Mariya Gurduiala
622 N Tenth St
" San Jose C.A 95112
gurduiala0692@gmail.com
(818)296-8710

- Experience:
Weimar

A

Cafcteria : . Sacramento, C

August 2012- December 2012

Wiped tables or seats with dampened cloths or replace dirty tablecloths.
Set tables with clean linens, condiments, or other supplies.”

Scraped and stacked dirty dishes and carried dishes and other tableware to kitchens for
cleaning. :

Cleaned up spilled food or drink or broken dishes and removed empty boitles and trash.

Performed serving, cleaning, or stocking duties in establishments, such as cafeterias or dining
rooms, to facilitated customer service. :

Maintained adequate supplies of items such as clean linens, silverware, glassware, dishes, or
trays. '

Served ice water, coffee, rolls, or butter to patrons.

Filled beverage or ice dispensers.

Stocked cabinets or serving areas with condiments and refill condiment containers.
Located items requested by customers.

Jyve Corporation : ' Los
Angeles '

March 2018- June 2019

* Merchandiser
» Stock the products to the shelves



Education:
Weimar College
Massage program

Glendale Community College

Office Business Technology

Sacramento, C A

Los Angeles, C A
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Dishwasher Test Score? /10

C, 1} After washing your hands, which item sh@uﬂd be used to dw‘ them?
' a) Cleanapron )
b} Sanitized wiping cloth - -
¢} Single use paper towel
di  Common used cloth

. ‘ ¢
C 2)  While washing dishes by hand, which item should you wear? : % /{)
a) Cutting glove '
b}  Oven Mitt
c) Rubberglove
d)  Nething

d ¥ When sheuld you wash your hands?

a) Before you start work

b) After handling non-food ftems {garbage, money, cleaniag chemicals)
c)  After using the restroom

/} All of the above _
o } 1§ you need to mave a heavy load, you should PU[LIL and not PUSH the object.
— . _a). True | : /
"bY) False ' :
5} Which of the following could you be at risk for gelting burned from?

a} Steam from boiling pots
Hat liguids (coffee, soup, £ea)

).u _Hot.equipment ( (mfens pots, chaffing dlShES)

c
“d) Harsh chemicals
a) Al of the above

‘ 6} All weorlerelated injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
a} Truye '
b) False

A

C 7% What should you do if you spill liquids or see a Hquid splil?.
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

- (& When handling hot ttems you should?
a)  Wear rubber gloves
b) Noneed io wear anything
c) Usean gven mitt ar dry cloth towel

d} Nothing .
d 91 you are using a three- mmpartment sink fnr cleaning and sammmg, the second sink is used for?
é Rinsing _ :
Scraping
Washing
d} Sanftizing

10) What is the proger method for cleaning and sanitizing stationary equipment?
—=—" 3} Spraywith astrong cleaning solution and wipe with a sanitized cloth
' b} Spray with a sanitizing solution, then rinse with clean water and dry
¢} Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off foose soil with a clean cloth, then wipe with a sanitizing solution
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