MARC DE JESUS

L. 347-610-1867 @ marc@knowalias.com @ Los Angeles, CA

EXPERIENCE

Blis
Store Manager
£ 06/2019 @ Los Angeles, CA
CBD Retail
*+ Leads team processing and replenishment of store product
. * Executes in-store out of stock exercises to identify gaps in product availability

* Leads execution of all store projects and compliance; including physical inventory, markdowns, re-tickets, and other non-
selling related task

» Ensures assignment and communication all cleaning tasks (dusting, window cleaning, trash, etc.)across the store

Tour Manager

Action Bronson Corp

ff 01/2013-01/2018 @ New York, NY
Company Description

¢ Administrative duties include heavy phones, coordinating meetings and schedules, preparation of expense repdrts, issued
contracts, special projects and personal assistance as needed

¢ Supervised and coordinated scheduling for all travel for both domestic and international tour dates

» Monitored budgets and expenses; production advances, crew wages, merchandising, show settlements
» Coordinated artist media obligations (TV, Radio, Press Interviews)

» Performed stage management during show performances such as sound checks and equipment set up

Executive Assistant

Travis MceCoy LLC, Warner Music Group
£ 01/2009 - 01/2013 @ New York, NY

Company Description

« Organized and maintained daily artist schedule including emails, rolling calls, booking of appointments, and coordination of
logistics for travel, press, photo shoots, video shoots, fittings, and rehearsals

« Highly proficient in Microsoft Office- Excel, Outlook, Word

« Tour Support; including extensive research of city and venue and the casting of photographer/videographer to capture behind
the scenes in each city

» Social Media Management; updated Twitter, Facebook, and Instagram with new content regularly
e Award Shows; oversaw styling and preparation for award shows

Promotions Coordinator

Island Def Jam Music Group, Universal Music Group

83 01/2004 - 01/2007 9 New York, NY ’

Company Description

¢ Recruited, managed, motivated and monitored the labels promotional team

* Assisted in promoting and marketing of top tier artist projects

« Event lead for high profiled artist needs and executed all tasks with professionalism

= Developed an internal network of retail stores along with local venues to promote quarterly artists projects and tours
= Successfully reported performance reports to department executives and artist managdement teams
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Grill Cooks Test ____Score /40

Multiple Choice Test (1 point each)

K /‘( How much time should you take to wash your hands with soap?

1 minute
20 seconds
Time does not matter, water temperature does

d) Sminutes

,’i 2] The recommended temperature for your refrigerator is...
a)  45¢9F

) soeF
c) 4oeF
) 20eF

D 3} Food handlers must always wash their hands
T a) Before starting work
B} Switching between handling raw and ready-to-eat food
c) Aftergoing to the restrooms
d} All of the ahove

'A-)’ The most important reason for having food handlers wear hair restraints is to
Q:) Prevent food from getting into food handlers’ hair
b)

Prevent food handiers from contaminating their hands by touching their hair
) Keep the food handlers’ hairin place
d) None of the above

C 5} Which of these conditions requiires immediate corrective action?
- a) Packaged food items are stored at least 6 inches abave the floor
b) Ice is being used to cool beef stew in a shallow pan
€) Raw meats are stored on a shelf ahove ready-to-eat egg salad in the walk-in caoler
d) Raw fish is stored above raw chicken in the walk-in freezer
E £Y - Bactétia grow best in the temperature “danger zone” which includes temperatures between?
a) O09F and 1009F
JB)  329F and 2209F

( c)') 41F and 135¢F
392F and 178eF
D 7} After cutting raw chicken, what should be done before the cuttmg board is used for slscmg onlons for salad?
) "~ a) Clean the cutting board with a wet wiping cloth
b} Turn the board over and use the ether side

c) Rinse the board with running water
Wash, rinse, and sanitize the board prior to slicing the onions

3‘ Whlch of the following is NOT an approved methad to thaw potentially hazardous foods?
a) In 2 microwave oven
b} During the cooking process
3\, Undér cool running water
d)) On a clean counter, at room temperature

C) 9/ W'pmg cloths stored submerged in a bucket: of sanitizing solution are for:
- ““a)) Wiping spills only
) Washing hands if the hand sinks are toe far- -away
€) Sanitizing the biade of utensils such as knives
d) Maintaining moisture on the wiping cleth

TEST_Grill Cook (rev. 2013.07.31)
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C. 11

b 12)

E 13)

p( 14)

Food-handlmg gloves must be changeéd frequently and also:
"a) After handling garbage

b) After every break

¢} After picking things up off the floor

d) Bétween handling raw and cooked foods

e) All of the above

A lulienne is:

a) to cut food into 1 inch X 1 inch cubes'

b) A cooking method using high heat.

c) To cutfood into 1/8 X 1/8 slices .
d) A rough cutting method producing oblong shapes

A gallon is equal to _ ounces
a) 56
b) 145
¢ 32
d) 128

How many cups are in a quart?
a) 2
b) 4
c) 6
d 8

A Chiffonade is:

a} To slice an herb or leafy vegetable into thin ribbons

b} Todeboneafish
¢ Another name for parchment paper
d) To cookfood in liquid, or at just below the bouhng point

aj 1459F

Cg)) 1358 F
1602 F

d) 180°F

16) Which of the following explains the process of poaching?

aj Poke poultry onthe thickest part in order o make sure it's tender

b} Tocaokfood in an oven that has reached 3502 F
¢} Cook gently in water that is hot but not boiling (1602-1809)
d) Submerge protein in boiling liquid to speed cooking time

otentially hazardous hot foods must be maintained at an internal temperature of __

p( ﬁ:afe

or higher to be

E /{7; If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?

a) 8oz ofcelery, 4 oz of onion, 4 oz of carrot
b) 4ozofcelery, 8 oz of carrot, 4 oz of onion

c) 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 0z of carrot; 2 oz of onion

C_/ 18) Which of the following hest describes braising?

a) Tocook quickly in a pan on top of the stove until food is browned

b) Process through which natural sugars in food become browned and flavorful while cooking
¢} Cooking method by which food is browned in fat; then cooked, tightly coved, in liquid at low heat
d} To plunge food into boailing water briefly, then into cold water to stop the cooking process

TEST_Grill Cook {rev. 2013.07.31)
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‘ Grill Cooks Test
E 19} Which of the following best describes the pracess of Caramelization?
"~ a) Tocookquickly in a pan on top of the stave until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cooking method by which food is brownad in fat, then cooked, tightly coved, in liquid at low heat

d) To plungefood into boiling water briefly, then into cold water to stop the caoking process

20} What temperature should chicken be cooked to?
T 3&) 145%F .
- by 1559F
c) 165¢9F
d} 175¢F

E 21} What temperature should ALL ground meat be caoked to?
a) 145¢F
b} 155¢F
c) 165°F
d) 175°F

22) What temperature should fish he cooked to?
- a) 148eF
b) 1559F
c) 165%F
d) 175eF

23} What is a roux and what is it used for? {2 points

24) What is the process of making clarified butter, and why is clarified butter used? {3 points)

"57( b caw/(rkr
ervving [y Lo odfur,

25) What are the 5 motheér sauces? {5 points})
13 &CL\‘A \
2, ) \\:\:&;\y\,

3
% Do~ favigg
A\ e lanie

26) What does it '\Ta“ to season a grill and why Is this process im;:!urtant? (3 points)
i

e ol it ol o or 40 <o Yot does wrf shell
o gl

27} What aQ the ingredients in Hollandaise sauce? {5 points)

‘1(8&&( %u{’{{/( lew«m ')UTQ, (fa\(‘( é’ W//MM

TEST_Grill Cook (rev. 2013.07.31)
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C / After brewing a pot or kettle
) 20 minutes

b

2)

3)

4)

5)

6)

7

8)

9)

Barista Test

C? 30 minutes
60 minutes

What are the basic ingredients of a Latte?
a) Milk, Espresso, Whipped Cream
b) Espresso, Steamed Milk
€) Water, Espresso, and Foam

When making cup of tea for a customer,
a) 2 minutes
b) 4 minutes
¢} 5 minutes

how long should You tell the customer to

a) 150-160 degrees
b) 190-200 degrees
¢} 120-130 degrees

When steaming milk for a beverage, what temperature should you steam the milk ro?

Once an Espresso Shot has been pulled from an
liquid before the shot goes bad?

a) 8 seconds

b) 20 seconds

¢) 10 seconds

What do you do if a customer says their latte does not taste like there Is espresso in
a) Tell them you made the drink according to the recipe so it should be fine
b)
c)
d)

Apologize to the customer and remake their drink according to standards
Walk away and have another barista remake their drink

You can re-steam mik_____ 7
a) Only Once
b) Never
¢) Sometimes
d) Always

What is the proper ratio of coffee grounds to water?
a) 2 Tablespoons coffee to 60z water
b} 2 Tablespoons coffee to 8oz water
¢) 1 Tablespoon coffee to 60z water
d) 2 Teaspoons coffee to 802 water

A customer requests a non-dairy coffee beverage and you are out of soy,
a) Make their drink with regular milk and hope they do not notice
b) Apologize and ask the customer to come back tomorrow
¢) Apologize and inform the customer we are out of soy, and offer a beverage alt
d) Inform your Manager we are out of soy

what actio :

It

Score /15

of coffee how long is the coffee 8ood for until you n*d to re-brew?

et the tea bags steep?

Espresso machine, how long do yoy: have to mix the shot with other

H
Apologize to the customer, then add another shot of espresso to their drink a‘;d encourage the customer to return

do you take?

irnative

TEST_Barista (rev. 2013.07.31)
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feinated coffee is 100% caffeine ﬁeg?

¥ (a); True
False

’B )&‘( What are the basic ingredients in a cappuccino?
- a) Coffee, Milk, Foam

b) Espresso, Foam

'c) Espresso, Steamed Milk, Foam

d) Espresso, Cream, Foam

__.b_ ,u( What is a café au lait?

@D Coffee, Steamed Milk
b) Coffee, Cold Milk
¢} Coffee, Cream, Sugar
d) Espresso, Cold Milk

_._Q:_ 13) What does “half caf” mean?
a) Half cream and half regular milk
b) Half as much coffee as normal
¢) Half regular and half decaf coffee

Less milk and more foam
No milk and lots of foam
¢) Extrafoam
d) No foam and no milk

Y) %dm it mean when a customer requests their cappuccino “dry”?
)
b)

B 15) What is an Americano?
) Regular drip coffee
b) Espresso with water
¢) Coffee with cream
d) Iced coffee

04/07/2010
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® 1) Aroll of quarters is worth?
a) $5.00
b) $10.00
c) $15.00
d) $20.00

K 2} Aroli of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

D 3) Aroll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
) $2.00

£ A roll of pennies is worth?
a) $1.00
b) $0.75
c} $0.50
) $0.25

(_ 5) Whatdoes POS stand for?
- a) Patience over standards
b) Percentage of sales
c) Point of sales
d} People over service

6) What is the current sales tax rate in your city 2 > ?

(/ 7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given® $10.00 how much change should
— you give back?

a) $4.06
b) $2.06
\ c) $7.06
d) $5.06

B 8} A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given SSO 00 how much change should
e you give back? 35.50

a) $19.50 '
b) $14.50

¢} $9.50

d) $450 -

9) A cusiimer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00
b) $8.00
c) $10.00
d) $12.00

10) A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2 50 each and two sodas at
—&- $3.25 each. If you are given $100.00 how much change should you give back?
a) $78.50 %ﬁ 3 S0
b) $58.50 +t2.50
c) $38.50 S.oQ
d) $28.50 0-So

s o
s
< TEST_Cashier (2013.07.31)
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ﬁ 11) Counterfeit pens should be used on which three denominations?
a) $20, 550, $100
b) $10, 520, $50
c) $5,$50,5100
d) $10, 520, $50

& 12) How many times should you count change when giving it to the customer?

N one
b) two

c) three
d) no need to count

Question & Answer:

21

13) What is the minimum age for legal alcohol purchases?

14) What are the acceptable forms of ID for alcohol purchases?  TASSPOLT  bpVel Lraten ST

,Iﬂow many $20 bills are in a bank band? 5"0 \O’:) — e $\2C)~;‘(\,

G Yoo

o -3
\"),"av\
7}).

A% 80




