Joshua Scott

Student of life looking graduate into a great career.
Los Angeles, CA 90038

joshscott_07@yahoo.com

9415247476

My goal is to work for a company where the team mentality is celebrated. A place where you work
does not define you but projects your creative energy. | want bring my work ethic to an environment
that will not only embrace it, but propel it to a new stratosphere.So that | can be a valued assetto a
company positioned for strong growth.

Authorized to work in the US for any empioyer

Work Experience

Server/Bartender
LAKE NONA GOLF & COUNTRY CLUB - Lake Nona, FL
April 2018 to August 2019

e P.O..S. System experience, private home dining experience.

* Rotate bar stock , maintain inventory in wine cellar.

* Member based restaurant so developing and maintaining relationships is key ones success.

* Set season menu however members can order what ever they liked. Knowing the clients preferences
enhanced the level pf service.

¢ Outdoor holiday events as well as private dinners fine dining experience.

* High profile clients make up 2 thirds of membership

* Discretion and professionalism are tantamount to being trust worthy

Kitchen Supervisor
ldle Hour Bar - Los Angeles, CA
May 2017 to june 2018

* My over all daily function was to be a stabilizing force in potentially chaotic environments.

* Create daily log of team member Zones(stations) clock-in, breaktimes ete. Rotate walk-ins.
* Open restaurant set-up lines for turn on equipment.

* Assist prep cooks with daily production pars.

* Developed and maintained good communications with purveyors to assure food costs meet
standards.

Trainer/Server

Fish Trap - Valley Village, CA

January 2016 to August 2017

* Minimalistic fresh fish establishment.

* Helped launch the brand from conception thru opening in april '17.

* Developed opening and closing check list for cashiers and bussers.

* Trained(front of house) F.O.H. staff in P.0.S. operations also variations in fish textures raw and
cooked.

* Set-up and maintenance digital delivery apps( post-mates, grub hub etc.)



Food Handler

Additional Information

* P.O.S experience
* Worked the Grammys, Oscars, Emmys for Wolfgang Puck Cartering.

* 1 year of experience waorking with Microsoft Office, PowerPoint, Spreadsheet, Excel and Microsoft
Access

* 4 years of serving experience,
* 1 year of event planning/coordinating
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Dishwasher Test Scorefr /10

1‘7 11 After washing your hands, which item should be used to dry them? P f
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a) Cleanapron )
~b) Sanitized wiping cloth ‘ — -
¢} ) Single use paper towel
Common used cloth

A\

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

b) Oven Mitt

¢} Rubber glove

d} Nothing

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

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

b) False

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
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All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.

a) True
b) False

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

d) Notsure

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

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

|~ .. . ;
Vj ,,16) 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

dp Wash and rinse, then wipe or spray with a chemical-sanitizing solution
)

[c
“~d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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A

Multiple Choice

& 1) Food is served on what side with what hand?
" \a)) Onthe 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

L 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

Ld\) On the right side with the right hand

(__ 3) Food and drinks are removed on what side with what hand?
"7 a) Onthe 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

(> 5) Whenyou 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
c) The chairs should be centered and gently touching the table cloth
d) All of the above

(> 6) Ifyoubring 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
c) 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

Match the Correct Vocabulary

.

Scullery A.

Metal buffet device used to keep food warm by heating it over
warmed water
- Bt 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
il and pepper for salad or handing out bread to each patron)
Used to hold a large tray on the dining floor
Area for dirty dishware and glasses
» E. Large metal shelving unit for prepared food to be held or for dirty
I Corkscrew trays to be stored
‘7 F. Used to open bottles of wine
\ G. Style of dining in which the courses come out one at a time

/[~ Queen Mary

L] French Passing— C.

Vg )

l Russian Servic

\— Tray Jack

TEST_Server (rev. 2013.07.31)
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Bartenders Test Score /35
Multiple Choice (6 points) yd

~

4 ) Carbonation the rate of intoxication.
a) Slows down

(v_)x‘ Speeds up
c) Does nothing to

K/\}Y/ What are the six most commonly used spirits?

S a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice

“b), Vodka, Whiskey, Gin, Bourbon, Rum and Tequila

*E’f Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

L'/ 3) You can accept an expired ID as long as all other information is correct.
a) True
b) False

} - 4) If someone has had too much to drink, serving them coffee will help sober them up.
= a) True
k b) False

d,.s) What are the acceptable forms of ID for Alcohol Consumption?
" a) State or Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)
c) School ID or Birth Certificate
d A&B
e) AB&C

| 6) Ifthere is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
a) True
b) False

Vocabulary (9 points)
Match the word to its definition

a.) Used to crush fruits and herbs for craft cocktail

(_ ~“Straight Up” making

a i?/ShakerTm\\ b.) Used with the Shaker Tin to prevent solid material
/,r/‘Neat" \\ from entering a cocktail glass when poured
7 \ c.) To serve chilled liquor in a chilled stemmed cocktail
— Muddler \ glass with no ice
} )’\ Strainer d.) To pour % oz of a liquor on top

Used to measure the alcohol and mixer for a drink

<
/

J| er - .
5 \“"\\\\f.) Used to mix cocktails along with a pint glass and ice

G — Bar Mat g.) Used on the bar top to gather spills
i"FIoat” h.) Requesting a separate glass of another drink
i.) Means to serve spirit room temperature in a rocks
ﬁ”Back"

glass with no ice

TEST_Bartender (rev. 2015.03.25)



