Renan Quintanilla
1625 Westmoreland Ave 5
Los Angeles, CA 90006
Phone: 213-663-3400
Email: Renanquintanilla@yahoo.com

Job Objective: _
Seeking an open challenging position where I can maximize my experience and abilities so it can
be beneficial for a company who offers growth and advancements.

Education:

California State University, Los Angeles Los Angeles, CA
-Attending fall 2017

-Majoring in Social Work

Los Angeles City College Los Angeles, CA
- Attending Spring 2012 — 2016
- Majoring in Psychology

Work Experience: _ .
Dominique Ansel Bakery LA Los Angeles, CA

Porter/Dishwash/Cleaner- December 2019- Still Employed

-Dish Washing/Cleaning

- Bust Tables

-Take out Garbage

- Clean out oil from fryer

- Cut, fold, organize and trash boxes

- Manage/ Organize Supplies

- Use Proper Chemicals for dishwashing/ Cleaning

Kebbros Hollywood

Team member — August 2018-October 2018

-Dish washing/Cleaning

-Bust Tables

-Filter out oil on fryer

-Take out Garbage

Shake Shack West Hollywood -
Team member - October 2016-December 2016 '
-Food prep

-Dish washing/cleaning

-Organize supplies

Skills & Abilities: " - Clerical Skills

- Bilingual: English/Spanish - Great communication skills
- Reliable - Team Player

- Reference:

- Available Upon Request
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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
¢} Single use paper towel
d) Common used cloth

(D ) While washing dishes by hand, which item should you wear?
j a) Cutting glove
Oven Mitt
(i:‘} Rubber glove
d) 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
A,\ ifyou need to move a heavy load, you should PULL and not PUSH the object.

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

A 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 spili?
—_— a) Leave it for someone else to clean-up
b) Wait until the end of your shift to clean it
.€) Flag the spill and clean it immediately

| Not sure
A’ When handling hot items you shouid?

a) Wear rubber gloves
b} No need to wear anything

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
d) 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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