DeMaree Scobey

21927 Hansom Ave
dascobeyl4@apu.edu

Cell: 901-337-8212

Education:

Azusa Pacific University Graduated: May 2018
Work History:

Mavrick Models ‘ March 2018-Present

Having clients for commercials, and fashion direct me in how I should present their products.
Walking in LAFW and other runways if requested.

Starring in commercials for Pier 1 and Google.

Auditioning frequently:if requested to come in.

Meeting once a week with agents to discuss potential possibilities in fashion.

Meeting once a week with agents for measurement checks.

Joey DTLA July 31-present

Serving food and alcoholic beverages to guest-
Bussing tables and prepping tables for new guest
Refilling any beverages guest ask

Skills:

Fluent in Spanish and English
Time proficient
Efficiency in all Google formats
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Multiple Choice

Fnoc is served « n what side with what hand?
ntysae toide with the left hand
On the left side with the right hand
¢)  Ontne rignt side with the ieft hand
d) On the right side with the right hand
_& 2) Drinks are served on what side with whu nar.g?
2) Onthe left side with the left hand
b} Cntheiefr cide with the right hand
2t Ontherigh side with the left hand
'[O dl Dniaioh side with the right hand

rO0d anu drinks sie removed ¢ what side with what hand?

a)  Ontne e sice with tha e nana
oy Onine it side with the right nana
Cl= On the right side with the left hand

On the -ight side with the right hand

0\ 4) “What pari of a giass siiowd you handle at all times?
D Th e

mi The wors b st of tae giass

-

< Theusp

~ CL 5) ‘Wheityou are setiing & diniag roori liow should you set up you- tablecloths?

EY Neatly and eveniy across t“e tabiles
b} Thecraases shouis all b2 golng in ile carme cirectione
¢} Thechaii should be centerad and g ntly touching the table cloth
o Alordhezanove
L)X 6) iy wing o2 wiong enirée 1o a guest what should you do? ‘
& GC vadk wits we kivches and patiently wait in line behind the rest of the servers until it’s your turn
@i nfore the guests that you wili bring the carrect entréa once everyone else in the dinning room is served
chLTry o conedroe the guens o eat what you drought them
di e back into the kitchen o the front of the line and inform the expeditor that you need a different entrée
Mat:h e Core s M acsbust sy
L Sealen /5/ Metal buffet device used to keep food warm by heeting it over
% Quizer Aiasy warmed water
/B’ Style of servize where food is prepared or served md«vrdually at the
_PL Caffig sl dinner tahle te fit the custorer’s specific taste &. providing dressing
A o - and pepper for salad or handing out bread to each patron)
’P/ French Passing / Used to hold 2 large tray on the dining floor

Area for dirty dishware and glasses
Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

% _&H Raussiui el /E/‘
< Tran facy //‘/O/ sed io open bottles of wine

€ Caroraw

—_. Styie of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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1O Napkin _E Ginner Fork
H Rread Plate and Knife 5 Tea or Coftee {un ano Saucer
i

Name Place Card ;2 Dinner Knite
2

Teaspoon A&~ ine Glags (Red)
\%.  Dessert Fork q_, Salad Fork

SQ Soup Spoort _‘ﬂ: Service Flaia
\6 Salad Plate _/_5 Wing Glas 0ATet

_‘_'L_ Water Giass

Fill in the Blank

The utensils are placed 2 inch {es) fram tha adge »f the table.

1

2 offes ard Tea service should be accompanied by what extras? g { AT ( Vega W

3. Synchronized service is when: 2 O WANONL. S0\(RXS \f(\)\Q/\(‘) L Aekh\e
4. What is generally indicated on the name placard other than the name? ()C,C,\RV? X 10
5
6

The Frotein on a plate is typically served a1 wihiat hour on the clock?

If a guest asks for a specialty dinrer {{.2. Glute -Fras or yagetarian) you shou'd do what frn nTiatenyd

Le A e £ Ko

TEST Sevuar vy, 2013.07.31)



