lan Boyd

625 Bush St. Apt. # 112 San Francisco, CA 94108
949.330.0910

ian.edington24@gmail.com

CAREER OBJECTIVE
To further expand my restaurant skills in a preeminent, customer oriented, environment with advancement potential.

QUALIFYING EXPERIENCE

Michaei Mina's Pabu izakaya, 101 California St, San Francisco, CA 94111, (415) 668-7228
November, 2015-Present
Cook I, Saute, Garde-Manger, Hot Apps

Surf and Sand Resort, 1555 3. Coast hwy, Laguna Beach, CA 92651, (949) 497-4477
July, 2014-August 2015 )
Garde-Manger, Hot Apps, Chef de partie-cook

Selanne Steak Tavérn, 1464 S. Coast Hwy, Laguna Beach, CA 92651, (424) 212-3638
Oct. 2013-April 2014

Chef de Partie-Cook 11

Garde-Manger, Saucier, Tavern

The Wine Gallery, 1833 South Coast Hwy #110 Laguna Beach, CA 92651, (949) 922-6952

July 2013-December 2015
Sauté Cook, Wood fire Oven Cook, Server, Bartender

ReMark’s, 853 Laguna Canyon Rd, Laguna Beach, CA 92651, {949) 683-5591
July 2013 — January 2014
Barback .

Asada Laguna, 480 South Coast Highway, Laguna Beach, CA 92651, (949) 715-5533

August 2011-July 2013

As.an original team member, | have held multiple positions, including Dish Washer, Server Assistant, Line Cook
{Pantry), Prep Coock and Bar-Back.

Ruby’s Diner, 30622 Coast Highway, Laguna Beach, CA, 92651, (949) 497-7829
April 2009-July 2011
Held position at Fountain Station and as Busser.

Dairy Queen, 27782 Aliso Creek Rd, Aliso Viejo, CA 926586, (949) 362 0623
May 2008-August 2009







EDUCATION
Saddleback Coliege, Mission Vigjo, CA-Present
Dana Hills High School, Dana Point, CA-Class of 2012

ACHIEVEMENTS AND CERTIFICATIONS

Prep Kitchen Essentials Culinary Certificate

California State Food Handler Certificate

Restaurant Careers Regional Occupational Program Certificate
Business Management Regional Occupational Certificate
Young Enirepreneurs Program Certificate

California Business Venture Certificate program, Cal State San Marcos
Coast Hills Community Church Jr. High Leader

Hume Lake Camp Counselor

International PEACE volunteer to Kenya

Army & Navy Academy Varsity Water Poio team capiain

Two time LA Marathon finisher

REFERENCES

Scott Macintosh, Owner/General Mgr, Asada Laguna- (949) 510-7464
scottmac@asadalaguna.com

Dr. John Gunderson, Professor of Psychology, Chapman University-949.496.6666 ext.

gundy@cox, net

Will Ferguson, Executive Director, Business Advancement Academy-948.337.9349
will@theadvancementacademy.org

Jeff Johnson, Chief Marketing Officer, MyStay Inc. - (949) 436-0444

Jeff johnson264@gmail.com
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_Bartenders Test _ Score 1»7 /35

’ ) Iy
the rate of intoxioation. T 77 //& :

a) Slows-down

fﬁbSpeeds up
() Does nothmg to -

a) Sweet and Sour Trlple Sec, Grenadme Midori, Lime Juice and Cranberrvlmce
&P Vodka, \Whiskey, Gin, Bourbon, Rum and qulla

% 3) You can accept an explred 10 as long asall otl'iea' mformahon is correct.

: _ a) True - : _ _ o
, 4) K someone has had too, much to drmk serving them coffee wilt help sober them up. (/

a) True ©

B False R

l ) . 5) What are the:

a) State

onsumption?
rs Licenise :
the person s date of blrth}

Vocabulary (9 points) o |
* Match the word toits definition™
) -Used'
~ from entermg a cocktatl glass when poured
. P\ OTO serve chilled ILquor in.a-chilled stemmed. cocktail .
M"d‘}"e" glasswith noice. ) :
' iStranner" R ,eﬁ(To pour%oz ofa. Ilquoron top
‘.Ii'g*'ger o ‘ ﬁ Used. to. measure: the: alcohol and-mixer for adrink - _
Z o o /ff)’ Used to mix_cocktaﬂs along thhapmt glass and fce . -
T BarMat - /g’f Used on the bar top to gatherspills R
‘ ﬁt&ﬂoﬁu B 9 Requestmga separate glass of another drink .
Y/\ Bk ' . \H\Means to serve spirit room temperature in a roc,ks
Bac glass with no ice

TEST-Bartender {rev,2015.03.25) :
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_Bartenders Test . - | Score /35

Glassware (6 points) .
iMateh the correct glass to the drink

Tom Colli A3

- Cosmopolitan

Champagps=="".,

- Answer and @uesﬂm (14 pomts)

Provide examples of 3 brand name ”top shelf” spirits {3 pomts) DO N (jl) l Y N r}o\m‘ vel 6\7 «)QJM ej&\
Whhre\the Ingredlents ina Manhattan‘-’ ' bd b3 5 }Cej 51Nee+ V*{{MOW% MMJ 61 1[1('&"( C/\(V/Pw

. | | WthgredmntsmaCosmopolltan?\f5 1L’MC J‘” {'{1 Crun Eevi\j 5 51#’1(] C\ﬁ%&i’/ "\T@\\\‘Q\Q/SQQ_
r:% ) WhatMmgred:ents maLong Island lcedTea?\%\uwﬁ U\ \f@‘MCrf\\ \%Jﬂ KQ.E . |
() Whatmakesamargantaa”Cadillac”? I\[\O\(“M\f"l u - UJHHA Gfmm} M"lfﬂr(’ e o
A pard wu#ef

rled? (2 pomts)

Whatlssmplesyrup? \ QU\fJI’ SJV\EM‘

is it legal to pour I]quor from one bottle mto nother What |s th

ouL lce - C /"ﬁm% J pe [ /

‘_-'_:___w:% [46*3 O\tUC \Ur(;- _
: 6%(] }.wl.‘/\)' (()flnjr{gl)\u %\)\)QQ'\' - M

- ,i"_ o

TEST:Bartender (rev. 2015,03.25
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(L) : . QICT 1eSe.. S&‘:@_E"e \;L/ 15
1) Aroll ofquarters s worth? S . _ . |
B $10.00 | o R
¢} $15.00 B o

d) $20.00

b\ . 2)  Aroll of dimes is worth?
b) $4.00 o - - L SRR -
) $3.00 IR ' o ' -
d) $2.00 " '

D- 3} Aroll of hickels is worth?

a) $8.00

b) $6.00

¢} $4.00

@ s200
=A\4) A roll of pennies is worth'-'
@ $100

..by s075. 1
G $0.50,
d) $025
5} What does POS stand for?
a)- Patience over standards
‘b) Percentage of sa!es '
&) Point of sales .
d} People over serv:ce

» - x Tt
/' 6} What is the current sales tax rate in your city 10 ? %S 7 (j /

C/ 7) Acustomer buysa howl of soup for $1.25, an apple $0.90 and a SOE’;P is $0.79. If you are given' $10.00 how much change shoul.
~———  You give back? , 7 - Iy 25 ] O OO o -
a} $4.06 : | A0 ‘o . - :
b) $2.06 : A -G .
) $7.06 ' : : —& " ' ‘
d) $5.06 - = 2.
6 8)  Acustomer buys two shirts for 10.50 each and two ball caps for $7.25 each if you are given 550 00 how much change should

you give back? ‘ VRS :
a) $19.50 ' : \' | § o oo
o $1450 | M s 35 g
) $9.50 ' | %g <O S
d} $4.50 T ' . ~ .

. D 9) A customer buys soda for $3.75 and a hot dog for $4.25. if you are glven $20.00 how much change should you give back?

——  a) $6.00 | | L

b) $8.00 | o o
c) $10.00 . - S S
@ $12.00

B 10} A customer buys two hamburgers at $3.75. each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
: $3.25 each. If vou are given $100. 00 how much change shou!d you give back? '
& $78.50
b). $58.50
¢} $38.50
~d) - $28.50 -




outsgurtim%
"faur Hasaita llty Etafﬁhg Professionale

CLashier Test .. 7. Score_ /15

/p 11) Counterfeit pens should be used on which three denommatlons'-‘
———  @p $20,%50,5100 '

b) $10,$20,$50

¢} $5, 550,100

d) $10, 520, 850

ﬁ 12) How many times should you count change when giving it to the customer? o :
a} one . _ : . o S
¢) three : RN :

d) no need to count

Question & Answer: o
‘ z {

) What is the minimum age for Iegal alcohol purchases?

14)’ What are the acceptable forms of ID for. alcohol purchases‘-’ fa ggpo{ 'J‘ ](ﬂg,ﬂ‘L p Ccﬂ"; o L’l Ca} J e f‘ !

15) Howmany $20 bills areina ba_nk_ band? {;\ o \6 0
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_ _ Grill C,_.____..___wk;s;-l?est | Score 34/ 40
Multiple Choice Test (1 point each) ' Lo S S .

h 1) How much time should vou take to wash your hands wrth soap? R %5 A

a) 1minute

@ 20 seconds
Time does not matter, water temperature does
d) 5 minutes

C/ 2} The recommended temperature for your refrigerator is.. I : o o .
a) 45eF SRR N : -
b) B50eF ' - o : -
409F
d) 20eF

B 3) 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) Allof the above

& 4) The most tmportant reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
Bh Prevent food handlers from contaminating their hands by touching their hair
¢ Keep the food handlers’ hair in place

@) None of the above _
(/' 5) Which of these conditions requires immediate corrective action?. -
a) Packaged food items are stored at least 6 inches above the floor
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: salad inthe walk-ln cooler
dy Raw frsh is stored above raw chlcken in the walk—m freezer

) Bacteria grow best in the temperature “danger zone” wh:ch mcludes temperatures between'-‘
a} Q°F and 1009F . . ,
b) 329F and 220¢F . ' ‘ 7
(S 419F and 1359F R
d) 399F and 1782F ' S ,,

D 7} After cuttmg raw chicken, what should be done before the cuttlng board is used for slrcmg onions for salad?
T a) Cleanthe cutting board with a wet wiping cloth ‘L | -
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 silcmg the onions
g ) 8

}  Which of the followlng is NOT an approved method to thaw potentraily hazardous foods? -
a) Ina microwave oven Y
b) During the cocking process
c) Under cool running water
@) On a clean counter, at room temperature

\Q 9) Wiping cloths stored submerged in a bucket of sanrtizing solution are for. L
aj\ Wiping spills only Pl e
b}  Washing hands if the hand s:nks are too far away
¢) Sanitizing the blade of utensils such as knives ...
Maintaining moisture on the wiping cloth - -

TEST_Grill Cook (rev. 2013.07.31) - . . ...
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- _Grill Cooks Test _

E 10) Food handling gloves must be changed frequently and also:
— a) Afterhandling garbage
b} After every break
c} After picking things up off the floor
d) Between handling raw and cooked foods
All of the above

11} A Julienne is:
a) tocutfood into 1inch X 1 inch cubes
b) A cooking method using high heat
€D To cut food into 1/8 X 1/8 slices
d} Arough cutting method producing oblong shapes

]‘ 12} A gallonis equal to ounces

a) 56

b) 145 : : s :

C 32 ; . . Coes B L B - . .. . o . DLz

& 128 , _ . S .
Ii i3) How manycups are in aquart? o . _ . : : T

@} 4
c) 6.
d) 8
A 1 AChIffdnadeis.

b} To de bone a fish
) Another.name for parchment paper
d) To cook food in liguid, or at just below the bmlmg pomt

i5) Potentially hazardous hot foods must be mamtamed at an Internal temperature of ___or higher to be
a) 145¢F
®)> 1350 F
c) 1609F : : ‘
d) 180eF ' e -
' 16} ‘Which of the following explains the process of poachlng? '
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 2502 F .
€p -Cook gently in water that is hot but not boiling (1602-180%2) _
o d) Submerge protein in boiling fiquid to speed'coc)kin'g" time .o B B
'\7&\17) If 3 recipe calls for 1607 of mirepolix,. how many ounces of ‘onion; celery, and carrots do. vou need'-’ :
a) 8Sozof ce!ery, 4 oz of onion; 4 oz of carrot - - S .
@ 4 oz of celery, 8 oz of carrot; 4 oz of onion
4 oz of celery, 8 oz of onion, 4 oz of carrot : .
d} 2oz of celery, 10 oz of carrot, Zozofonion S R p—

i8) Which of the following best describes braising? .- i
~— a} Tocookquickly in a pan oh top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful: whlle cooklng
Q) Cooking method by which food is browned in fat, then cooked, tlghtlv coved, in liquid at. Iow 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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Grill Cooks Test

% iQ) Afhich of the following best describes the process of Carameilzatlon?
To cook quickly in @ pan on top of the stove until food is browned
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

C ’ 20) What_température shoutd chicken be cooked to?
a) 145°F _
b) 1559F . - -

d) 1759F

N 21) What tempaerature should ALL ground meat be cooked to?
—&w 1459F _ .

B 1552F
¢) 1659F
d) 175%F

ﬂ 22) What temperature should fish be cooked to? _
- @) 145¢9F _ _ _ o . _
b) 155¢F : o
¢) 1659F
d) 175¢F

23) What is a roux and what is it used for? (2 pomts}

F\ (00?& 'S USCCB\ +o *\ntclcﬁm N SMUC&)
N | Consist g Dki &\0‘*"4 and q\\r (9 e G(L\C\f‘?\c\

24) What Is the process of making clarified butter, and why s clarified butter used? (3 points)
l
dar *'Ql) % o) \-\{ii‘ IS me H’QJ an& S ll‘fWVPeC‘ﬂJ ' _

| Sepererk-ing  all yh mpos Tk
25} What are the 5 mother sauces? (5 points) / 7 the f tres

1. B £ Onam £)
z%re\odsrxé
3%3‘”;\‘31'\0\&
4, QN”N(&

5 \wollandalyl

26} What does it mean to season 2 grill and why is thls process important? {3 points)
To <Eason o !’j\{“! H 5 %o le’f/l!/\ Wi‘”\ O!( &M(J
Sal¥e This is [mforkad <o

27) What are the ingredients in Hollandaise sauce? {5 points) Coo , )
i (Y &

Y(Jb% Y) 0.\\(7 \DU\,\Q—*" ‘_lvw\ sidied ol Ho\\?:
\,\J\ \\,\ \{V\r\ 0N D\J'-'\ (e ) gm\)() ané ' j
ijchn ¢ Q v@Wd

WL‘UJ‘ \jéu e

BOC"SMU 9"€F

Nug
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