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Key Skills
@ Hospitality & Culinary Management [ 7,-// //7

@® Front-& Back-of-House Operations
@® Teambuilding/Training/Supervision
@ Guest Service Excellence

Experience

EVENTS BY JAUNITA - ATLANTA, GA
Catering Server Jun. 2006-Present

® FEventdécoranddining setup
® Prep hors d'oeuvres
® Directateam ofservers

® Maintain high level of elegant service and ensure a fun memorable fine dining experience for
client

CANTERBERRY COURTS - ATLANTA, GA
Server/Bartender Mar. 2008-Aug. 2010

® (ater to and serve residents for breakfast, lunch and dinner
® Prep salads and deserts
® Run food to clients underbed rest

® Train new hires
SLICE — ATLANTA, GA
Head Server/Bartenderlul. 2007-Mar. 2010

® Perform basic serving duties in a fast paced business casual environment
® Create promotions for new business
® Train new hires
BONE GARDEN CANTINA - Atlanta, GA
Expo Jan. 2017-Jul. 2017
® Expedited various menu items
® Prepare somegarnishes and drinks

® Assist waiters and waitressesin serving and bussing tables

® Maintain cleanliness of station
WINE & DESIGN - Charlotte, NC
Studio Manager Feb.2018-Sept. 2018

@ Manage paint and sip studio
® Prepare canvassesforclasses of up to 30 guests
® Prepare email for future guests

@ Respond to emails and voice mails
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Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

ff 1) How much time should you take to wash your hands with soap?
1 minute
b) 20 seconds
c) Time does not matter, water temperature does
d) 5 minutes

+
Cv/ 2) The recommended temperature for your refrigerator is...
a) 45¢°F
b). 509F
c)) 409F
d) 20¢F

jzz 3) Food handlers must always wash their hands

) Before starting work
b) Switching between handling raw and ready-to-eat food
¢) After goingto the restrooms
d)}) All of the above

@'\ 4) The most important reason for having food handlers wear hair restraints is to
—— a) Preventfood from getting into food handlers’ hair
b)) Preventfood handlers from contaminating their hands by touching their hair
c) Keepthe food handlers’ hair in place
d}) None of the above

C) 5) Which of these conditions requires immediate corrective action?
T a) Packaged food items are stored at least 6 inches above the floor
b}, Ice is being used to cool beef stew in a shallow pan
”\c_b Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chickenin the walk-in freezer

gﬁ 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 02F and 1009F

b) 329Fand 2209F

¢) 419 and 135°F

d) 392Fand 1789F

’D 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 other side
c) Rinse the board with running water
A‘ d) Wash, rinse, and sanitize the board prior to slicing the onions
8)

Which of the following is NOT an approved method tothaw potentially hazardous foods?
a) In a microwave oven

b) During the cooking process

¢) Under cool running water

d) Onaclean counter, at room temperature

{‘! @ 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
; a) Wiping spills only

b) 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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19) Which of the following best describes the process of Caramelization?
a) To cookquickly in a pan on top of the stove until food is browned
b) Processthrough 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 boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to?
a) 145¢F
b) 1552F
¢) 165°F
d) 175¢F
21) What temperature should ALL ground meat be cooked to?
a) 145¢9F
b) 155¢F
c) 1659
d) 1759F
22) What temperature should fish be cooked to?
a) 145°F
b) 155°F
c) 165°F
d) 175¢F

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)

25) What are the 5 mother sauces? (5 points)

pw N e

26) What does it mean to season a grill and why is this process important? (3 points)
27) What are the |ngred|ents in Hollanda1se sauce? (5 pomts) Jf’(wfﬁfﬁﬂ %/ Wﬁ

/’%ﬁm@g

TEST_Grill Cook (rev. 2013.07.31)
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Multiple Choice (1 point each)

_\f.il 1) Agallonis equal to ounces

a. 56
b. 145
c. 32

d. 128
_.L_ 2) Mesclun are what type of vegetable?
a. Roots
b. Beans
c. Salad Greens

, d. Spices
_C/_ 3) What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly

d. Slowly cook in simmering water
_Ti 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
a 165 degrees F
c. 175degreesF
e} d. 185 degreesF
_\.\::)_ 5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
O‘ d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Oil
b, Salt
c. Brown Sugar
A d. W.hite Sugar
7) What is Al Dente?
a. Firm but not hard
b. Soft to the touch
c. Very hard

A d. Very soft
—* = 8)

Food should be left out no more than

=

a. 2hours
b. 3hours
c. 4hours
d. 5hours

TEST_Prep Cook (rev. 2015.04.16)
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gf U _17) What is a Julien cut?

a,/ Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8' dice
c. Food diced into finely chopped and uniform pieces
A d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a\.\ Sweat
b. Boll
c. Roast
d. Grill

Fill-in the Blank (1 point each)

s L= il
19) SALL & ?EPP);(ZQTE the basic seasoning ingredients for all savory recipes.

20) EILNQ E : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Multiple Choice

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

¢) Onthe right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?
a) Onthe leftside with the left hand

b) On the left side with the right hand

c) Onthe right side with the left hand

d) On the right side with the right hand

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

c) Onthe right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?

When you are setting a dining room how should you set up your tablecloths?

a) Neatly and evenlyacross 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

2)
3)
4)
a) The stem
b) The widest part of the glass
c) Thetop
5)
d) All of the above
6)

If you bring the wrong entrée to a guest what should you do?

/35

a) Go back into the kitchen and patiently wait in line behind the rest of the serversuntil it's your turn

b) Inform the guests that you will bring the correctentrée once everyone else in the dinning room is served
c} Tryto 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 differententrée

Match the Correct Vocabulary

| 2-@ Scullery

Q" Queen Mary
_AL Chaffing Dish
E French Passing

__L_f’}j_ Russian Service

E Corkscrew
CD/ Tray Jack

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

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Areafor dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Employment Application

" ACROBAT OUTSOURCING
L TSC GROUP

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment
practices. Acrobat Outsourcing selects the best qualified individual for the job based on job-related
qualifications regardless of race, age (40+), color, religion, gender, national origin, ancestry, marital status,
sexual orientation, disability or any other status protected by applicable law.
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Full Name /ROMALFD A /D\‘UF)I{, SF‘\

Home Telephone (©7¥) 185 - 402D T
Present Address )2 | ?I\/ERU)ALH -’DQ { OULEGE

Permanent Address, if different from present address:

Email Address

Other Telephone (

Date: T)EC, ;:_)

2019

3_5;\,2." (LA 20349

&

]

Position applying fol
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/
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Salary desired: if} 25 Q D_/"U{

Are you currently registered with any staffing and/or employment agencies? If so, please list

74

Are you applying for:

Temporary work, e.g., summer or holiday work? Ye

Full-time work? Yes

7/

No___

From::

No L Part-time work? Yesi No_

\ﬂ,EQ_To: gﬁ PRT),

How did you find out about our open position? (Please check fill in proper name of source):

Referral [] Namgf Referral
Other Web Posting [] Otl:7’r Source [
If hired, on what date could you start working?

Company Website

Could you work overtime, if necessary? Yes Na

Newspaper [ Job Fair [J Agency [

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
hours may vary from week to week, depending on the company needs. Please list only the times/days you're
available to work below.

SPECIFY SUNDAY MONDAY TUESDAY | WEDNESDAY | THURSDAY FRIDAY SATURDAY
HOURS
AVAILABLE FFOAE
DAILY ¥ PN
AM OPEN | OVEN |@EEK
M TERG | N | oEn [~ | AR B | aprer &l ArrER S
Do you have any vacations or extended leaves planned inl the next 12 months? If so, please list dates:

14750 KW 77% Court, Suite 100
T 305.681.8800 « F 305.681.8804 « theservicecompaniss.com

i Miarmi Lakes, FL 23016



