CHRISTOPHER J. HUNTER

Hello.

PROFILE _

| have years of customer service experience as well as food service_ and managerial
experience. | work well with others and have had extensive internatlongl travel for
previous employers and have no problem interacting with a variety of different people
and backgrounds.

EXPERIENCE

SENIOR ASSOCIATE, TADASHI SHOJI AND ASSOCIATES INC.; VERNON, CA 1999~
2018

Assistant to the designer, coordinating meetings, travel and events. Coordinating and
meeting with the buyers of major department stores and boutiques for product
. placement. Overseeing Manufacturing and production of garments.

DINING ROOM HOST, SERVER, WYNDHAM HOTEL;MONROVIA, CA 1995-1999
Coordinating shift changes and scheduling for dining room in hotel restaurant, hosting
and serving in dining room for breakfast and lunch for hotel patrons. Events and
banquets occasionally for holidays and special events.

FOOD SERVICE WORKER, ST. LUKE'S MEDICAL CENTER; PASADENA, CA
1992-1895

While | have had a variety of jobs and responsibilities, | mainly worked in the nutrition
department preparing meals for patients, delivering patients meals to the rooms and/or

nurses stations, also working in a cross-section of departments as an orderly in the birth
center and emergency room. | also worked in environmental services.

HUNTINGTON MEMORIAL HOSPITAL; PASADENA CA 1990-1993
While working in the nutrition department | prepared patients meals and was

responsible for preparing and maintaining the salad bar and food preparation for lunch
in the cafeteria.

EDUCATION
BOSTON TECHNICAL HIGH SCHOOL — DIPLOMA, 1985

SKILLS

I have a variety of skills in different areas. | have worked in many retail store outletsHas
a sales person and assistant management. | also worked for the thrifty cooperation on
Their management team. | have done a lot of food preparation and food service working
in catering for many years for high-end events such as the Oscars, MTV music awards,

Grammys etc.... | have work on Amtrak on board services in the dining room and
lounge car.

REFERENCES
Upon request

213-453-1182

PHONE 1730 LA LOMA ROAD PASADENA, CA 91105

ADDRESS CJHUNTERXX@AOL.COM
EMAIL
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\Q _Servers Test Score %/ 35
S~—
Multiple Choice

!
Q 1) Food is served on what side with what hand? %/

a) On the left side with the left hand

b) On the left side with the right hand i 6
¢) On the right side with the left hand

d) On the right side with the right hand

cz 2) Drinks are served on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand
¢) On the right side with the left hand
d) On the right side with the right hand

Yl )}/Food and drinks are removed on what side with what hand?
: a) On the left side with the left hand
b) On the left side with the right hand
) On the right side with the left hand
[-d), On the right side with the right hand

4) “What part of a glass should you handle at all times?
a) Thestem
b) The widest part of the glass
c) Thetop

ég 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions
¢) The chairs should be centered and gently touching the table cloth

d) All of the above
(é 6) If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn

b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what you brought them

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

a

Match the Correct Vocabulary

Q Scullery

A Metal buffet device used to keep food warm by heating it over

—

( Cisba My warmed wat‘er
_— B Style of service where food is prepared or served individually at the

& Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing

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

_E_ French Passing €. Used to hold a large tray on the dining floor

Cs it Saniicn BT Area for dirty dishware and glasses

E

o . Large metal shelving unit for prepared food to be held or for dirty
E Corkscrew trays to be stored

_L Tray Jack

Used to open bottles of wine
Style of dining in which the courses come out one at a time

o =

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabula
Napkin Dinner Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

Name Place Card

R2 WS

RISRR K R

Dinner Knife
Teaspoon Wine Glass (Red)
Dessert Fork Salad Fork
Soup Spoon _Aﬁ Service Plate
Salad Plate /}/7¥ Wine Glass (White)

L\ 2,_. Water Glass

Fill in the Blank

2
3
4,
5
6

The utensils are placed \5’ \ inch (es) from the edge of the table,
Coffee and Tea service should be accompamed by what extras? areeiy sio, & FTki s .
Synchronized service is when: () e 01 %4 AN f_ 1 S 3 Q«/\u‘bﬂq q) { ‘}“ﬂa‘d-é\—ar
What is generally indicated on the name placard other than the name? ’Tab ['C-

The Protein on a plate is typically served at what hour on the clock? /n

If a guest asks for a spema[ﬁnner (i.e. Gluten-Free or Ve

N’DH Qr/
£

é'( kru fﬁw%)

getarian) you should do what immediately?

bl oy & tebran

TEST_Server (rev. 2013.07.31)
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Grill Cooks Test Score 3! /40

3} 1lminute

by 20 seconds
Time does not matter, water temperature does
d) 5minutes

C/ 2) The recommended temperature for your refrigerator is...
a) A45¢F
b) 50°F
¢) 40eF

d} 20°F
4‘ 3) Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms
d) All of the above

The most important reason for having food handlers wear hair restraints is to
a). Prevent food from getting into food handlers’ hair

b) Preventfood handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place

d) None of the above

d’— 5] Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) lcels being used to cool beef stew in a shallow pan

;) Raw meats are stored on 2 shelf above ready-to-eat egg salad In the walk-in cooler

[ d) Raw fish is stored above raw chicken in the walk-in freezer
. Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) O0%2F and 1009F
b), 32°F and 220°F
(? 41°F and 1359F
) 399F and 178°F

a{ 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the ather side
c) Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions
b s

Which of the following is NOT an approved meéthod to thaw potentially hazardous foods?
a) [Inamicrowave oven

b) During the cooking process
c} Under cool running water
On a clean counter, at room temperature

“Wiping cloths stored submerged in a bucket of sanitizing solution are for:
Li); Wiping spills only

Washing hands if the hand sinks are too far away
c) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Dishwasher Test

\C:) (> 1) After washing your hands, which item should be used to dry them?
a) Cleanapron

il b) Sanitized wiping cloth

¢) Single use paper towel

d) Common used cloth

C 2) While washing dishes by hand, which item should you wear?
a) Cutting glove
b) Oven Mitt
c) 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) Allof the above

b 4) If you need to move a heavy load, you should PULL and not PUSH the object.
a) True

b) False

@ 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

ﬁ 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
a) True

b) False

( 2 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
¢) Flagthe spill and clean it immediately
d) Notsure

( 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

c)

d) Nothing

( !Q) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a)/ Rinsing

b) Scraping
¢) Washing

) Sanitizing
éjé ) 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
(:.r)) 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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