Carlos Cueva

o288 Franecisco 5t
. Hayward, California, g4541
5102740507
carlosenevaio@gmail.oon

WORK EXPERIENCE

BON AP?ETIT, South San Francisco, CA
Coock, Feb 2014 — Present

Clean and inspect galley equipment, kitchen appliances, and work areas to ensure cleanliness and
functional operation.

Apportion and serve food to facility residents, employees, or patrons.

Cook foodstuffs according to menus, special dietary or nutritional restrictions, or numbers of
portions to be served.

Clean, cut, and cook meat, fish, or poultry.

Take inventory of supplies and egnipment.

Train new employees.

EDUCATION

Chabot Community College, Hayward, CA
Candidate

ADDITIONAL SKILLS

*

I communpicate very well with others.Excellent memory Easy Going.Don't have problems waking
up early and being on time.
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Your Hospially Sraffing Professiana Prep Cooks Test _ Score XV /20
viultiple Choice (1 point each) ' :

__& 1) Agallonis equal‘to ounces
a. 56
b. 145
¢ 32
d. 128

__.g}._.-.,?)' Mesclun are what type of vegeiable? N L e % V( .
a. Roots : ' ' .
b. Beans
.. Salad Greens
d. Spices

C’ 3 What does the term braise mean?
a. Sear quickly on both sides '
b. Slowly cook in covered pan wath little I|qu1d
¢. Cook on high heat and qulckly
; d.” Slowly cookin mmmermg water .
) __\Q— 4) At what internal temperature must chlcken be cooked s0. that it is safe to eat'-'
a. 155 degreesf - : ' '
b, 165 degrees F
c. 175degreesF
. d. 185 degreesF
_&__ 5} How do you blanche vegetables? .
a. immerse for ashort time in bomng water
b. Cook lightlyin butter over med heat
c. Soakin cold water overnight

C . d.  Rub with salt before cooking o
' 6) Which of the followmg ingredients would you pack before measurmg?
a. Olive Oil
b. Salt

¢ Brown Sugar
d. White Sugar
C)_af Whatis Al Dente?
a.  Firm but not hard
b.  Soft to the totich

c. Very hard
d. Verysofi
_ A # Food should be left out no more than
a. 2hours :
b. 3 hours
c. 4hours
d. 5hours

T
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_Q___ 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
h. Inasink with cold water
€. Onthe counter
d. Inthe microwave

_Q_IG) Which of the following can you use to put out a grease fire? ‘k a
a. Baking Soda
‘b, Baking Powder

c.  Flour
. . d. Water :
Y) i1} What is the temperature range of the danger zone?
a. 25-135
b. 40-140
¢ ' 50-160
d. 30-130

i 2) Which of the foilowmg is- Ilsted from smallest to Iargest?
a. Dice, chop, mince
b. Mince, chop, dice
c.  Chop, dice. Mince
Mince, dice, chop : .
E& ¥3) Which direction should pan handles be turned whlle cookmg on the stova?-- :
‘ a. Over the fire at all times - " U
b. Turned towards you for better control
¢ Turned towards the right or left at all times
d.- Over the countertop at all t:mes

C 14) When you poach somethmg, you cook it with what? B
a. Noodles '
b. Vegétables
“C. E.'ic;uid
d. il

JJ_15) Which spoon is used to remove fat from soups and stews

a ! Basting Spoon

b. ladle

¢.  Slotted Spoon

d. Portion Spoon

_\9_16) Which of the following mears to cook in a small amount of fat?

~a. Season
b. Sauté

- ¢ Bro# !
d. Boil
e. Fry

- TEST.iPrep Cook (rev.:2015.04.36) it s
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ﬁ } What is a Julien cut?

a. Food cut into long thin strips, matchstick
b. Food cutinto long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
_ a 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture,
a. - Sweat ' E
b. Boil
C. Roast
d. Grill

Fill-in the Blank {1 point each)

19) &)\\ * & j@ Q?Qf.‘( are the basic seasoning ingredients for aII_savory recipes.

- to cut into very small pieces when uniformity of size and shape is not important.

it e TESToPrep Cook (rev. 2015.04.16) v oo =
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Grill Cooks Test Score G/ 40

Muliiple Choice Test (1 point each) e

Eﬁ 1} How much time shouid you take to wash your hands with soap?

a)
b)
c)
d)

1 minute : o
20 seconds : . /L
Time does not matter, water temperature does '

5 minutes

N

Y
{ 2) The recommended temperature for your refrigerator is...

a)
b}
c)
d)

459F
50°F
402F
202F

3) Food handlers must always wash their hands

a)

_@x_ﬂle

C 5)

C e

4

de

Q9

C)

d)

. Which of these conditions requires immediate corrective action?.

a)
b)

¢}

d)

Afte
a)
h)
¢}
d)

Before starting work

Switching between handlmg raw and ready-to -eat food
After going to the restrooms

All of the above

most important reason for havang food handlers wear halr restraints Is to
Prevent food from getting into food handlers’ hair

Prevent food handlers from contaminating their hands by touching their halr
Keep the food handiers’ hair in place .

None of the above '

Packaged food items are stored at least 6 inches above the floor
Ice is being used to cool beef stew in ashallow pan .
Raw meats are stored on a shelf above ready-to-eat.egg: salad in the waik -in cooler

_Raw flsh is stored above raw chlcken in the walk-m freezer

Bactena grow best in the temperature “danger znne” whlch mcludes temperatures between?

O9F and 100¢F

329F and 220¢F
419F and 1359F
399F and 1789F

r cutting raw chicken, what should be done before the cuttmg board is used for shcmg onions for saIadT'
Clean the cutting board with a wet- wiping cloth .

Turn the board over and use the other side

Rinse the board with running water cL el _

Wash, rlnse, and sanitize the board prior to sllcmg the onions - - -

Which of the following is NOT an approved method to thaw potentlally hazardous foods'-‘ -

a)
b)
c}
d)

Wipi
a)
b)
c)
d)

In a microwave oven

During the cooking process

Under cool running water

On a clean counter, at room temperature

ing cloths stored submerged in a bucket of samtlzmg selution are for:
Wiping spills only : :
Washing hands if the-hand sinks are tco far away

Sanitizing the biade of utensils such as knives

Maintaining moisture on the wiping cloth -

TEST_GriI_I_ Cook (rev. .20_13_.0.7.31) ST
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e 10) Food-handlmg gloves must ba changed frequentlv 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 ' L .

11) A julienne is:
a) tocutfood into Linch X 1inch cubes
b) A cooking method using high heat
¢) To cutfood into 1/8 X 1/8 slices
d} Arough cutting method producing oblong shapes

0& }Z{ A gallon is equal to ounces
—— a3 56
b) 145
c) 32
d} iz28

' )Q 13) How many cups are in a quart?
a} 2 o
b} 4
c) 6.
d 8

) \( ) 196 A Chiffonade is;
a) To slice an herb or leafy vegetable mto thin nbbons

b) Tode bone afish
¢) Another name for parchment paper P
d)}. To cook food in liquid, or at just below the bmhng polnt

) Potentralhf hazardous hoot foods must he mamtamed at an intemal temperature of
i~ safe : Feln : PLLTEL . . o
-44- a) 1450 F
b} 135¢F
c) - 1609 F
d) 180eF
M 18) “Which of the following explains the process of poaching?
"iv— a} Poke poultry on the thickest part in order to make sure rt’s tender
b) To cook food in an oven that has reached 3502 F e

¢) Cookgently in water that is hot but not boiling (1602- 180¢)
d) Submerge protein in boiling Irqwd to speed cooklng time ¢

or higher to be

*_s,g 1/) Ifa recipe calls for 160z of mlrepoix, how many ounces of onion; celery, and carrots do you need?
a) 8oz ofcelety, 4 oz of onion, 4 oz of carrot - S :
b) 4oz of celery, 8 oz of carrot, 4 oz of onion
c) 4 ozof celery, 8 oz of onion, 4 oz of carrot
d) 20z of celery, 10 oz of carrot, 2 0z of onion

‘2 i8 Whlch of the following best describes bra:sing'-‘ :
' 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-flavorfui while cookmg
¢) Cooking method by which food is browned in fat, then cooked, tlghtly coved, in liguid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process’

. TEST_Grill ook (rev. 2013.07.31
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Q_ })/Whlch of the jollowing best describes the process of Caramelizatlon?
: " a) To cook guickly in a pan an 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 bmlmg water briefly, then into cold water to stop the cooking process

C/ 20) What temperature should chicken be cooked to?
a) 1459F
by 1552F
¢} 165eF
d) 1752F
~ o 21) What temperature should ALL ground meat be cooked to?
a)  145¢F
'b) 155¢F
¢} 165°F
d)  1759F

' E 22} What temperature should fish be cooked to?
a) 145°F .
b) 1552F
c) 1659F
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)

26) What does it mean to season a grill and why is this process imper.tant? {3 points)

27) What are the Ingredients in Hollandaise sauce? {5 points)

TEST_Grill Cook (rev. 2013.07.31) -
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__Bartenders Test . Siioé“e /35

~ Miultiple Choice (6 points)
C, ar Carbonation ' ___the rate of intoxication.
a) Slows down
b) Speeds up
c) Does nothlng to -

})"‘What are the six most commonly used splrlts?
a) Sweetand Sour, Triple Sec, Grenadme, Midori, Lime lyice and Cranberry Juice
b) Vodka;Whiskey, Gin, Bourbon, Rum and Tequna
o) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfaridel
- °d) Kahlua; Vodka, Frangelico, G|n Tequila, Splced Rum

E ) 3] You can accept an expired 5] as Iong as all other mformatlon is correct.

a) True -
_ b) False i
' }(“! 4) if someone_ has had too much {0 drink serving hem coffee will help sober them up. '
a) True - . . . :
b} False

5}/ What are the acceptable forms of ID for Aicoh Consumption?

“.a)  State o vernement issued ID-Card-or Drivers License
b} Passpo Passport IB Card (as long as it lists the person s date of blrth)
c) School iDior Birth Certlf cate o :
d) A&B- |
e) AB& :
o ‘:{ ) -6) Ifthereis nofshaker tin ava:lable to scoop ice for a drink, it is okay to use a glass,
©a)  True - .

b) - False -

'Vocab'u-lag[ (9““|::>oint's)
Match the word o its definition-

ﬂ Used to crush fru:ts and herbs for craft cockta:! .

| fstraight Up”  making
% ;l-(ake'r'Tin M Used w1th the Shaker Tin to prevent solid matenal

from entermg a cocktall glass when poured

—P at c.). To serve chilled liquor in.a chilled stemmed. cocktail
m“d‘"er - glasswithnoice .
'_}p__suainer ' " d) Topour% ozofaliquoron top
: "ﬂ_ﬁége.'r. S o #) . Used to measure the alcoholand mixer for a drink -
_ : £y Usedto mlx cocktails along with a pint glass and ice
jaa" Mat Y 4 Used on the bar top to gather spills
"Float™ h.} Requesting a separate glass of another drink
0 Back” i Means to serve spirit room temperature in a rocks

glass with no ice

b i s o TEST-Barténder (revs2015.08.25) -
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon

Chlar.__donhay_ e

Tom Collins
Vodka Soda.,

Cosmopolitan

Champagne s

* Answer and Question (14 points) -

Provide examples of 3 brand name “top shelf” spirits (3 paints):

What are the ingredients in a Manhattan?

What are the ingredients in a Cosmopolitan?

What are the ingredients in a Long Island Iced Tea?

What makes a margarlta a “Cadlllac”?

What is 5|mple syrup'-’

Is it legat to pour quuor frdtn one bottle intb.‘?nother? What is tHi_s_ 'ﬁ_:alléd? (2 points)

What should you do |fyou break a glass in the lce? l OC,\ (A,u "H/IP (¥ _

When is it OK to have an alcohollc beverage whlle worklng? ‘t\) 0\) U(

" What does it mean when a customer orders their COthaI| ”dlrty”’-’

What are the ingredients.ina Margartta? SRR

I e S P S TS ~-'~-‘---‘-;?I'EST_-zBartender- (rev. ,2015_03_,25)




