Ann Roldan

820 O’Farrell Street, San Francisco, CA 94109
PHONE: (415) 504-0284 — e-mail: amparoroldan81@gmail.com

OBJECTIVE:

To utilize my food service technology skills and hospitality experience while facilitation professional growth.

SUMMARY OF QUALIFICATIONS:

Expetience in industtial, commercial and catering including small and large kitchens

Received ServSafe certificate in the principles and techniques of food preparation and kitchen
(06,/2005)

Attended San Francisco City College and received certificate in the Food Technology and
Hospitality Program (06,/2006)

Meticulous worker; attentive to quality control; detail oriented

A dependable, punctual, resourceful and hardworking employee

RELEVENT SKILLS & EXPERIENCE

- Server (I'ront of House)

Experience serving in fine dining settings including banquets

¢ Setup and take down of small (50 people) and large(200-800) fine dining events

¢ Specialized in formal table settling and napkin folds

e Ensured guest enjoyed a relaxed and comfortable atmosphere

* Provided friendly advice to a wide range of people, promoting customer- oriented image

Cook (Back of House)

e Expetience as a cook in pantry, salad bar and frontline

¢ Knowledge and expetience in preparing meats and fish in various ways

¢ Excellent knife skills '

o Expert attention to kitchen sanitation and temperature as well as food and equipment procedures
EMPLOYMENT HISTORY
In Home Support Services ~ Cook/Aid San Francisco, CA 07/12 to present
Raphael House Cook San Francisco, CA 12/14 - 02/16
RAMS/Adult Mental Health  Assistant Cock San Francisco, CA 05/13-04/14
Pacifica Skilled Nussing Assistant Cook Pacifica, CA 10/13-02/14
S.F. Towets — ECS Setver/Dietary Aide/Security San Francisco, CA 05/09 — 04/10
Tetre Gallery Set-up/Setver/Prep-Cook San Francisco, CA 12/06 — 02/09
Amiee Set-up/Server/Prep-Cook  San Prancisco, CA 04/08 —10/09
PartyStaff Cook/Setvet/Set-up San Prancisco, CA 09/05 -10/08

Establishments worked for with PartyStaff included: McCalls Catering, Global Gourment, Paula
LeDuc Fine catering, Pixlar, PG&E Enetgy Center, Bon Appetit, Guckenheiman and Chartwells
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_Multiple Choice (1 point each) ' .

A——"51)/A gallon is equal to ounces oy &é@ E&s@
s G0
2} Mesclun are what type of vegetable? | o _ o _ _ : e
a. Roots : - - R

b. Beans
¢c. Salad Greens

d. - Spices
_ﬁ_ 3) What does the term braise mean?

a.  Sear quickly on both sides
h. Slowly cookin covered pan-with lltt|E Ilqwd
c. Cook on high heat and quickly

- d. Slowly cook'in summermg water :

_Z_ 4) At what internal temperature must chlcken he cooked so that 1t is safe to eat? '

a. 155 degrees F -
b. 165 degr_ees F
¢. 175 degreesF -

ff d. 185 degreesF
5} Howdo you blanche vegetables? .

a. Immerse for d:short time in boulmg water

b. Cook lightly in buiter over med heat
¢. Soakin cold water overnight

d. Rub with salt before cooking -
,_Q.L 6) Which of the following ingredients would you pack | before measuring? P
a. -Olive Oil

b. Salt
¢.  Brown Sugar

A/ d.  White Sugar

: 7) What is Al Denie?
a. Firmbutnothard
b. Softto the touch

c. Very hard
L d.  Verysoft
% 8) Food should be left out no more than ..
. a. .2hours :
b. 3hours
c. 4 hours
* d. 5hours
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[1 - _17) What s a julien cut?

a. Food cut into long thin strips, matchstick :

b. Food cut into 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

———— 18} To cook a food in a pan without browning over [ow heat until the item softens and releases moisture.

Prep Cooks Test

a. Sweat

b. Boil

¢. Roast B
d Grill

Fill-in the Blank (1 point each)

19) 2 - & PEPPE arethe basic seasoning ingredients for all savory recipes.

20) _p/C2.  :tocutinto very small pieces when uniformity of size and shape is not important.
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_ _ , Grill Co_ﬁ!ks;?'..;____est_ _____Score /40
Multiple Choice Test (1 point each) i . '
8 ey . ,},;':\ € ;’;f;“’:,
ﬂ 1) How much time should you take to wash your hands wlth soap? e || géfm S ':j; f ))' it
a) 1lminute i LR [

b} 20 seconds
c) Time does not matter, water temperature does
d} 5 minutes

O 2) The recommended temperature for your refrigerator is...
a) 459F
b) 50¢F
c) 409
d) 209F

Q 3} 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] Al of the above

/ 3)»ﬁ The most |mportant reason for having food handiers wear ha!r restraints is to
P f;f’ a)n-- Prevent food from getting into food handlers’ hair

‘b) Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place

d) None of the above

C : 5) Which of these conditions requires immediate corrective action? -
a) _Packaged food Hems are stored at least 6 inches above the floor
b} lceis 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 f'sh is stored above raw chlcken in the walk-m freezer :

i ‘ ﬁ 6) Bacteﬂa grow best in the temperature "danger z0ne” whrch mc%udes temperatures between'-’
a) D2F and 1009F ' : g SR
b) 329F and 2209F e
c) A41%F and 1359F : ' L
d) 39%F and 178%F

[2 7) After cutting raw chicken, what should be dene before the cuttmg board is used for slrcmg onions for salad?
a) Clean the cutting board with a wet.wiping cloth ' : a
b) " Turn the board over and use the other side
¢) Rinse the board with running water _ v v S
d) Wash rinse, and sanitize the board prior to shcmg the onions

[ 2 8} Which of the following:is NDT an apprnved method to thaw potentlally hazardous foods?
- a) Ina microwave oven S :
b) During the cooking process
¢} Under cool running water
d}. Ona clean counter, at room temperature

é: 9) Wiping cloths stored submerged in a bucket of samtlzmg sofution are for: -
a)  Wiping spills only I ‘
b} Washing hands if the hand smks are too far away
¢) Sanitizing the blade of utensils such as knives .
d) Maintaining moisture on the wiping cloth -

TEST_Grill Cook (rev. 2013.07.31)




- Acrobat

outaourcing
Your Hospitality Staffing meessmnal.s

Grill Cooks Test

E 19} Which of the following best describes the process of Caramel:zatlon?

‘ 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

O'ZO) What temperature should chicken be cooked to?
a) 145eF
b) 1559F
o 165F
d) 175¢F

6 21) What temperature should ALL ground meat be cooked {o? : . -
' a) 145¢F

b) 155¢F

¢) 165%2F

d) 1759F

A" 22) What temperature should fish be cooked to?
a) 145¢F

b) 1552F.

¢} 1659F

d) 175¢F

23} What is a roux and what Is it used for? {2 points)

Shicken = J_ewf—f' ; Fat Flovr—

24) What is the process of making clarified butter, and'why is clarified butier used? (3 points)

=

6{,}*’

25) What are the 5 mother sauces? (5 points)
1. Broath

2. W R;\Jr—e/

1 ’

5

&
&

26) What does it mean to season a grill and why is this process important? (3 points)
'ﬁ . = .
C_ VRN =y © \

27) What are the ingredients in Hollandaise sauce? (5 points)

TEST_Grill Cook (rev. 2013.07.31) - -
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Servers Test . __ Score%</ 35
Muttiple Choice -
/ 1) Feqd is served on what side with what hand? To#
(;‘)j On the left side with the left hand -
On the left side with the right hand- - S :
¢) On the right side with the left hand _ : : : E N
d) On the right side with the right hand - s o S {Qﬁ‘“"ﬁ;
. . ‘

2} Drinks are served on what side- with what hand?
a) Onthe leftside With the [eft hancl :
b} Onthe left 5|de wuth the right hand
¢) Ontheright side W|th the left hand
. Onthe right smle W|th the nght hand

3) Foodand drmks are removed on what side wzth what hand'-’
a) On the left side with the lefthand - : -
b) On the left side with the right hand -

YOn the right side with theleft hand . -
On the right side with the rlght hand

4) \What part of aglass should you hand!e at aEI tlmes?
The stem :

b} The widest part ofthe glass
c) Thetop

5) Whenyouare settmg a dmlng room how should you set up your tablecloths?
a) Neatly and evenhly across the tables -
b) The creases should alt be going in the same directions
| l The chairs should be-centered and gent!y touching the table cIoth

Alloftheabove R

6} If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the Servers unt|I it’ s your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dlnmng room is served
Try to convince the guests to eat what you brought them
é) Go back into the kltchen to the front of the line and inform the expedltor that you need a d|fferent entrée

Match the the Correct Vocabulary

_.D_. Scullery : A. Metal buffet device used to keep food warm by heatmg it over
L Queen Mary ' warmed water

B. Style of service where food is prepared or served md:wduatly at the
_K chaffmg D|5|-, : ‘ ~dinner table to fit the customer’s specﬁ“ c taste {i.e. providing dressing

and pepper for salad of handmg out bread to each patron)
- €. “Used to hold a'large tray on the d:nmg flaor "¢
D.. Area for dirty dishware and glasses ) :
E. Large metal she!vmg unit for prepared food to be heid or for d:rty
" ftraysto bestored - '
F. -Used to open bottles of wine ;
G, Styleof dlnmg in which the courses come out cne ata tlme

TEST_Server {rev. 2013.07.31)




