwer  Jonn
Dates of Employment:
job Responsibility:
e clean  <tmhon
® prepave  mweat
e
. P’D\‘w& Meax’r‘

end- weak
Company Name:

Dates of Employment:
job Responsibility:

% e

Company Name:
Dates of Employment:
job Responsibility:

®

2
e
e

2 & © @

800.236.2276 ¢ info@acrobatoutsourcing.com




Dishwasher Test

g ‘ / 1) After washing your hands, which item should be used to dry them?
a) Clean apron

b) Sanitized wiping cloth
c) Single use paper towel
d) Common used cloth

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

b) Oven Mitt
c) Rubber glove
d) _Nothing
a :_Asif';’When should you wash your hands?
— 7 a) Before you start work

b) After handling non-food items (sarbage, money, cleaning chemicals)
PQ)_ After using the restroom
“d) All of the above

) If you need to move a heavy load, you should PULL and not PUSH the object.
a) True

b) False

6 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)

c) Hotequipment (ovens, pots, chaffing dishes)

d) Harsh chemicals

eﬁ) All of the above

6) Kllxwork related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
a) ;/ True
) False

) What should you do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean-up
b) Wait until the end of your shift to clean it

c) Flag the spill and clean it immediately
d) Notsure
When handling hot items you should?
a) Wear rubber gloves
b) No need to wear anything

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

9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
/" a) / Rinsing
-,b)’ Scraping
Washing
Sanitizing
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
b) 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
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Prep Cooks Test

_ Multiple Ch0|c e (1 point each)
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_L.Ll) Agallon is equal to :2’[/ ounces
a. 56
b. 145
n e, 32

' (d./ 128
—L 2) “Mesclun are what type of vegetable?
a. Roots
b. Beans
c. Salad Greens
/‘\ _~d. Spices
L 3) What does the term braise mean?
~a.  Sear quickly on both sides
b Slowly cook in covered pan with little liquid
‘. Cook on high heat and quickly
\\ _~d.  Slowly cook in simmering water
1_1,4) At what internal temperature must chicken be cooked so that it is safe to eat?
L2 155 degrees F
| b 165 degrees F
N/ 175 degrees F
\ . 185 degrees F
’J 5) How do you blanche vegetables?
a.) Immerse for a short time in boiling water
"’6’: Cook lightly in butter over med heat
c.  Soakin cold water overnight
Q d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?

a. Olive Ol
b. Salt
) c. Brown Sugar
(“ d.  White Sugar

:_,.Z)v”ffl\lhat is Al Dente?
| a.) Firm but not hard
b Soft to the touch

c.  Very hard
d. Very soft
%Jsff Food should be left out no more than
a. 2hours
b. 3hours
| ¢ 4hours
d. 5hours

i})’)‘/ Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In a sink with cold water
("c,) Onthe counter
“d. Inthe microwave



