Elexus Hunter

Los Angeles, CA

SKILLS
e MS-Office Suite e Social Networking
e Understandable of SAP - SD, MM, F| e Nonprofits
e Project Management e Customer Service
e Community Outreach e Social Media Marketing/Content Creator
e Public Speaking e Strategic Planning
e Data Analysis e Creativity
e Team Leadership e Problem Solving
e Human Resources e Communication
e Planning/Event Planning e Fundraising

EXPERIENCE

FOX - VXI Global Solutions, Los Angeles, CA - Agent

July 2019 (3 week temp. assignment)
e Answered incoming emails and direct messages through Salesforce database
e Managed and resolved customer complaints
e Identified claims and escalate issues to supervisors
e Provided product and service information to customers throughout the
country regarding the Manny Pacquiao vs. Keith Thurman boxing event

Uber/Lyft, Los Angeles, CA - Contract Driver
November 2017 - July 2019

e Transported customers to and from their desired destinations

e Accomplished over more than 1,000 5 star safe and successful trips in the
span of 5 months.

e Demonstrated ability to deal with unforeseen circumstances and use
advanced driving techniques to better improve time management and safety

Target, Atlanta, GA- Cashier
August 2015 - March 2016

e Performed basic math functions to collect payments and make change

e Operated registers, scanners, scales and credit/debit card transactions

e Memorized product locations throughout the store and be able to direct
customers or make suggestions

Booker T. Washington C.S.C San Francisco, CA- Youth Leader

June 2011 - August 2011 :
e Facilitated small or large groups between the ages of 6 - 10 on crafts,
swimming, field trips, and various other camp exercises
e Mentored and tutored children on academic/social topics such as behavior
management, reading, peer pressure.
e Diffused disputes or conflicts between youth engagement to ensure a
peaceful environment

EDUCATION



Elexus Hunter

Los Angeles, CA

Clark Atlanta University, Atlanta, GA - B.A August 2012 - May 2016
GPA: 3.30/4.0 Scale . Honors: Cum Laude
CERTIFICATIONS

New Life CPR Certification - Adult/Child/Infant November 2018 - 2020

Certification of Completion - Target Executive Program June 2015 - August
2015
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a) $5.00

b) $10.00
c) . $15.00
d) $20.00

A roll of dimes is worth?
al$5.00.° ‘,
5 $4.00 L

$3.00
200 £

a) $8.00
b) $6.00

A roll of pennies is worth?
a) $1.00
b) $0.75
O so.s0
d} $0.25

What does POS stand fot?
Patience over standards
Percentage of sales’

2 B
(T Pointof sales C;llg

d) People over service

S
\What is the current sales tax rate in your city —:}-g ?

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 shoulc
you give back? =

a) $4.06 —_—
b) $2.06 ]
c) $7.06
d) $5.06
A customer buys two shirts for 10.50 each and two ball caps for s7. 25 each. If you are given $50.00 how much change should
you give back? ‘ \
$19.50 | /.D 59 ?i\:o% %’éé
$14.50 O S0 G—-”%W
$9.50 21.0 O =S S
2 Sas0 LA s O :
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 A 3 4’5
¢) $10.00

&) (§12.00) ‘5“’56'

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?
$78.50

\ \ HO os
b)—3$58.50 - 5;,_5 . N <o N O
s B 3% laf s 4 R
3. so 2 S D T-00 — — G — <o T
2\ ,5 O r;? \Z 6 TEST_Cashier (2013.07.
- b0
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ed on which three denominations?

H—- 11) Counterfeit pens should be us
- @ $20, $50, $100
b) $10, 520, $50
c) $5,$50, $100
d) $10, $20, $50

45 12) How many times should you count change when giving it to the customer?

a) one
&>
c) three
d) no need to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? . 2 ,/

(Anvern mong T 7D
/Kf/How many $20 bills are in a bank band? - -S5O ‘C(“: - 3 7600

14) What are the acceptable forms of ID for alcohol purchases?
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Muitipie Choice

£
& Chrafiing Dish

) Onthe left sice with the right hand
¢) Onthe ngrit side with the left hand
d) On the right side with'the right hand

2) Drinks are served on what side with whi. har.a?
a) On the left side with the left hand
ki Onthe lef side with the right hand
¢t 7 the righ sida with the leff hand
d)  dntheehside with the right hand

3) . food and drirks ere ramoved on what side with what hand?
) On tne et side wich the ieft nana

o)  Ontne efiside with the right nana

) On the right side with the left hand

) On the Hight side with the right hand

) voQi

o

4) ‘What pari of a giass shiould you handie at all times?
1 Thesler
fo Thewoda Eoort of te fiass
cy Theop

5)  Wher you are setiing a dining room how should you set up your tabiecloths?
a)  Neatly and eveniy across the tables

b} Thacreaszs shouie all be going in due same cirections
¢} Thachairz should be centar =2d z1:6 gently touching the table cloth
oA Aliofths atiove

Yol wiing 4 8 wrong entrée to a guest what should you do?

&) GO back mto ine kitchen ana patlewtly wait in line behind the rest of the servers until it’s your turn

2 infore the guests mat you will pring the corract ent 42 once everyone else in the dinning room is served
; SR [F] ,,'L ests 10 eal hat you :)rnugh ’rhdrr*

o -
Mat:h e Correct Yosshulary

1_> Soulters & Metal buffat device used to keep food warm by heating it over

warmed water

Style o service where food is prepared or served individually at the

dinner tahle to fit the customer’s specific taste {i.e. providing dressing

. and pepper for salad or handing out bread to each patron)

‘Q Used to hold @ large tray on the dining floor

Area for dirty dishware and glasses

‘arge metal shelving unit for prepared food to be held or for dirty
rays to be stored

.—‘? Used to open bottles of wine

» Styie G difing i which the courses come out one at a time

QUL&!’; NiE 1y
_ French Passing

&
_8___ Ridssive: vl
.-

Larkserav:

TEST Server (rev. 2013.07.31)
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fatch “he Number o the Correct Vocabulary

&)

Napkin _wﬁv Tinnar Fork

Bread Plate and Knife A2 Tes or Cofies Juu and Saucer

_;% Dinner Knife

= Wine Giass {(Rad)
“

Dessert Fork Salad Fork

Soup Spoon J_ g .. Service Plate

Salad Plate 5 e Clas {wiice)

S~~~
~.

Name Place Card

Teasposon

Fale GR -

Water Glass

Fill in the Biank

%he utensils are placed o l@“tmé inch fes) from the edac of the table.

2.

Coffee and Tea service should be accompanied by what extras? _ S oGOl o (F@W

;//éynchronized serviceis when: _$ s o¢ uf-:HMuraﬁ—- IS @Uﬂ’vy)& _tind_(n. Of ¢ J@Y

4.

What is generally indicated on the name placara oiher than the reme ,’ ﬂs\/

/The Protein on a plate is typicaily served at what hour o the clocic? l—y d@@@\(\é,é W\\)"\Q ?,WL’)—.XO

6.

If a guest asks for a specialiy dinner {i.e. Glute Frae or \f@geb flan) vou should do what yhaiy?

\OAYnAYe ook 200K o)
DY PCONAR QISErnEiie @@%\

TEST server (rav. 2013.07.31)



