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Jason Mooradian

Prep Cook / Kitchen Utility Worker

Cell Phone: 818 471 5168

Email Address: jasonmooradian@yahoo.com

Employment Goal: work in Prep-Cooking or Dishwashing

Education: Associates Degree in Enterprise Networking from Foothill College is 97% completed.
Certificate in Subsistence Specialist training from the U.S. Coast Guard.

Work Experience:

Feb. 2019 Kimco Staffing, employment agency. |am working as a Warehouse Clerk, sorting

Present received items in their proper bin locations or labeling and shrink wrapping LTL pallets
for orders being shipped. | am also doing facilities maintenance for warehouse, break rooms,
and restroom areas.

Jan. 2013 Kelly Services, employment Agency. | worked for several of their client corporations
Dec.2018 like Heinz-Kraft preparing batches for the production of sauces and soups. The use

of mixing tanks, plastic bags sealing equipment, large freezers, and automated

conveyor belt lines to prepare frozen items to be packed, labeled, and shipped was done.

June 2005 Gimbals, San Francisco, and RD Olsen. Los Angeles, food manufacturing and construction

Dec. 2012 contractors. Subcontracted through People Ready employment agency | worked as a
Manufacturing Technician adjusting and repairing plastic wrapping, labeling, and
conveyor equipment used to seal bags of candy products for shipping to retailers.

Nov. 2003 Embassy Suites, Burlingame, CA resort hotel and restaurant. | worked as a

May 2005 Houseman, cleaning the dining area when quests breakfast was done. | helped the
dishwashers store the plates and utensils, then mopped or waxed floors as needed.
I also received supplies from vendors, checked invoices, and replenished storerooms.

April 1999 SMART Modular Technologies, Fremont CA, Printed Circuit Board Manufacturer.

Sept. 2003 My title there was Production Specialist and | was trained to operate a Wave Solder
machine to process through hole components on circuit boards. | checked the work of the
Assemblers loading the printed circuit boards, before processing boards through the
‘ Speedline ‘ wave solder machine. The machine had a windows console to adjust operating
parameters of the wave solder process, and | did quality checks on the completed boards.
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Dishwasher Test

¥ After washing your hands, which item should be used to dry them?

4 2)-. Clean apron
¢ Sanitized wiping cloth
ef’ Single use paper towel

Common used cloth

)/ Cutting glove
} Oven Mitt
¢} Rubber glove
d) Nothing

d 3) When should you wash your hands?

a) Before you start work
b) After handling non-food items (garbage, money, cleaning chemicals)
¢) After using the restroom

All of the above

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

€  5) Whichof 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

g 6) All work-related injuries, accidents or ilinesses 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 eise to clean-up
b) Wait until the end of your shift to cleanit
¢) Flag the spill and clean it immediately
d) Notsure

C 8 When handling hot items you should?
— a) Wearrubber gloves
b) No need to wear anything
¢} Use an oven mitt or dry cloth towel
d) Nothing

A 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

Q 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)



