Thang Vo (Jake) i

supreme.jake.vo@gmail.com

EXPERIFRLE SRILLS

Simple Viet — Food Prep/Server Custosner Service.

fuily 293 - P Ushng 2 POS sysien,

Prep food trays, Serve custoiness, Use POB sysiem FasELERTIng, o
: Comunucalion
Abiy o work undey
pressuRe.
Teamwnrk,
Catering evends, Propping food, Serving food Acooumting.

Paddy Wagon Sliders — Food Prep

May M8 - July 2008

Haokieeping,

LK Tea and Grill — Tea Barisia/Cashier/Server Plansing/Event Plannng,
Hne 2 F - Decarvipar 20017

Moo ton drinks, Use POS svelan, Serve cusiomers

. R LANGUARES
Kirby Vacuums — Customer Service/Sales English, Viehamese
Fharche 2017 My 2017

Asgemble vacuums, Show product Lo customers, Belling the product,

Duor o Door Dype sues

Taqueria Cazadores— Cafering/Food Prep/Server

Jarnsavy 207 - Mareh 2007

Zovylas Tax Service — Data Entry/Receptionist/Office
Assistant

DG - A2

Greet custopners when engeving bullding, Set appointments, Enter dath

vegpived, Answaring phone calls v a vrolessional matter, Handle Bovks
EOATATHON

Evergreen Valley Highschool, 8an Jose — Diploma

"

Avgad 2013 -



Your Hosglaily Staffing Professtons

Cpabsourcing

. Name
Sem’ers ’H‘eefc

| ScoreZY 35

Multiple Choice

’da 1) Food is served on what side with what hand’r’

b)) Thewidest part of the glass e

a) On the left side w1th the left hand . -
b) On the left side with the fight hand =
¢) Onthe right side with the Ieﬁ hand : .
d) Onthe right side with the rrght hand

Drinks are served en what side w:th what hand? '
a) Onthe leftside with the lefthand =~ ¢ .
b} On the left side with the right hand =~ .

¢) On the ﬂght s:de with the ie_

b) Onthe Ieft snde Wlth the’ r:ght _ -
¢) Onthe rlght side with the left hend
d) On the right side w;th the rlght hand

What part of a glass should you handle at all t;mes?
a) Thestem

o ThHetop

When you are settinga dmmg room. hew sheu[d yeu set. up, your tabiecloths?

a) Neatly and evenly across the tables
b} The creases should all be gomg in the same dtrectlons

¢} The charrs shiould be centered and gently touchmg the table cloth o

If you bring the wrong. entrée toa guest what should you do? e

a) Go back mto the kitchén and patiently wait in line behind the rest of the servers until it’s your tuen
b) Inform the gliests that you will bring the correct entrée once everyone else in the dinning room is served

¢} Try toconvince the guests to eat what you brought them

d). Go back mto the kltchen to the front of the line and inform the expedltor that you heed a different entrée

Match the Correct Vocabulary

Scullery ' - A Metalbuffet device used to keep food warm by heatmg |t over .
_ warmed water '
Queen M"“W : /B/ Style of service where food is prepared or served mdwnduallv atthe

"~ Chaffing Dish

“Franch Passing

(O- Russian Service

15 Cerkscrew
E’ . Traylack

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

_and pepper for salad or handmg out bread to each patron)
Used ta hold a large iray on the dining floor
Area for dirty dishware and glasses -

_ E Large, metal shelving unit for prepared food to be he!d or for dirty

trays to be stored

*Used to'opett bottles of wine

G. Style of dining in which the courses come out one at a time
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—Bread Plate and KnIfe
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NamePlageCard T j Dinner Knife - * '
Teaspoon S . . i WmeGIass(Red} ‘
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) SoupSpoon - Sepvice Plate

Salad Plate 37 : ' Wine Glass (White)

__b__‘ _ Dessert Fork
| ..C_O_.
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E

Water Glass

FEM m the Iﬂank

. | . .‘ _ e utens;ls are p!aced k AN AR incfées) from the ng_e oféé;ﬁle. 2 S
A e ng}éw};«’ / Coffee and Tea ser\nce shquid be accompamed by what extras?m Q‘j ) C [ f‘? 4 2

< @rveat 0_;1— INCE. /8/ Sy chron:zed serwce is when f\ \/GT 0? 6\\65‘6 —

¢ What is generaﬂy mdicated on the name p[acard other than the name?( d/w
y f
eProtelnonap ate Is typ:ca s serve at what-hour onthe ciog o,
The P I ly served at what h he clock? é’qn/r/r)d[c
6. +fa guest asks for a %-c:la[ty dinner (0. i,juten -Free or Vegetarian} you should do what immedlately?
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