Juan C. Erazo

Los Angeles, CA 90016
(323) 577-5626 juanerazo88@gmail.com

PROFILE:
Energetic professional seeking a challenging position.
Offering a positive and professional work ethic and zero injury record.

SKILLS & ABILITIES: _
= Consistently demonstrates self-initiative = Deadline/ Schedule Oriented = Resourceful Problem solver

* Quickly Learn new procedure = Proficient with Computers * Computer literate
* Workplace Safety * Accurate/ detail oriented = Professional Work Ethic
QUALIFICATIONS:

* Weingart Center Association — Job Readiness/Customer Service Training
= Hamilton High School - High School Diploma

WORK EXPERIENCE:
McDonalds Los Angeles, CA
Cook 06/2017 to 12/2017

* Prepped and prepared at various cook stations based on class rotation.

= Worked in all stations to facilitate food order including baking, salad prep, pizza prep, char grill, flat
grill, saucier, dining room assistant, and expediter.

* Prepared and prepared homemade soups from scratch and variety salad dressing based on cook book
recipes.

= Expedited orders based on the customer's request, which requires to be able to know the menu.

= Participated with classmates and restaurant patrons to ensure quality satisfying visit and return

customers.
Fleet Logix Los Angeles, CA
Vehicle Service Agent 06/2015 to 11/2015

= Performed replacing of tires and other internal components after proper observation and testing
* Perform in-fleet servicing of vehicles by following company standards

* Assigned the tasks of cleaning and maintaining safe working conditions

* Perform other related job responsibilities as required

Popeye’s ‘ Los Angeles, CA
Cashier 04/2014 to 03/2015
* Handle both cash and credit transactions such as receiving payments by cash, checks, credit and debit
cards

* Provide customer service by greeting customers entering, answering questions about different items,
and guiding and solving queries of customers

= Solidified a loyal customer base of 60 customers through superior customer service by providing each
customer with personal attention, and ensuring a great shopping experience

= Answering phone calls, providing training and assistance to new hired cashier
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Dishwasher Test

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
“ Common used cloth

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

: Oven Mitt
(E)> Rubber glove
Nothing
3) When should you wash your hands?
a) Before you start work
~ b) After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
d) All of the above

b 4) If you need to move a heavy load, you should PULL and not PUSH the object.
—_— a) True
b) False

(2 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)
¢) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) All of the above

& 6) All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
a) True
b) False

C 7) 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

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

d) Nothing
C 'é 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b) Scraping
€) 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
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

TEST_Dishwasher (rev. 2013.07.31)
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A roll of quarters is worth?
a) $5.00
b) $10.00

c) $15.00

d) $20.00 v

A roll of dimes is worth?
a) $5.00

b) $4.00

c) $3.00
d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00
b) $0.75
c) S$0.50
d) $0.25

What does POS stand for?

a) Patience over standards

b) Percentage of sales
Point of sales

d) People over service

Mhat is the current sales tax rate inyourcity _____ ?

e’

b_°

9)

10)

I

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given® $10.00 how much change should

you give back? W a5

a) $4.06 VoA e
b) $2.06 / N
c) $7.06 L Y
d) S$5.06

A customer buys two shirts for 10.50 each and two bali caps for $7.25 each. If you are given $50.00 how much change should
you give back?

) S o

a 19.50 50 5" ,fg i -
b) $14.50 e 117

¢) $9.50 ’«,"4/ "

d) $4.50 ¢

A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00

b) $8.00

c) $10.00

d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back?

a) $78.50

b) $58.50

c) $38.50 o

d) $28.50 1V~

TEST_Cashier {2013.07.31)
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0\ 11) Counterfeit pens should be used on which three denominations?
a) $20, $50, $100

b) $10, $20, $50

c) S$5,550,$100

d) $10, $20, $50

é'd /{)/How many times should you count change when giving it to the customer?
. 7a)\ one
@ two
three

d) no need to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? 1 \ Of _oNe\™

14) What are the acceptable forms of ID for alcohol purchases? S \ 0\* < \‘7

’/ZSI)/:IOW many $20 bills are in a bank band? 6 ‘Q(w 'A 10°0.°°
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Pre,p’éooks Test

Multiple Choice (1 point each)

(%

A gallon is equal to ounces
a. 56
b. 145

32

0\ 4.) 128

esclun are what type of vegetable?
a. Roots
b. Beans
c) Salad Greens
0y d. Spices
——————/A) What does the term braise mean?
_a., Sear quickly on both sides
@ Slowly cook in covered pan with little liquid
Cook on high heat and quickly

c d. Slowly cook in simmering water
) At what internal temperature must chicken be cooked so that it is safe to eat?

@~ 155 degrees F
b./ 165 degrees F
175 degrees F

m d. 185 degreesF
5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight

a_ 7 Rub with salt before cooking
- Which of the following ingredients would you pack before measuring?
a

Olive QOil

Salt

Brown Sugar
White Sugar

_Ahat is Al Dente?
a/ Firm but not hard
. Soft to the touch

c. Veryhard

C/ d. Verysoft
8) Food should be left out no more than

a. 2hours
b. 3 hours
c. 4hours
d. 5hours

L/é( Which is the improper way to thaw frozen food?
a. Inthe fridge

b~ Inasink with cold water
c. } On the counter
7 In the microwave



Prep Cooks Test

)-Which of the following can you use to put out a grease fire?
' ::.N; Baking Soda

b/ Baking Powder

c. Flour

d. Water
_ill) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
c. 50-160

C . 30-130

12} Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
- Chop, dice. Mince

&

d.} Mince, dice, chop
‘ - 13 ich direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
¢. Turned towards the right or left at all times
d. Over the countertop at all times
4) When you poach something, you cook it with what?

a. Noodles
«—b\ Vegetables
c. PLiquid

7 Ol
_& 15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon

b. Ladle
c. Slotted Spoon
AL d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?
a. Season
b. Sauté
¢. Broil
d. Boil
e. Fry

O\ 17) What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
L 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
¢. Roast
d. Grill

Fill-in the Blank (1 point each)

TEST_Prep Cook (rev. 2015.04.16)



