AMY OCHOA

amyoch4207wgmail.com | 831-915-0124 | Batwr. ouge, LA
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Summary Passionate Leader looking 'o bing experllie anc LnoMeage te a thiving compauny. Passionats
about projact feam molivalion and wadesrie . Clopdule ol excelient cermmunication and
technical abilities.

Skills « Eificient work breakdown siructure e Operaling systerns
o Client commiunications s Peoerrelationships "
» Managing unexpecied obstacles ¢ Oplimizing and performarce twning
o Leadersnip skills * Tirneline monagement
« Project ceordination ) » Quality control
* Knowleage of streaming vicleo plotforms s Best practices and standards
Experience Project Ltead 04/2017 - Current

SBP | baton Rouge, LA
s Trained and led volunteears to do dizas!er 1<iief work
*» Served as senior project lead reluiiding homes thet were flooded
« Taught cther pioject lecds spec:! © construction <kills
*» Inspired and motivated team members.
= Traveled to client sites and onswerad cuestions via phare ond email so that issues were
remedied in a timely manner.

o Compie'ed tamm 23 o £ mencers men 2 Gneacdly 2L e Presideniicl Acadenne Awars

Server Cé/2014-12/2C17
Bubba Gump Shrimp Co. | Monierey, CA
s Lead server frainer
e Cesignlesson plans for training
* Made a frainer video -\.
» Crossed irain as kilchen expo
o Worked with the safety committee to provide a sate wark environment for the employees ana
the guests
s Won a variety of contests to boost restaurant sales and to provide an example tc other members
of the feam
+ Excellent customer service
e FUll knowledge of menu
e Able fo mulii task
Edifor (8/2014-05/2015
K!ON | Sdlinas, CA
* Edited news stories for the morring editicn of the news
* Went cul and fimed stories
¢ Helped with the annual telethon
e Did inlerviews with rnembers of the commun'ify

Barlender Server 11/2012-06/2014
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Bulfalo Wild Wings Inc | Seaside, CA
* Slarted s a seyver and promoted to bartender
» Took food orders ond made giceholic/non alccholic beveragesin a 300+ seated bar/restauran;
¢ Adhered 1o state and federal alcohal regulations by theroughly checking identification prior to

serving.

* Mainlained occurale cash handling praclices while servirg cuslomers in
* Honed bartending skills by csssling bartender with Figh-volurne shifts.
* Maintained knowledge of current product locarons,

an elficient rnanner,

Educationand  Bachelor of Arts: Cinemaltic Arfs ong Technology

2015
Training Coal State Menteray Bay | Monlerey, Ca
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~ Name _Awy 0w 4
Servers Test !

Score /35

Multiple Choice

g' 2 1) [Food is served on what side with what hand?
k On the left side with the left hand
On the left side with the right hand
c) On the right side with the left hand
d) On the right side with tResright hand

! ﬁ) Drinks are served on what sidg with what hand?
a) On the left side with the left hand
b) On the left side with the fight hand

On the right side with the left hand
On the right side with th right hand

3) Food and drinks are removed on what side with what hand?
—7‘ a) On the left side with the'left hand
d b) On the left side with tﬁ\right hand
% On the right side with the left hand -
On the right side with the right hand |
I W

/‘X 4) What part of a glass should you handle at all times?
@ The stem =

b) The widest part of the glass
c) Thetop

™~
N
(&_ 5) When you are setting a dining room how should you set up your tablecloths? Lo
L.
AN
N

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
@ All of the above ' '

what should you do?

/D 6) If you bring the wrong entrée to a guest
a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn
ct entrée once everyone else in the dinning room is served

b) Inform the guests that you will bring the m ‘
¢) Tryto convince the guests to eat what yo ught them A\
@“\(_30 back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

\

X .

'\ﬂ Match the Correct_ Vocabulary

- N

Metal buffet device used to keep food warm by heating it over

Scullery - \
warmed water
Style of service where food is prepared or served individually at the

Queen Mary
E Cha:hng Dish-~ 43 8 dinner table to fit the customer’s specific taste (i.e. providing dressing
: and pepper for salad or handing out bread to each patron)
“ﬁ: French Passing Used to hold a large tray on the dining floor
X‘o Area for dirty dishware and glasses
Russian Service Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

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

TEST_Server (rev. 2013.07.31)
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Match the Number
Correct Vocabulang | 'A
/ ” ?) Dinner Fork
; Coffee Cup andkucer_,
/ Tea or *

/3:_ Dinner Knife
i d
/—ll- Wine Glass (Re()«:
/G saladfork e
»
/ I ES Service Plate :\.

. /.3 Wine Glass (White) b
7\0 :

Napkin
. \\. Bread Plate and Knife ‘ ".‘"«.'
A
= ﬂ Name Place Card
7 \ ; Teaspoon '
4 Dessert Fork : o~
3 1™
” _U Soup Spoon
/ [5 Salad Plate
/ U\ Water Glass J
—_— . .
L ]
Fill in the Blank
1. The utensils are placed \..J._ - inch (es) from the edge of t/eble
2. Coffee and Tea service should be accompanied by what extras? l,L g
3. Synchronized service is when; C\lr._rl an_ A Servey fb\mm Y {‘1 NN (T, t‘d&
4. What is generally indicated on the name placard other than the name? Mﬁm‘:&
5. The Protein on a plate is typically served at what hour on the clock? Vo M tn hy Clat&w AN
/ = L2 N
6. |If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediatey | \
J X
| bc'\r?u-‘r Lepyen, Uyw O Mo-qrjy o~ Mg \
: J
7
R
| S
p
v, _)\\
TEST_Server (rev. 2013.07.31)
—— - ;‘
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Bartenders Test Score

/35

Multiple Choice (6 points)

h #@arbonatlon the rate of intoxication.

Slows down
Speeds up

/ Does nothing to e
Y,
‘b What are the six most commonly used sBIrlts?

8 Sweet and Sour, Triple Sec, Grenadjne, Midori, Lime Juice and Cranberry Juice
Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel

(d] Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum
!b You can accept an expired ID as long as all other Information Is correct.
a) True E
] \

ﬁ False M :
by \ b
S: ) If someone has had too much to drink, serving them coffee will help sober them up.

True heS 2,
/(é False S . \>.

j ) 5) What are the acceptable forms of ID‘for\ Alcohol Conshmpti_on?
a) State or Governement Issued ID Cara\or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)

c) School ID or Birth Certificate

qu&a
e A,E&C

SD 6) If there is no shaker tin available to scoop Ice for a drink, it is okay to use a glass.

.
,

A
Vocabulary (9 psinfé)\ 4 I,

\ . o\ N
Match the word to its definition \

c / -‘Used to crush fruits and herbs for graft cocktail

\__“s/tng‘ht pp" \ making .
TL_ ?ﬂr'ﬁn Used with the Shaker Tin to prevent solid material
“Neat” from entering a cocktail Bl3ss when poured
@ To serve chilled liquor in a chilled stemmed cocktail ~

Iﬁ\y’ddler ) ~ . glass with no ice
- h_St/me} \‘ - \ “To pour % oz of a liquor on top

‘E—'—" » )/ Used to measure the alcohol and mixer for a drink
? \ ﬁ’ Used to mix cocktails along with a pint glass and ice
W‘t 2} Used on the bar top to gather spills

O "Hoaty ‘ Requestiné a separate glass of another drink

B ook

eans to serve spirit room temperature in a rocks

glass with noice " *

TEST_Bartender (rev. 2015.03.25)
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. X
Glassware (6 points) é\ A
Match the correct glass to the drink

'%.,
(f
AN
"
. »
Answer and Question (14 points) Im
. MT
Provide examples of 3 brand name “top shelf” spirits (3 points): ‘@‘__EMM w"‘“""/bﬂ“ by
What are the ingredients in a Manhattan? \Mf\")\ﬁ-"-. / T

What are the ingredients i in a Cosmopolitan? \"M P\\ Yo /D\rm\n-'(,-\q /Vnd(l ¢
What are the ingredients in a Long Island Iced Tea?

What makes a margarita a “Cadillac”? 5 B0 w0\ Arma  Wie /

{ KN
What is simple syrup? _ ®p A wiyo DA R o Veinls ol 4115 4
[

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

AN
New 2 N

What should you do if you break a glass in the ice?

[levn 973 W slr-sa Ond  bybanyg

‘ n
No— *m

When is it OK to have an alcoholic beverage while working?

What does it mean when a customer orders their cocktail “dirty”? __O\wt 3'\_.. cA

What are the ingredients in a Margarita? l‘:‘z:{ Yo / h‘! w\ L Fheqy [3wa~/L !! /

?Ql# t!-n/\, , |

TEST_Bartender (rev. 2015.03.25)
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