Crystal Brown

8905 South Gate #H
South Gate, California 90280
714-686-6965

crynntt@gmail.com

Objective + Seeking a position within your company as a light industrial worker.

Education
Lakewood High School — Lakewood, CA
High School Diploma June 1984

Experience

Core-Staff — Fullerton, California ‘

Warehouse- light industrial 05/2019-06/2019
* Duties were to inspect food products for damage before packaging and assembling for shipment.
* Applying usage of numerical reasoning
* Picking and packing. Scanning orders.

Aero-tek — Torrance, California

Light housekeeping 04/2019-4/2019
* Sweeping and keeping the convention center free of debris.
* Maintaining a clean area during events.
* Setting up and or breaking down minor equipment.

Patina Food Group — Los Angeles, California 09/2018-09/2018
Dishwasher

® Ensuring that there is a clean kitchen environment for food preparations.
* Stocking supplies such as food and utensils into serving stations, cupboards and refrigerators.
* Washing dishes, pots, and or pans by hand or properly loading into dishwasher

Fed-Ex — Sante-Fe Springs, California

Package-handler
* Scanning all boxes with the usage of a hand scanner and match them towards proper order.
* Load and unloading aircraft trucks
* Securing cargo manually.

Skills
e Customer relations Effective Communication
e Attention to detail Dependable and reliable

e  Ability to multi-task Interpersonal skills
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A’ er washing your hands, which item should be used to dry them?
‘ @ Clean apron
Sanitized wiping cloth ‘
é} Single use paper towel
(L Common used cloth

2) While washing dishes by hand, which item should you wear?
a) Cutting glove

b), Oven Mitt
}) Rubber glove

d) Nothing
S 2 3) When should you wash your hands?
a) Before you start work

b) After handling non-food items (sarbage, money, cleaning chemicals)
c) After using the restroom

q? All of the above
f @ 4) you need to move a heavy load, you should PULL and not PUSH the object.
a) True

@ False
\O 5) hich of the following could you be at risk for getting burned from?
_— a) Steam from boiling pots

b) Hot liquids {(coffee, soup, tea)

¢) Hotequipment (ovens, pots, chaffing dishes)

d) Harsh chemicals

e)\ All of the above

\Qi 6) | work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
- ) True
b

False

S§ / 7) What should you do if you spill liquids or see a liquid spill?
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

§ / 8) When handling hot items you should?

a) Wear rubber gloves
b) No need to wear anything
@ Use an oven mitt or dry cloth towel
Nothing

QS 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?

Rinsing

Scraping
c) Washing
d) Sanitizing

) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
: Spray with a sanitizing solution, then rinse with clean water and dry
Wash and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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