Nicholas Quiming Navoa
Emaif: navoanicholas@vahoo.com
Phone: (408)320-6859

Objective:

I'm looking for a job with great opportunity for advancement. A job with great benefits and highly
recognized for job duties. Work well with other with a positive attitude. | am willing to take any task that
comes my way giving the opportunity | am determined to go further in life.

Employment History:

-Mew Leaf San Jose, CA Oct. 2014-March 2014

Position: Lead Cook (night shiff supervisor)

-Nordstrom (Bazifle) San Jose, GA March 2014-Dec. 2014
Position: Lead Line Cook

=Mucky Duck Monterey, CA Sep.2013-Jan.2014

Position: Lead Line Cook

-Prospect Airport Services Phoenix, AZ June 2013-August 2013
Position: Lead Bartender

-Los Gatos Meadows Los Gatos, CA Sept. 2012-March 2013
Fosition: Lead Cook

~Chili's Bar & Grill Cupertino, CA March 2010-Sept. 2011

Position: Cook

~-Bon Appétit Mountain View Mountain View, CA Jan. 2010-Qct. 2011
Position: Prep Cook, Line Cook '
=Corinthain Int’l Parking Services Cupertino, CA Oct. 2008-March 2009
Position: Valet Fufl Time

-Monterey Plaza Hotel & Spa Monterey, CA June 2007-Oct. 2007
Position: Banquet Setup & Server

-Home Depof Seaside Seaside, CA Oct. 2005-Nov. 2006
Position: Overnight Stocker, Fork Lift Driver

~Stahi Motor Co. Monterey, CA Feb. 2004-Dec. 2005
Fasition: Driver Full Time

~Seasite Children Center Seaside, CA April 2004- Aug. 2004
Position. Teachers Aide Summer Program

-Boys & Girls Club Seaside, CA April 2003- Aug. 2003

Position. Recreation Leader Summer Program

Education History:
High School: Monterey High School  Montersy, CA 2000-2004

Graduated 2004 High School Diploma

Ceriificate of Completion:
Pre-Apprentice Construction Course Seaside , CA 2005-2006
Safe-Serv Certificate (food handlers card)

Summary of Skills:

| have basic computer skills, including computer maintenance and repair course | took in high school, |
have cashier and cash counting skills, leadership skills, and customer service skills. | have experisnce in
child care and I'm also certified fo operate a forklift. Have & certificate of completion in pre- apprentice
construction. Also have cooking experience and stocking as well. | am a hard worker who is always trying
to reach my full pofential.
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Focod handlers must atways wash their hands

a} Before starting work

b) Switching between handling raw and ready-to-eat food
e} After golng to the restrooms

dy Al of the above

The recommended temperature for your refrigerator is...

a) 4beF
"B} 50F

¢} 40°F

d}y 20¢F

Which of these conditions requires immediate corrective action?

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

b} leeisbeing used to cool heef stew in a shallow pan

c} Raw meats are stored on a shelf ashove ready-to-eat egg salad in the walk-in coo[er
d) Raw fish is stored above raw chicken in the walk-in freezer ‘

Bacteria gmw best in the temperature “danger zone” whush mcludes temperatures betcween?
a) 09F and 1009F : c :
b} 329F and 2208F

g} ALSF and 1359F

d) 39°Fand 1789F

After cutting raw chicken, what should be done befora the cu@t:ng hoard is usad fm' shcing onions for salad?
aj Clean the cutting board with a wet wiping cloth

b} Turnthe board over and use the other side

¢} Rinsethe board with running water
d} Wash, rmse, and sariltize the board priorto slxcmg the onions B

Whmh of the failnwmg is MOT an appmved method to thaw potentna[!y hazardous foods?
a} In amicrowave oven _ :
b) During the cooking process

¢)  Under cool running water

d} On a clean countér, at ropm temperature

Wiging cloths stored submerged tn a bucket of sanitizing sulutwn are for:
a) Wiping spills anly '
b) Washing hands if the hand sinks are too far away

¢} Sanitizing the blade of utensils such as knives

d} Maintaining molsture on the wiping cloth

Food-handling gloves must be changed frequently and also:
a) After handiing garbage
b} After every break
c}  After picking things up off the floor
d) Between handling raw and cooked foods
- &) All of the above

A gallonis egual to ounces
a} 56

b} 145

¢} 32

d} 128
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b Mj How many cups are in & quart?
— &) 2
b) 4
¢ 6
d 8

11)

C

C

(' 13}

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

safe

a} 1459F

bl 4359F

¢l 1602F

d} 180eF

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 cookfood in an oven that has reached 3502 F ~ .
¢) Cookgently in water that Is hot but not boiting (160“—180")

d) Submerge protein in hoiling hqwd to speed cooklng time

If a recipe calls for 160z of mirepmx, how many ounces of onion, ceiery, anﬁ carmts do Veu need?

a) 8oz ofcelery, 4 oz of onion, 4 oz of carrot
b} . 4oz of celery, 8 oz of carrot, 4 oz of onjon
c) 4 oz of celery, 8 oz of onion, 4 oz of carrot

' d) 2 oz of celery, 10 0z of carrot 20z of onion

R’

& 15)

Which of the follﬂwmg best descnbes bralsmg‘t‘

a) To cook quickly in a pan on top of the stove until food is bmwned

b} Process through which natural sugars in food become browned and flaverful while cooking -

¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat -
d} To plunge food rn’m bmlmg water brlefly, then into cold water to stop 1 the cookmg process _ '

Which of the followmg hest describes the procass of Caramelization'-'

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 wh:!e cooking

t) Cooking method by which food s 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

" TEST_Prep Cook (rev. 2013.07.31)
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How much time should you take to wash your hands with soap?

a) 1 minute _

b) 20 seconds C\Q’%h ] .
c) Time does not matter, water temperature does

d}) 5 minutes

The recommended temperature for your refngemtnr [Seaa
a) 458F
h) 50%F
c) 409F
d) 20¢F

Food handiers must always wash their hands

aj Before starting work

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

d) All of the above

The most important reason for having food handiers wear hair restraints Is to
a} Prevent food from getting into food handiers’ hair

- b} Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair In place

d} MNone of the above

Which of these conditions requires immediate corractive action?

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

b) lce is 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 waik—i'n freezer ’

Bacteria grow best In the temperature "danger zone” which includes temperatur&s between‘-’ _
a) Q2F and 100%F .
b} 322F and 2202F
¢} 412Fand 1359F

- d) 3%2Fand 178¢F

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 sllcmg the onioris

Which of the following is MOT an approvad method to thaw potemnaliy 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 hand sinks are too far away

¢) 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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16} Food-handling gloves must be changed frequently and also:
a} After handling garbage
b}y After every break
c) After picking things up off the f!oor
d) Between handling raw and cooked foods
e} All of the above

11} AJjulienne is:

a} to cutfoodinto 1inch X 1 inch cubes

b} A cooking method using high heat

c} Tocutfood into 1/8 X 1/8 slices

d} A rough cutting method producing oblong shapes

12) A gallon is equal to ounces
a} 56 '
b) 145

¢ 32

d} 128

13} How many cups are in a guart?
ay 2 .

b} 4

cl 6

d 8

14} A Chiffonade is:
a} To slice an herb or leafy vegetable into thm nbbons
By} To de bone a fish
¢} Another name for parchment paper
d} Tocookfood in IIqUEd orat ;ust below the bo:hng pomt

Potentially hazardous hot foods must be maintained at an mtema! temperature of or higher to be
safe '
a) 1459F

b). A352F-

¢ 160°F

d) 180°F

15} Which of the foliowing 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

¢} Cook gently in water that is hot but not boling (1602 1800)

d) Submerge protein’ in bomng IIQUId to speed cooking time

15

L

17} If a recipe cails for 1602 of mirepelx, how many ouncas of onlon, celery, and carrots do you nead?
a) 8 oz of celery, 4 oz of onion, 4 oz of carrot :

b} 4oz of celery, 8 oz of carrot, 4 oz of onian

¢} 4oz of celery, 8 oz of onion, 4 oz of carrot

d} 2 oz ofcelery, 10 oz of carrot, 2 oz of onion

i8) 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 cookmg
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

TEST_Grill Cook (rev. 2013.07.31)
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C 19) Which of the following best describes the process of Caramelization?

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

b} Process through which naturaf 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) 145er
b) 155eF
c) 1e5ef
d) 175¢F

‘ @A 21} What temperature should ALL ground meat be cooked to?
———  a) 1459F

b} 155¢9F

¢} 1659F

d} 1759F

: C 22) What temperature should fish be cooked to?
T a). 145¢F '
b} 155eF
¢) 1659F
d) 1750F

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

Bubler and Flow eocl parks Jo Hhicker W Jave$

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

Cacking oif Boler o ow Regh ok o e Lt
'U‘i«((/( lﬁ 576’62( Vrc(;&/cL(

25) What are the 5 mother fauces? {5 noints)
i. 8a¢ Chene
2. He Hende-Ce

3. Yl }'LQ
5n & .

26) What does it mean to season a grill and why Is this process important? {3 puinfs}
St [aL Gnd peYRN N bk ffa(zzj’ . 70 Gave f/oof’ug#
Clowtr R
27) What are the ingredients in Hollandaise sauce? (5 points)

@75 f /}fmd)f ¢ rC::/m/‘ .)}f//’c; fape
ﬂu"\kt:
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