BLLANCA ANGELICA BARRERA
54 SIERRA MESA DR
San Jose, CA
95116
BANGELICABRRR@GMAIL.COM

Objective
TO OBTAIN MORE EXPERIENCE IN JOB THAT WILL ALLOW ME TO
SUCCEED IN MY FUTURE DREAM JOB.

Education

ILEYO TAE KWON DO

Philosophy and Form (Major)

San Jose, CA

Class of 2014

| participate in tournaments

JAMES LICK

DIPLOMA {Major) GPA: 2.00

San Jose, CA

Jun 2004 :
I MANAGED TO PASS MY CLASSES AT A BEGINNER LEVEL IN ENGLISH AS A
SECOND LANGUAGE

Experience

BOGEYS PIZZA CO

CASHIER, COOK, PREP

San Jose, CA

Mar 2008 — Present

I PREP, SET UP SALAD BAR AND COOK PIZZA SANDWHICES ON FIRE PiZZA
OVEN

UNA MAS MEXICAN GRILL

COOK, CASHIER AND PREP LINE

Mountain View, CA

Sep 2004 — Mar 2007

| GRILL, GRIDDLE AND FRYER. CLEAN AND SET UP. SLICE, MARINATE AND
PORTION.

Additionali Info
Languages — English, Spanish
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Pishwashers Test Score /10

e
d

~a}  Cutting glove

o

—

After washing your hands, which item should be used to dry them?
a} Clean apron

b) Sanitized wiping cloth
¢) Single use paper towel
d} Common used cloth

While washing dishes by hand, which item should you wear?

b} Oven Mitt
¢} Rubber glove
d) MNothing

When should you wash your hands?
a) Before you start work' .
b} After handling non-food items {garbage, money, cleaning chemicais)
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 he at risk for getting burned from?
a) Steam from boiling pots

b) Hot liquids (coffee, soup, tea)

c) Hot equipment (ovens, pots, chaffing dishes)

d} Harsh chemicals

e} All of the above

All work-related injuries, accidents or illnesses 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 should?

a) Wear rubber gloves

b) No need to wear anything

¢) Use an oven mitt or 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

c} Washing

d) Sanitizing

What is the proper method for cleaning and sanitizing stationary equipment?

sh and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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Servers Test - _Score__/35

Multiple Choice

1} Food is served on what side with what hand?
a) Onthe left side with the left hand
b) On the teft side with the right hand
c) On the right side with the left hand
¢ dP> On the right side with the right hand

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
d) On the right side with the right hand

k Z 3} Food and drinks are removed on what side with what hand?
a) Onthe left side with the ieft 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

b 4} What partofa glass should you handle at all times?
a) Thestem
b} The widest part of the glass
¢} Thetop :

d- 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and eveniy across the tables
b} The creases should all be going in the same directions
¢) The chairs should be centered and gently touchmg the table cloth

.d} All of the above
l ) 6) If you bring 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 backinto the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

Scullery ' = Metal buffet device used to keep food warm by heating it
Queen Mary over warmed water
. ®  Style of service where food is prepared or served
Chaffing Dish individually at the dinner table to fit the customer’s specific
taste (i.e. providing dressing and pepper for salad or
French Passing handing out bread to each patron)
Russian Service »  Used to hold a large tray on the dining floor

»  Area for dirty dishware and glasses

Corkscre ~ " Large metal shelving unit for prepared food to be held or for
- dirty trays to be stored
Tray Jack _ Used to open bottles of wine ‘

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

TEST_Server (rev 2013-0
Page1
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" Multiple Choice Test (1 poist each)

3 Grill Cooks Test - ‘ Score /4

b ¥
C s
q .

"

How much time should you take to wash your hands with soap?
a} 1 minute

b} 20 seconds

t} Timedoas not matter, water temperature dogs

d) 5 minutes

The recommended temperature for your refrigerator is.,,
a) 4s59F .

b} S0eF

¢}  409F

d} 20%F

Food handlers must always wash their hands

8) *Before starting work

b) Switching between handling raw and ready-to-eat food
¢ After going to the restrooms

d) Al of the abave

flhemost important reason for having food handlers wear hair restralnts is to
a) Prevent food from getting into food handlers’ hair

b} Prevent food handlers from contaminating their hands by touching their hair
c} Keep the food handlers' hair in place

d} None of the above

Which of these conditions requires immediate corrective action?

3) Packaged food items are stored at least 6 inches above the floor

b} Iceis being used to cool beef stew in a shallow pan

¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the watk-in coaler
d) Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a} 0%F and 1009F

b} 329F and 2208k

¢} 41°F and 1352F

d} 39°F and 178¢eF

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 clath

b) Turn the board over and use the other side

£} Rinse the board with running water .
d} ~Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is MOT an approved method to thaw potentially hazardous foods?

a) In a microwave oven
b} During the cooking process

. € Under cool running water

A0

d) On a clean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solu‘tion arg fgr:
a} Wigingspillsonly  »
b} Washing hands if the hand sinks are too far away
£} Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth
o3
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a) After handling ga rbage ‘

b}y After every b : )
c} After picking....igs up off the ficor :

d} Between handling raw and cooked foods

a) All of the above

A Iulisnine is:

a) tocutfeodinto Linch X 1inch cubes

b) A cooking method using high heat

¢} Tocutfoodinto 1/8 X 1/8 slices _
d) Arough cutting method producing oblong shapes

A gallon is equal to ounces

a) 56

b} 145 _

¢} 32 .y
d) 128 : '

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

A Chiffonade is:

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

b) To de bone a fish

¢} Another name for parchiment paper

d) To cook food in liquid, or at just below the boiling pemt

Patentially hazardous hot foods must be maintained at an internal termperature of _or higher to be

safe

a) 145%F
b} 135eF
c) 160BF
d) 1B02F

Which of the following exglains the procaess of poaching?

a) Poke poultry on the thickest part in order to make sure It's tender
b) To cook foed in an oven that has reached 3502 F

c) Cook gently in water that is hot but not boiling (1609-180%)

d) Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepoix, how many ounces of onmn, celery, and carrots do you nead?

a) 8oz efcelery, 4 oz of onion, 4 oz of carrot
b) 4oz ofcélery, 8 oz of carrot, 4 oz of onion
c} 4 ozofcelery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a} To cook quickly in @ pan on top of the stove until food is browned

b) Process through which natural sugars in food become browned and flavorful while cooking

t) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at tow heat
d} To plunge food into boiling water briefly, then into cold water to stop the cooking process

Which of the following best describes the process of Caramelization?

a) To cook quickly in a pan on top of tha stove until food is browned

b) Process through which natural sugars in food become browned and fiavorful while cocking

t} Coaking method by which foad is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into bailing water briefly, then into cold water ta stop the cooking process



a) 145%F o ‘
b) 155eF ) o
c) 1&59F

d) 1759

C 21} What temperature should ALL ground meat he cooked to?
— a) 1459F :
b} 155¢F
¢} 165
d}  1759F

22} What temperature should fish be cooked to?
a) 1459

b} 155¢F
) 1659F
d) 1750

23} What is a roux and what is it used for? (% points)
2t

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)
1. .

ooRws

27) What does it mean to season a grilt and why is this process important? {3 points)

28) What are the ingredients in Hollandaise sauce? (S paints)

L
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Prep Cooks Test __Score__ /15

Multiple Choice Test (1 point each)
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Food handlers must always wash their hands

a) Before starting work

b} Switching between handling raw and ready-to-eat food

¢} After going to the restrooms :

d) Al of the above -

The recommended temperature for your refrigerator is...
a) A59F
b} S509F
c) 409F
d) 20¢°F

Which of these conditions requires immediate corrective acgion?

a) Packaged food items are stored at least 6 inches above the floor

b) Iceis being used to cool beef stew in a shallow pan

¢) 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 chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0%F and 1009F

b) 32¢F and 2202F

¢} 419F and 1352F

d) 392Fand 178¢F

After cutting raw chicken, what should be done before the cutting board is used for sllcmg onions for salad?
a) Clean the cutting board with a wet wiping cloth -

b) Turn the board over and use the gther side

¢} Rinse the board with running water

d) Was_h, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven

b} During the cooking process

¢} Under cool running water

d) On aclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solution are for;
a) Wiping spills only

b) Washing hands if the hﬁgndﬁks are too far away

c) Sanitizing the blade of utensils such as knives

d} Maintaining moisture on the wiping cloth

Food-handling gloves must be changed frequently and also:
a) After handling garbage

b) After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods .

e} All of the above

A gallon is equal to ounces
a) 56

b) 145

¢) 32

d) 128
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Prep Cooks Test Y

“{\i 10} How many cups areina qua'rt?

a) 2
b) 4
c) 6
d 8

Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
safe : .

a) 145%F

b} 1352F

¢) 1609F

d} 180°F

Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to make sure it's tender
b) To cook feod in an oven that has reached 3502 F

¢} Cook gently in water that is hot but not boiling {1602-1802)

d) Submerge protein in boiling liquid to speed cocking time

If a recipe calls for 160z of mirepoix, how many ounces of onlon, celery, and carrots do you need?
a) 8 oz of celery, 4 oz of onion, 4 oz of carrot

b} 4 ozofcelery, 8 oz of carrot, 4 oz of onion

c) 4 ozofcelery, 8 oz of onion, 4 oz of carrot

d} 2 ozof celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a} To cook 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 fiquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

Which of the following best describes the process of Caramelization?
a) To cook guickly 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

c) 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



NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: ___ Bloyncsd Bauzeizi
Start Date: /9 /17

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEQ])? oYes o No

‘Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer’s Mailing Address (if different than above):

Hiring Erﬁployer's Telephone Number: 415-431-8826

If the hiring employer is a staffing agencylbusiness (above box checked "Yes"), the following is the other entity
for whom this employee will perform work:
Name:
Physical Address of Main Office:
Mailing Address:

Telephone Number:

Rate(s) of Pay:. $/§/fu€ $/j . Overtime Rate(s) of Pay: ¢ dj/-f‘g ‘?{/? 10

Rate by (check box): )(Hour oShit oDay oWeek oSalary oPiecerate o Commission

o Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (check box) ,éQ’es o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes o No
Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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Insurance Carrier’s Name: Integro USA inc. dba Integro Insurance Brokers
Address; 1 State Street Plaza, 9 floor, New York, NY. 10004

Telephone Number: 212-296-5440
Policy No.: LDC4042609 AOS

o Self-Insured (Labor Code 3700) and Certificate Number for Consent to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to minimum requirements for paid sick leave under state
law which provides that an employee:
a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave; and
c. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued paid sick days;
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4, cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: {Check one box)
1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
o 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
o 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.

O 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

(PRINT NAN@%@resentative)

(SIGNATURE of Efnployer Representative)
Rk,

(Date)

Labor Code section 2810.5 (b) requires that the employer notify you in writing of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement furnished in accordance with Labor Code

section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes.

DLSE-NTE (rev 9/2014)



