Thomas Hulse
San Francisco, CA, 94124
(628) 235-8562
t7Chulse@gmail.com

PERVIOUS EMPLOYMENT

Mechanic 2000 — present
Self-employed, San Francisco

e Repair motorcycles, cars and trucks, and bicycles

Lead Cook/ Kitchen Assistant, Diner Pennsylvania 2011- 2011
e Supervised crew of 4 people

Managed orders to ensure that items would be cooked and served at the same time

Cooked meals for breakfast, lunch and dinner for 50 people daily

Prepped vegetables, meats and chicken for cooking ‘

Measured ingredients required for specific food items being prepared.

Operated large-volume cooking equipment such as mixers, grills, griddles and commercial oven
Washed dishes using commercial dishwasher and cleaned the kitchen

Swept and scrubbed floors

Catering Assistant, Vicky Landry Catering, Tallahassee, FL. 2010 - 2011
e Set up tables, arranged chairs, and set tables with linens, silverware, and dishes

Distributed food and condiments to tables and restocked service stations

Prepared food items such as sandwiches, salads, soups, and beverages

Took food orders and relayed orders to kitchen and serving counter

Bussed tables, broke down tables, and loaded items in truck

* & & &

Lead Cook/ Kitchen Assistant, Aramark, San Quentin, CA 2004 - 2009

Promoted to lead cook after 3 months on the job

Supervised crew of up to 14 people on the food line and in the scullery
Cooked meals for breakfast, lunch and dinner for 7,000 people daily
Replenished food serving trays, keeping food at the correct temperature

. & & »

Assembly Line Worker, Guittard Chocolate Factory, Burlingame, CA 2007- 2008

e Boxed chocolates on assembly line
+ Shrink-wrapped and stacked boxes on pallets

EDUCATION

Award of Completion CCSF/SF Office of Workforce Development/GGRA Service 10 day Boot Camp
GED, City College of San Francisco, CA
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Muitiple Choice Test (1 point each)

C. ,y/HPW much time should you take to wash your hands wuth soap?
' a 1minute :
b} 20 seconds
¢} Time does not matter, water temperature does’

d) 5 minutes : -**—3 ’
2 Z)/The recommended temperature for your refrigerator is... o
a) 45 L : . .
b) 502F
c) 40°F
d) 200

__'D .3). Food handlers must always wash their hands -
a} Before starting work o
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms
- Ail of the above '

cC The most important reason for having food handlers wear hair restraints is to

“~. @ Preventfood from getting into food handlers’ hair
\ b) Prevent food handlers from contaminating their hands by touching their hair

¢} Keep the food handlers’ hair in place ek & \'\i Q :i

d) None of the above

C "~ 8) Which of these condltlons requires 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 shaliow pan
¢} Raw meats are stored on a shelf above ready-to-eat.egg salad in the walk-in coo!er '
d) Raw fi sh is stored above Taw chrcken in the walk -in freezer o :

| 6) Bacterla grow best in the temperature “danger zone" which mcludes temperatures between?
a) D9oF and 100°F :
b) “32¢F and 2209F
c) 412F and 135¢F
d} 392F and 178¢°F

b 7) After cutting raw chicken, what should be done before the cuttrng board is used for sl:cmg onions for salad?
T a) Cleanthe cutting board with a wet wiping cloth o . '
b) “Turn the board over and use the other side
¢} Rinse the board with running water et N
d) Wash rlnse, and sanitize the board prior to slrcrng the onions

8) Which of the followlng is NOT an approved method to thaw potentlallv hazardous foods'?
a) ina mlcrowave oven :
b} Duringthe cooking process
¢). Under cool running water

C d)-"On a clean counter, at room temperature , AN
9} Wiping cloths stored submerged in a bucket of sanitizmg sclution are for: -
a) Wiping spills only : : R E T RS

B Woching hiands if the hand sinks are too far away
c) Sanitizing the blacic of utensils such as knives. .~
d) Maintaining moisture un the wiping cloth =~ -

TEST_Grill Cook (rev. 2013.07.31)
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S _ ~ Grill Cooks Test.
g' 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) Al of the above : ' C( '

s} 13 A Julienne is: _
——— " a) tocutfoodinto linchX1 inch cubes
b) A cooking methed using high heat -
<) To cut food into 1/8 X 1/8 slices - ;
d) A rough cutting method producing oblong shapes

E 12) Agallon is equal to ounces
== " a) 56 :
b) 145
c} 32
d) 128

3 -13) How many cups are in a quart? _ :
b) 4 oo
¢) 6.

d) 8
T l/ A Chiffonade is:

=" a) Toslice an herb or leafy vegetable into thin fibb‘on_s’- sl
b} To de bone afish S
¢) Another name for parchment paper sl
d) To cook food inliquid, or at just below the boiling point .~ =~

1/5{ Potentially hazardous hot foods must be main"_t'ained.'a'ttah internal temperature of
B e
b) 1359F
c) 160¢F
d) 1802F

r 16) Which of the following explains the process of'pqa‘{:hing?f S o R o —
' ~ ‘a) Poke poultry on the thickest part in order to make sure it's tender ' o : -

b) To cook food in an oven that has reached 3502 F i

c) Cookgently in water that is hot but not boiling (1609—1809)'

d} Submerge protein in hoiling ligid to'speéd cooking time '

or higher to be

? 17/( If a recipe calls for 160z of mirepolx; how many ounces of onion, celery, and carrots doyou need? .
-  a) 8ozofcelery, 4 oz of onion, 4 oz of carrot ' SRR R A
'b) 40z of celery, 8 0z of carrot, 4 oz of onion
¢) 4ozofcelery, 8 ozof onion, 4 oz of carrot
d} 2ozofcelery, 100z of carrot, 2 oz of onion

e 18) Which of the foliowing best describes braising? <~ S

—=— 4} To cook quickly in apan ontop of the stove unii! food is browned o Do
b} Process through which natural sugars in food become browned i flavorful while cooking -
¢} Cooking method by which food is browned ih fat, then cooked, tightly coves, inliquid atlow heat
d} To plunge food into boiling water briefly, then into cold water to'stop e c’odking process

. TEST_Grill Cook (rev. 2013.07.31) .
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12) Which of the following best describes the process of Caramellzation?

a)
b)
c)
d)

To cook quickly in a pan on top of the stove until food is browned
Precess through which natural sugars in food become browhed and flavorful while cooking

Cooking method by which food is browned ini fat, then cooked, tightly coved, in liquid at low heat

To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked t0?

B

a)
b)
c)
d)

a)
b}
c
d)

1452F
1559F
1659F
175°F
hat temperature should ALL ground meat be cooleed to?
1459F
155¢F
1652F
175%F

C 22) What temperature should fish be cooked to?

a)
b)
g
d)

145¢F
155¢F
1659F

1759F

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

¥

_//f

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

s

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

. /////

ViR W N e

26) What does it mean to season a grill and whv is this process important? (3 poliits)

£7) What ara the ingredients in Holiandaise sauce? (5 points)

TEST_Grill Cook (rev. 2013.07.31) -~
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Multiple Choice (1 point each)

-_——_b_ 1} Agallonis équal to __ounces

a. 56
b. 145
c. 32
128
Q_. ;.'{ Mesclun are what type of vegetabie'-’
a. Roots
b. Beans
"€ Salad Greens
d.  Spices
A % What does the term braise mean?
a. Sear quickly on both sides :
b. Slowly cook in covered pan with litfle_ liquid -
¢.  Cookon high heat an’d"qu'ickly
d. Slowly cookin SImmermg water
< ﬁ At what mternal temperature must chlcken be. cooked so that it is safe to eat? R
a. 155 degrees F : '
b. 165 degreesF
c. 175 degrees F
> d. 185 degreeéIF .
2. How do you blanche vegetables? _
a. Immersefora short time in bo:llng watef
b. Cook lightly in butter over med heat
¢ Soak in cold water overnight
‘ ‘) - 4 d.  Rub with salt before cooking
_ f{ Which of the following mgredients would you pack before measunng’ c
a. Olwe Qil
b. §alt
¢. Brown Sugar ,_é
d. White Sugar .
A '7) What is Al Dente?
a. Firm but not hard
b. Soft.to the touch
¢.  Very hard
© ., d. Verysoft
R ﬂ/ Food should be left out no more t_han :
: ~ . a. 2hours -
b. 3hours
£. dhours
5 hours

Prep Cooks Test
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C;E__ 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
¢. Onthe counter
d. Inthe microwave

ﬁ__,iﬂ) \Which of the following tan you use 1o put out a grease fire? o
a. Baking Soda
b. Baking Powder

c. Flour
- d. Water
3 11) What is the temperature range of the danger zone?
a. 25135
b.  40-140
c. 50-160

) d. 30-130
= 12) Which of the followmg is hsted from smallest to Iargest?
a. Dice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince
d. Mince, dice, chop
=> % Which direction should pan handles he turned while cookmg on the stove? :
ra. Overthe fire at all times S S
b. Turned towards you for better control
c.  Turned towards the right or left at all times
d. Over the countertop at all times
___Q___ 14} -When you poach something, you ‘cook it with what?
: a. Noodies
b Vegetables

¢. Liquid . | | .' '-Q e

d. oil :
_ﬁ_lﬁ Which spoon is used to remove fat from soups and stews
a. Bastmg Spoon ‘ ‘
b. Ladle
c. Slotted Spoon

z . d, Portion Spoon
16) Which of the following means to cookina small amount of fat?’

a. Season

b. Sauté

........__-"“'_"
¢ Brail

d. Boil

e. Fry

..TEST .Prep Cook {rev.-2015.04.16) -
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C }l)/ What Is a Julien cut? 7
" a. Food cut into long thin strips, matchstick :
b. Food cut into long thin strips then turned and cut into a1/8’ dice
c.  Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
j— 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Bail
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) Skl + & ?&‘, WS @ ___are the basic seasoning ingredients for all savory recipes.

_ . . . _ _ _
200 _Deicg : to cut into very small pieces when unifdrmity of size and shape is not important.

- TEST:Prep-Cook {rev. 2015.04.16) -
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Multiple Choice

A 1) Food is served on what side with what hand?
a) On the left side with the left hand

b) On the left side with the right hand

¢} On the right side with the left hand

d) On the right side with the right hand

B

2) Drinks are served on what side with what hand?
a) On the left side with the left hand S . o .
b) Onthe leftsidewith theright hand - T o B e
¢} On the right side with the left hand I R S
d On the ﬂght srde W|th the right hand ' PR PR B : i

Food and drmks are removed on what srde wrth wha‘t hand?
a) Onthe left side with the left hand - :
b} On the left side with the rlght.hand

¢) On the right side with the left hand

d} On the right side with the rlght hand

Fﬁj
w
—

4) What part of aglass should you handle at aEI tlmes’?
. a) Thestem
b) The widest part of the glass
c) Thetop

Vo

%) When you are settmg a dmlng room how should you set up your tablecloths? .
a) Neatly and evehly across the tables '
b) The creases should all be going in the same directions o
¢) The chairs should be centered and gently touching the table ctoth
d) Al of the above S

6} Ifyou brmg the wrong entrée to a guest what should you do? .
a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn
“b) Inform the guests that you will bring the correct entrée ance everyone else in the dmnlng room Is served
¢) Try to convince the guests to eat what you brought them
d) Go backinto the kltchen o the front of the line and inform the expedltor that you need a different entrée

*

Match the Correct Vocabulary 5
i_ Scullery : A. Metal buffet devu:e used to keep food warm by heatmg it over
Queen Mér v warmed water
- B. Style of service where food is prepared or served lndrvrdually at the
A ﬂ ch'afﬁng' Dish - _ - - dinner table to fit the customer’s specific taste (i.e. providing dressmg _
o, and pepper for salad or handlng out bread to each patron)
: Fren_ch'ﬁassing : .. € Used to hold alarge tray on the dining floor °

D.. Area for dirty dishware and glasses -

_Russ idh Service - ‘
ussidh Service E. Large metal shelvmg unit for prepared food tobe held or for dlrty

E Corkscrew ST " traysto bestored
& . F. -Used to open bottles of wine
$Tfa_v Jack - G Style of dining In which the courses come out one at a trme

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

0 Napkin S _S’__ .D'th.ner Fotk” :
,U__ Bread Plate and Knife . | _5:__ Tea or Coffee Clip and Saucer
- _Name Place Card - l ) Dmner Kmfe .
ﬂ:_ : Teaspoon . _H_ .‘W)ae Giass (Red)
_5_2_ _ _Deege_rt__Fo_rk _‘i_ _S_alad_Fork :
__fﬁ_ .Solup"Sepon _|EL Setvtee Plate
_f_}: Salad Plate i ;?__ Wine Glass (White)
__Q_ Watepé;ﬁ T
F]II |n the Blank
/The utensﬂs are placed R .,"'7 o inch (es} fromthe edge of the table.

2. Coffee and Tea serv:ce should be accompanled by what extras? CRenm wL SUQ#Q.
A Synchromzed service is when & GQ-MI)FZ& DC,O‘P/L S€Rvi e\m Spok ’h}ls/e
gf What is genera[ly 1nd|cated on the name placard other than the name? ’ﬁﬁl\[i

5. The Protein ona plate is typlcally served at what hour: on the clock? 6

6. Ifa guest asks fora speualty dinner (| e. Giuten Free or Vegetarlan) you should do what mmed:atety‘-’

let the CheF Wagod

TEST_Server(rev. 2013.07.31) .
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C, 1) After washing your hands, which item should be used to dry them? : \‘ 61)%
a) ' Clean apron . . )
X Sanitized wiping cloth

_ Single use paper towel
d} Common used cloth

C 2) ‘White washing dishes by hand, which item should you wear?
— &) Cuttingglove '
- b) Oven Mitt 7 _ L S
@ Rubber glove _ - ' o
d) Nothing _ ' ‘ ' ' -
D 3) When should you wash your hands?
a} Beforeyoustart work _
by After handling non-food items (garbage, money, cleanmg chemicals) ; )
c) After using the restroom K '
@ All of the above

B 4). you need to move 2 heavy load, you should P:U,!l and no?t,PUSH the cbject.
— . a) True e gy ' ‘

@ False

' s 5) - WhICh of the following cou!d you be at nsk for geiting burned from‘-'
————  a) Stearnfrom boilingpots . :

b) Hot, hqmds {coffes, soup, tea) :

¢) Hot eqmpment (ovens, pots, chaﬁmg d;shes)

d) Ha1:§h chemicals :

g) Al of the above

_A 6) All wurk—re!ated injuries, acc:dents or ilinesses should be reporfed immediately to the supervisor on duty.
—> a) True ' o
b) False

c 7 What should you do if you splll liguids or seea ||qu|d spill?
——— a) Leavelit for someone else to clean-up :
- b} Wait until the end of your shift to clean it
¢) Fiagthe spill and clean it immediately
"~ d) Notsure

C 8) When handlmg kot items you should?
— a) Wearrubber gloves
b) ' No need to wear anything
c) ‘Useanoven mltt or dry cloth towel
-d) Nothmg

A 9) If you are using a three- compartment sink for cleamng and samtmng, the second sink is used for?
— ° a) Rinsing : s , : _—
b) Scraping . _ ; Do
¢} Washing . : - ‘ i
d) Sanitizing .

g 10) What is the proner me*hiu Yor cleamn an a.amtlzmg Siai'""“ Cqapfient?
a) Eprovioch 3 Strong cleaning sal

'3 spray with a samttzmg Sf‘ﬂuon, then rinse with clean water and dry

¢} Washand rinse, th." “.pe or spray with a chemtcal sanitizing solution
d) Brush off lezis

S a samtlzed cloth

it wuth a cIean ¢loth, then wipe with a samttzmg selut:on -
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