Patrick M. Evans

phone: 314-856-3075

email: patme738@gmail.com

260 Page #6, San Francisco CA, 84102

Qualifications

Excellent background in fine kitchens & restaurants including, both operations and managemeht. Skilled in restaurant
procedures including, menu planning, ordering, cleanliness, etc.. Significantly experienced in training & teaching kitchen
staff. Proficient in whole animal butchery and meat cufting. Self-starting and accustom to a fast-paced work
environments. Most importantly, always eager and open to learning more about the craft.

Employment

May 2015-July 2016

Sous Chef, Lord Stanley, San Francisco, California .
Responsibilities include: Helping run dinner service while maintaining high quality standards. Preparation of all cold
items. Ordering and receiving. Collaborating on frequently changing menu. Research and development.

January 2015-May 2015

Chef De Partie, Al's Place, San Francisco, California

Helped to open Al's Place with Chef Aaron London, formulating opening recipes, systems and overall organization of
the kitchen. :

August 2014-January 2015

Freelance, Huxley & Kin Khao, San Francisco, California

Huxiey: Worked with Chef Sara Hauman to establish opening systems and recipes.
Kin Khao: Cooked on multiple stations and filled in as needed.

May 2013-July 2014

Sous Chef, Central Kitchen, San Francisco, California

Responsibilities include: Expediting dinner service. Training kitchen staff while monitoring and upholding high quality
standards. Menu planning. Ordering of dry goods, fish, and proteins, and taking inventory. Butchery of whole animals:
pig, lamb, fish, and poultry. '

May 2012-May 2013

Chef De Partie, Central Kitchen, San Francisco, California

Responsibilities included: Cooking on all stations. Producing top quality mise en place. Collaboration with the chef on all
menu items. Training new kitchen staff.

November 2010-May 2012

Chef De Partie, Bar Agricole, San Francisco, California

Responsibilities Included: Preparation of daily changing mise en piace. Collaboration with the chef on dishes appointed
to me for that day, cooking on the line during. high volume dinner services. Butchery of whole animals, pigs, lamb, and

poultry.

March 2008 — June 2009

. Chef De Partie, Restaurant Gary Danko, San Francisco, California

Responsibilities included: Meat Vegetable Station: Preparing ali of the starch and vegetables for the meat protein
dishes, working as a team with the protein cook during service to plate dishes. Hot Apps: Preparation of all hot
appetizers, searing foie gras, making risottos, blinis, and creating amuse bouche every day. Gard Manager: Preparation

- of ali cold appetizers.
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How much time should vou take to wash your hands wlth soap?
a) 1minute

b) 20seconds

c) Time does not matter, water temperature does

d) 5 minutes

The recommended temperature for your refrigerator is...
a) 459F
b) 508F
¢) 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 bair restraints is to
a) Prevent food 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 '

d) None of the above

Which of these conditions requires immediate corrective action? -

a) Packaged food items are stored at least 6 Inches above the fioor

b) Iceis 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 aw chrcken in the walk-m freezer ‘

Bacteria grow best in the temperature “danger zone” whrch mcludes temperatures between?

a) 09 and 100%F :

b) 329F and 2209F

¢) 41°F and 135¢F

d) 39°F and 178°F _

After cuttlng raw chicken, what should be done before the cuttmg hoard is used for sllcmg onions for salad?
a) Cleanthe cutting board with a wet'wiping cloth . = : : : .
b) Turn the board over and use the other side

=} Rinse the board with running water - R L ~

d) Wash, 1inze, 7iu sanitize the board prlor fo sllcmg the onions -

Which of the followmg is M0T an approved method to thaw potentially hazerdous foods? S
a) Ina microwave oven :

b) During the cooking process

¢} Under cool running water

d) On a clean counter, at room temperature

Wiping cloths stored submerged in a bucket of samtrzmg selution are for: . - -
a) Wiping spilis only i e S R
b) Washing hands if the hand smks are too far away

c) Sanitizing the blade of utensrls such as knives:.

d) Mamtammg moisture on the wiping cloth -

TEST :nII Cook (rev 2013.07. 31)
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Grill Cooks Test

5‘ 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 natural 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

¢ 20) What temperature should chicken be cooked to?
a) 145¢F
b) 1559F
c} 165¢9F
d) 1759F

%\ 21) What temperature should ALL ground meat be cooked to?
a) 145°F

by 155°F

¢} 1659F

d) 1759F

1’&— 22} What temperature should fish be cooked to?
a) 1459F

b) 155¢F

c) 1652F

d) 1752F

23) What is a roux and what is It used for? (2 points) - /A“ [ a; Aok lnd
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. ws of making clarifled butter, and why is clarified butter used? (3 po;nts)
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25) What are the 5 mother sauces? (5 points)
1. €spne l
2. Z‘A—Y (A ot /
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26) What does lt mean, to season a grill and why is thls process important? (3 points)
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- What are the ingredients in Hollandaise sauce'-’ {5 polnts)
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