Dwight Oden

3585 Sandpebble Dr.
611

San Jose, CA 95136

408-806-1704
.doden53@yahoo.com

Objective

Line Cook/Prep Cook

Employment History

Line Cook/Prep Cook

082013 ~ 12/2013 Stanford Residential Catering/Party Staff Inc., Stanford, CA -
* Prep meats/vegetables for breakfast & lunch meals service

» Blanch/fry/bake/roastivegetables/meats for breakfast & lunch meals service
* Panini station sandwich maker/pizza baker/main food line server

= Monitor/conirol ail food holding temperatures clean/sanitize area & weigh all food
waste

Prep Cook

07/2013 ~ 08/2013 Marvel/CL3/Party Staff Inc., Mountain View, CA
* Prep meats/vegetables for breakfast & lunch meals service

» Plate lunch meals at server meal station

= Monitor/control aif food holding temperatures, clean/sanitize area & weigh ail food
waste _

Prep Cook

06/2013 ~ 07/2013 SAP Technology/Party Staff Inc., Palo Alte, CA
*» Prep meats & vegetables for breakfast & iunch meals service

* Prep salad bar items for breakfast & lunch service

* Plate lunch meals at server meal station

= Monitor/cantrol all food holding temperatures, clean/sanitize area & weigh all food
waste

Prep Cook

04/2013 ~ 06/2013 Google Cafes/Parly Staff Inc., Mountain View, CA
= . Prep meats/vegetables for dinner meal service

= Sandwich maker/burrito maker at the sandwich station

= Monitor/control all food holding temperatures, cleanlsamtlze area & weigh all food
" waste

Education

10/2008 Center for Employment Training, San Jese CA
» Culinary Arts Graduate Certification
= Serv3afe Food Protection Manager Certification

Other E)&perlehce

Self Employed Since 2009

Dwight Oden & Family BBQ Sauce Company
Lic# 1918817350 -

Environmental Healih Permit #AR1300425
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How much time should you take to wash your hands with soap? ‘ —_f

a) 1minute C.O
b) 20 seconds

¢} Time does not matter, water temperature does
d) 5 minutes

The recommended temperature for your refrigerator is...

a) 459F
b) 509F
c) 40°F J
d) 20eF

Food handlers must always wash their hands

a) Before starting work

b} Switching between handling raw and ready-to-eat food
c} After going to the restrooms

d} All of the above

The most important reason for having food handlers wear hair restraints is 1o
a) Prevent food from getting into food handlers’ hair

» Prevent food handlers from contaminating their hands by touching their hair

t) Keep the food handlers’ hair in place
d) None of the above

Which of these conditions reguires immediate corrective action?

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

c) 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% and 1002F

b} 32°F and 220°F

¢) 41%F and 1359F

d) 399F and 178%9F

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

¢) Rinse the board with running water

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

Which of the following is NOT an approved method to thaw potentiaily hazardous foods?
2) Ina microwave 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 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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10} 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
11) Alulienneis:
a) tocutfoodinto 1inch X 1inch cubes
b) A cooking method using high heat
o cut food into 1/8 X 1/8 slices
d) A rough cutting methogd producing oblong shapes
12} Agallonis equal to i 24 ounces
al 56
b) 145
ch 32
d) 128
13) How many cups are in a quart?
a) 2
b) 4
c) 6
d 8
14) A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons
b} To de hone a fish
¢) Another name for parchment paper
d) To cook food in liguid, or at just below the boiling point
15} Potentially hazardous hot foods must be maintained at an internal temperature of 135 or higher to be
safe
a) 1459F
b) 135¢F
¢) 160°F
d) 180°F
16) 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 food in an oven that has reached 3502 F
c) Cook gently in water that is hot but not boiling (1602-1809)
d) Submerge protein in boiling liquid to speed cooking time
17} If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b} 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion
18} 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
c) Cooking method by which food is browned In fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into hoiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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19) Which of the following best describes the process of Caramelization?
‘g; a) _To coak quickly in a pan on top of the stove until food is browned
Mrocess through which naturai 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

C 20} What temperature should chicken be cooked to?
a) 1459F
b} 155¢F
¢) 1659F
d) 175°F

b 21) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 1559F
c) 1659F
d) 175¢%F

145¢F
b) 155eF
c) 165¢F
d) 1759F

C ZZ)ANPt temperature should fish be cooked to?

- \ 23) What is,a roux and what is it used for? {2 points)

Theckenrer! = §raylos - 2Bg Soup”

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

melt batfer o1 d e ‘etove fRa foT

25) What are the 5 _mother sauces? (5 points)
A WAt
2. é lovr 1
3 ped
A Fremizss
A

26) What does it mean to season a grill and why is this process importaqt? (3 points)

Heat He gritf ond spray of/

27) What are the ingredients in Hollandaise sauce? (5 points)

f-?/} éﬂﬂéft'/‘} //m(/‘/ S‘zg/f’//ﬂg/c’/‘[ l////z;’/é’/l
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: DU GHT DOEN

Start Date: 3/9/17

Legal Name of Hiring Employer: ©-E Scher
is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing

Company; or Professional Employer Organization [PEO])? oYes oNo

Other Names Hiring Employer is "doing business as” (if applicable):
Acrobat Qutsourcing

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 Employer's Telephone Number: 415-431-8826

If the hiring employer is a étaffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work:
Name:
Physicai Address of Main Office:
Mailing Address:

Telephone Number:

Rate(s) of Pay: ¢ 15 00 Overtime Rate(s) of Pay: $ 2. 5D

Rate by (check box): }(’Hour oShit oDay oWeek oSalary o©oPiecerate o Commission
o Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (check box) ,b{Yes o No
if yes, are all rate(s) of pay and bases thereof contained in that written agreement? noYes - 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 constifute 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, 81 floor, New York, NY.- 10004

Telephone Number: 212-285-5440
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
¢. 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. atiempting 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)
O 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.
@ 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.
0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

Erika Kémat P ,\ , &
{PRINT NAME of ) /rcaj)resentative) (PRINT NAME of Employee)
(SIGNATURE of @byer Representative) (SIGNATURE of Employee)
3l
(Date) (Date)

The employee’s signature on this notice merely constitutes acknowledgement of receipt.

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.
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