Phadra Ardoin

Customer Service Representative, Cook, Prep Cook, cashler
Houston, TX 77004

phadra.ardoin@yahoo.com

8325306275

Highly mativated, enthuslastic individual seeking a career | In a field which will offer a varlety of
challenges and responsibilities where my abilities and skills can be fully utilized.

Excellent personal motivation with a proven ability to bulld and work collaboratively In a strong team
concept environment. Independently

Focused, Versatile, Dependable, multi-task orlented, flexible, positive, emotionally stable, and able to
adapt effectively to challenging and emergency sltuatlons

Well-developed skills In prioritizing, organization, declsion making, time management, and verbal/
written communication.

Authorized to work in the US for any employer

Work Experience

Cook/Prep
LGC Hospitality - Houston, TX
February 2019 to Present

« 8 years of experience as a cook, line cook, prep cook, and fry cook
* Prepped Ingredients

* Prepared meals from scratch

» Operated grill

» Basic kitchen serving duties

» Maintained health and sanitation standards

+ Diligently washed and sanitized all equipment and surfaces

Cook
Aramark - Houston, TX
January 2019 to Present

Club level cook

Fry and grill station as well as butcher /carving stations

» Prepared meals in accordance with customer dietary requests

» Washed, peeled and prepared ingredients for a commercial kitchen

« Ensured cooked food was correct temperature according to compliance guidelines
 Set prep station

* Responsible for cleaning kitchen

» 8 years of experience as a fry cook, line cook, prep cook, and cook

Prep Cook/Cook
Lubys - Houston, TX
January 2018 to July 2019

BOH prep, salad prep and line cook
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My job duties include stocking salad and to-go bar. | prep various salads as well and dressing from

scratch as well as other positions include line cook, server,

Cook/Cashier
Acrobat Qutsourcing - Houston, TX

September 2015 to December 2018

Enthusiastic Prep Chef who excels in quick and efficient preparation of food items for grill, saute, oven
and other cooking stations. Outstanding knowledge of food products, kitchen equipment, safe food-
handling procedures and organization of supplies. Ability to set up the kitchen and cook stations for a

high-volume restaurant.

Cashier
Ssa Houston zoo - Houston, TX
January 2017 to December 2017

Education

Texas Southern University - Houston, TX
August 2007 to December 2009

High School Diploma
Willlowridge High School - Houston, TX
August 2004 to May 2007

Skills

= Food Prep (8 years)
» Grill (8 years)
e Food Service
* Cook, prep (8 years)

Certifications and Licenses

TABC Certified
September 2019 to September 2021

Food Handler
July 2018 to September 2020

food handler certificate
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Grill Cooks

est Score /40

Multiple Cholce Test (1 point each)

g) 1) How much time should

a) 1minute
b) 20seconds
¢) Time does not matter, water temperature does
d) S minutes

The recommended temperature for your refrigerator is...
a) 45oF
b) SO0¢F
c) 40¢F
d) 20¢F

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) All of the above

The most Important reason for having food handlers wear h‘
a) Prevent food from getting into food handlers’ hair |
b) Prevent food handlers from contaminating their hands bf
¢) Keep the food handlers’ hair In place !

d} None of the above !

Lo

,‘7 3

\é\b

Which of these conditions requires Immediate corrective ac%
a) Packaged food Items are stored at least 6 inches above tl
b) Ice is being used to cool beef stew In a shallow pan
¢) Raw meats are stored on a shelf above ready-to-eat egg s
d) Raw fish is stored above raw chicken in the walk-In freez

c

Bacteria grow best in the temperature “danger zone” which
a) O0%F and 1009F

b) 329F and 220¢F

c) 419F and 135¢F

d) 39%F and 178¢F

After cutting raw chicken, what should be done before the cl
a) Clean the cutting board with a wet wiplng 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 onipn

Which of the following Is NOT an approved method to thaw
In a microwave oven v

During the cooking process

Under cool running water

On a clean counter, at room temperature

e 9) Wiping cloths stored submerged in a bucket of sanitizing solul
)

Wiping spills only

Washing hands if the hand sinks are too far away
Sanitizing the blade of utensils such as knives
Maintaining molsture on the wiping cloth

b)

4]
d)

you take to wash your hands with s{:*

§

I

p?

27

r restralnts Is to

touching their hair

on? '
floor |

lad In the walk-In cooler

cludes témperatures between?

tting board Is used for slicing onions for salad?

]
I
Ltentlalll hazardous foods?

tion are for

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test
!/ 10) Food-handling gloves must be changed frequently and also.
a) After handling garbage

b) After every break
¢)  After picking things up off the floor

d) Between handling raw and cooked foods
e} All of the above

11) AlJulienne is:
a) tocut food into 1inch X 1 inch cubes
b) A cooking method using high heat
€) Tocut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

\ 12) Agallonis equal to ounces
—/— a) 56 q
b) 145 !
¢ 32 ; '
d) 128 E

lb 13) How many cups areina quart?
2

a)

b) 4
) 6
d) 8

H" 14) A Chiffonade is:

—2) Toslice an herb or leafy vegetable into thin ribbons
b) Todebone afish

¢) Anocther name for parchment paper :
d) To cook food in liquid, or at just below the boiling point

15) Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
& safe

—

a) 145°F ‘
b) 135eF . -
c) 160°F

d) 180°F

C/ 16) Which of the following explains the process of poaching? :

— a) Poke poultry on the thickest part in order to make sure it'$itender
b) Tocookfood in an oven that has reached 3502 F

¢} Cock gently in water that is hot but not boiling (1602-1809)

d) Submerge protein in boiling liquid to speed cooking time '

i
( s 17) Ifarecipe calls for 160z of mirepoix, how many ounces of onir] n, celery, Fnd carrots do you need?
_— a) 8oz of celery, 4 oz of onion, 4 oz of carrot '

b) 4oz ofcelery, 8 oz of carrot, 4 oz of onion
U} 4 oz of celery, 8 oz of onion, 4 oz of carrot

) 20z of celery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describes braising?
T 3] Tocookquicklyin a pan on top of the stove until food is btbwned
b) Process through which natural sugars in food become browned and flavorful while cooking
¢} Cooking method by which food is browned in fat, then coqked, tight}\ coved, in liquid at low heat
¢) To plunge food into boiling water briefly, then into cold waler to stop|the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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: Grill Cooks Test
6 19) Which of the followlng best describes the process of Carame

ization? |
i

‘t rowned :
rs in food become brcl wned and flavorful while cooking
€) Cooking method by which food is b

_ rowned in fat, then colgked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold W bter to stop

the cooking process
( 20) What temperature should chicken be cooked to? ,
a) 1459F

b) 155¢F
¢) 1659 i

d 1759

i b 21) What temperature should ALL ground meat be cooked ta? .
a) 1459F i
b) 155%F :
c) 1659F :
d) 175°F

e !
" 22) What temperature should fish be cooked to? i
a) 145°F

b) 1559F

€} 1659F :
d) 175%F i

23) What is a roux and what is it used for? (2 points) .

A rous iS uStd b make Gravy)

24 W]lat [H ule p' ocess O' aki“ C|al ll buttel a"d Wh is Clal Ed butté‘ /edi?o po"lts
. S ( )
) m g 1 Ed ’ Y r

10 SHM e MK fat oHF h—e—hiimo

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

1. Hol|janda 1T
z.j])«cqgu’f\ Ve

3. vinaf=

a. Pesansst
S (Y

rtant? (3 ol‘nts/
adosw

i i ssim
26) What does it mean to season a grill and why is this proce ;1

 fvm ?YIHOV\ AN Wi
with 61

ints
27) What are the ingredients In Hollandaise sauce? (5 poin }

‘{jj YUE UUW‘ MDA e
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