Shawn Smith
634 Powell St. #30, San Francisco, CA 94108
shawnscookin@gmail.com

(415) 845-8862
Summary of Qualifications:
e Quality food production » Management
¢ Presentation e Inventory
s Service e Sanitation and Food Safety
¢ Proficient with all kitchen equipment e Menu development

Education:

California Culinary Academy, San Francisco CA
Associate of Occupational Studies in Le Cordon Bleu - Culinary Arts, August 2008

‘. Work History:

Nespresso San Francisco, CA March 2014 - Present

Jr. Chef

e Prepared and plated all food for service while maintaining a clean and safe work environment. Duties
also included keeping track of food inventory, proper food labeling and handling, and all day to day
operations.

La Trapp San Francisco, CA March 2013 - October 2013
Server/Cook
e Assist customers in order selection, recommending specific food items, and helping customers navigate
through 2 300 plus beer selection, while ensuring prompt and accurate service.
e Introduced to and prepared authentic Belgium cuisine.

Paragon " San Francisco, CA  November 2011 - July 2012
Line Cook/Special Events
e Joined the kitchen staff during the holiday season to assist the Executive Chef on all special events.
o Asked to stay on as a permanent member of the staff for regular dinning service during the baseball
season.

Maya San Francisco, CA  November 2004 —- October 2011
Host/Server/Bartender/Cook

e Provided excellent floor and bar service to a highly demanding and regular clientele, working with high-
end Mexican cuisine and an extensive cocktail menu to pair. As a leader among the staff I regularly
trained incoming members.

e Worked often as host with the belief that one of the most important aspects of fine dining is in the
greeting at the door and thanking your guests as they leave. Cultivated many lasting relationships with
our regular clientele.

o Assisted in the kitchen with prep, plating and food expediting,






Shawn Smith
634 Powell St. #30, San Francisco, CA 94108
shawnscookin@gmail.com
(415) 845-8862

Nectar Wine Lounge San Francisco, CA May 2008 — September 2009
Kitchen Manager
e Managed a small staff in a fast paced environment. Maintained safety as well as assurance that only
beautiful plates went out onto the floor.
e Designed recipes for an ever changing small plates menu that utilized local purveyors and seasonal
- ingredients,
e Performed all duties of kitchen management including nightly ordering, inventory and loss prevention,
and all responsibilities pertaining to the day-to-day production.
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Your Hospliality Staffing P"’m‘mﬁ Prep Cooks Test  Score /20
iMuitiple Choice {1 point each) ' o

D._ i) Apgallonis equal to ounces L N o S - \OOG/ | ' R
l,

a. 56 ‘ s . . e,
h b. 145 ' : -
¢ 32 |
C d. 128 | S
—==__ 2) WMesclun are what type of vegetable? _ R I
a. Roots : ' _ : ' -
b. Beans ' . ' .

c. Salad Greens
E d. Spices

—> 3] What does the term braise mean?

a. Sear quickly on both sides -
. b, Slowly cook in covered pan with Iittle_liqUid _ ' _ _

c.  Cook on high heat and quickly -

% C/ ~d. Slowly cook i simmering water

4) Atwhat internal temperatu re must chicken be cooked so that it :s safe to eat?

a, 155 degrees F '
b. 165 degrees F
c. 175 degrees F

d. * 185 degrees.F
_L 5)- How do you blanche vegetables?

a. Immerse for a'short time in boiling water

b. Cook lightly in butter over med heat

¢. Soakin cold water overnight

d. Rub with salt before cooking ‘
_C’_ 6) Which of the following ingredients would you pack before measunng?

a. Olive Qil

b. Salt

¢. Brown Sugar

d. ‘White Sugar
pf 7) What is Al Dente? '

a. Firm but not hard
b. Soft to the touch
c.- Very hard

C—g d. Verysoft . I L
€ .

Food should be left out no more than - . S I =

a. 2hours

b. 3hours _

¢. 4hours ' _ . e
¢ d. 5 hours
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<

8) Which Is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
€. Onthe counter
d. Inthe microwave

10} Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking-Powder

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

12} Which of the following is listed from smallest to largest?
a. Dice, chop, mince
- b.  Mince, chop, dice
c. Chop, dice. Mince
d. Mince, dice, chop
13) Whlch direction should pan handles be turned while cuokmg onthe stove’
a. Over the fire at all times o : o
b. Turned towards you for better control
¢ Turned towards the right or left at all times
d. Overthe countertop at all times '
14) When you poach somethmg, you cook it Wlth what?"

a. Noodles
b. Vegetables
c. Liquid
d. @il
15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon ‘
b. Ladle
€. Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?
a. Season
b. Sauté
¢.  Broil
d. Boil
e. Fry
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Your Hospitaiity Staffing Pro iona Prep Cooks Test

&' i7) What is 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

c. 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 low heat until the item softens and releases moisturg.

ﬁ'\ a. Sweat
b. Boil

Covl €¢7 ¢ Roast
d. Grill

Fill-in the Blank (1 point each)

19) S H‘ & ?L,.ﬂ'{l-d ___are the basic seasoning ingredients for all savory recipes.

20} ( JLU: b - :to cut into very small pieces when uniformity of size and shape is not important.
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Multiple Choice Test (1 point each) G hm TEn S . . NG/
| - Q0%

& 1} How much time should you take to wash your hands with soap?
a) 1minute
b) 20seconds
c) Time does not matter, water temperature does '
d} 5 minutes

C 2) 'The recommended temperature for your refrigerator is...
a) 459 '
b} 509F
c) 40%F
d) 20°F

D 3) Food handlers must always wash their hands

a)  Before starting work

b) Switching between handlmg raw and ready-to-eat food
¢} After going to the restrooms.

d) All of the above :

“y 4} The most important reason for hawng food handlers wear hair restraints is to
' a}’ Prevent food from gettmg into food handlers hair
- b} Prevent food handlers from contaminating their hands by touching their hair
t} Keep the food handlers’ hair in place
d) None of the above

C. 5) Which of these conditions requires immediate correctlve actlon? - : : /‘
— a) Packaged food items are stored at least 6 inches above the floor
b) Ices 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-m cooler
.d) Rawfishis stored above raw chicken in the walk-in freezer .

C/ '6) Bacterla grow best in the temperature "danger zone” whu:h mcludes temperatures between?
— a) O0%2F and 100°F -
b) 32¢Fand 2209F
c)  4l12F and 1352F
d) 39°Fand 178¢F

D 7) After cutting raw chicken, what should be done before the cutting board is used for slicmg onions for salad?
T a) Clean the cutting board with a wet wiping cloth . :

b) Turnthe board over and use the other side

¢} Rinsethe board with running water :

d) Wash, rinse, and sanitize the board prior to shcmg the onions -

4

8} Which of the following is NOT an appruved method to thaw potenttally hazardous foods?
a) In.amicrowave oven :
b) During the cooking process
¢) Under cool running water
d} ©Cn'aclean counter, at room temperature

C 9) Wiping cloths stored submerged in a bucket of sanitlzmg solution are for:
a)  Wiping spills only : S
b} Washinghands if the hand smks are too: far away
¢} Sanitizing the blade of utenslis such as knives.
d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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[Z 10) Food-handlmg gloves must be changed frequently and also:
—F—— 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

C 11) A lulienne is:
——— -a) tocutfoodinto 1inch X 1inch cubes
b) A cooking method using high heat
c} Tocut food into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

12) A gallon is equal to ounces
a) 56
b) 145
¢) 32
d) 128

_% 13) How many cups are in a quart?
a} 2
b) 4
¢} 6
d 8

fr  14) Achiffonade is:
a) Toslice an herb or leafy vegetable into thm rlbbons
b) To de bone a fish : :

‘(7

¢} Another name for parchment paper :
-d} To cook food in liguid, of at just below tha: bojlmg pomt

15) Potentlally hazardous hot foods must he maintamed at an mtemal temperature of __or higher to be
- a) 145¢ F
b) 135¢F
c) 160°F
d} 1802 F

16) Which of the following exglains 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 3502 F
c) Cook gently in water that is hot but not boiling (160¢- 180°)
d) Submerge protein in boiling liquid to speed- cooking time =

C 17) If a recipe calls for 160z of mlrepoix, howr many ounces of onlon, celerv, anid carrots clo you need?
a} 8oz of celery, 4 oz of onion, 4 oz of carrot : :

b} 4oz ofcelery, 8 oz of carrot, 4 oz of onion

¢} ' 4 oz-of celery, 8 oz of onion, 4 oz of carrot

d) 2ozofcelery, 10 oz of carrot, 2 oz of onion

C 18) Which of the following best describes braising? - - ;

a)- To cook quickly in a pan on top of the stove until food i is browned a

b) Process through which natural sugars in food became browned and flavorful wh:le cookmg

¢} - Cooking method by which foed 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 '

TEST_Grilt Cook (rev. 2013.07.31)
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% 19} Which of the following best describes the process of Caramelizatlon?
‘ a) To cook guicklyina pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cookmg method by which food is browned i in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefiy, then into cold water to stop the cooking process

bz 20) What temperature shoutd chicken be cooked to?
a) 145¢F
b} 1559F
¢) 1659F
d) 1 759F

C ) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 155¢9F
¢) 1659F
d) 175¢F

% 22) What temperature should f‘ sh be cooked to?
a) -145°F _
b) 1558F
¢) 1659F
d} 1759F

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

wau @whtc- 4 bam h \Hfhfdw Sovesn

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

‘(}u(}u\ e e /u,ﬂ,*f' e &{C‘svm \HNL N S:\b{u:.(,g

6‘@ oo \‘W ¢ Clae bl hd bul)t\k oS Wbl hlerre 4 dowab herv
25) What are the 5 mother sauces? (5 points} &5 ?U:((c(zb L\z’[ 0 ‘HN\ {’41[ . :

2 ycm&
> Mieo
«L)/lcm/r, [

| 5.'><

26} What does it mean to season a grili and why is this process important? (3 pamts} ](. Y
’@ VA g < l( e

o Bl ol 0w fwe g o e

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

M R NI T R

TEST_Grill Cook (rev.2013.07.31)
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Multiple Cholce | L o - S _' ‘ O (ao/d
& 1) Food is served on what side wit.h'what'hend?' I
a} On the left side withrthe feft hand - -~
b)  On the left side with the right hand

c) Onthe right side with: the left hand
d) On theright 5|de with the nght hand

_ B 2) Drinks are served on what 5|de with what hand? - -
- a) On theleft side with the left hand -
b} Onthejeft S!de wrth the right hand :
On the rlght side jith the left hand
On the nght de-wi and

DIRE)

: On the Ieft 5|de wnth the Ieft hand

b) On thelsft side with the right.
c¢) On the right side with the left hand-.

o d) On the nght side with the rlght hand

Aﬁ 4) What part of a glass should you handle at all tlmes‘? AT
a) The stem ' ‘
b) The widest part of the g[ass
¢) Thetop

’D 5) Whenyou are setting a dln[ng room how should you: set up your tablecloths‘-’
: a) Neatly and evenly across the tables '

b} The creases should all be going in ‘the same directions

¢} The chairs shouEd he. centered and gently touchlng tha table cloth

d) Ai{ of the above -

If you bring the wrong entrée to a guest what should you do? .

a} Go back into the kstchen and patiently wait in line behind the rest of the servers until it's.your turn

b} Inform the gueststhat you. will bring the correct entrée onge everyone else in'the dinning room is served
¢) Ty to convince the guests to eat what you brought them

d} Go backinto the k|tchen fo the front of the line and inform the expedltor that you need a different entrée

[a)]
)

Match the Correct Voc‘ehd'ﬁ'ary

l Sculiery : A. Metal buffet dewce used to keep food warm by heatmg it over

warmed water . o
‘B. Style of service where food is prepared or served individually at the ;
é Chaffmg Dish R _ ~ dinner table to fit the customet’s specific taste {i.e. prowdmg dressing - ' g L
' " and pepper for salad or handmg out bread to each patron)
§ 'Used ps] hold a large tray on the dining floor : , ,
Area for dirty dishware and glasses . - .~ b S
E. "Large metal shelwng unlt for prepared food to be held or for d:rty

f'_ Queen Mary

’B French Passmg

"],U )

C"I .. Russian Semce‘

_E_;;'Corkscrew ‘ S 7T traystobe'stored
C- ‘ - -F. -Usedto open bottles of wirie - .-

___._"Trey_]édh - ' _ G Style of dmmg in which the courses come out one at a tlme
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Match the Mymber to the Correct ‘Wé&;ﬁuﬂary SR

% Napkin Dmnerfork

Bread Plate and Knife Tea or Coffee Cup and Saucer

1=

 Name Place Card .

TS ?Feaspoon. : —-;'Wme GIass(Red)

_ Dessert Fork ) "Salad Fork
Service P!a_te

Wine Glass {White)

' 'Soup Spoon
Salad Plate

b~

Water Glas_s

I ae;ﬂ;ia-r

FilLin the Blank

: T inch (es) from the edge of the table._‘ .-
what extras? g’tﬂ‘\ AL é” Cs Lw .
_. r‘a Qlﬂeuﬂ: W ~ ‘(ﬁ } %4 C)u(/b
. What is generally mdlcated en the name placarc.lr other than the name? S‘Cﬁ+ :# / Hgdu k

The Protem ona plate is typlcally served at what hour on e clock? G ea ?

BRI A R N

If 3 guest asks for a sT“e:' lty dmner (l e. Gluten Free or Vegetarlah) you should do what |mmed|ately?

W N 1&LDMJI/CL§@°L
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| Multig Ie Cho'ic (6 points)

1)

i‘t >

" b) False

b} False

Bartenders Test Score /35

Carhonatlon __the rate of intoxication. : “‘2 En @u GZI —

a) Slows down
b) Speeds up
¢) Does nothing to

What are the six most commeonly used spirlts?

a) ‘Sweet and Sour, Triple Sec; Grenadine, Midori, Lime juice and Cranberry Juice

b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlet, Sauvighon Blanc Zinfandel
d) Kahlua, Vodka, Frangeilco, Gin, Tequila, Splced Rum

You can accept an expired ID as long as all other information is correct.
a) True

If someone has had too much to drmk serving them coffee will help sober them up. -
a) True - : .

What are the acceptable forms of ID for’ Alcohol Cnnsumption?
| overnement issued ID Card or Dravers License

rtior Passport iD Card (as long as it Ilsts the person s date of birth}
c} SchooliDier Birth Cert:f‘ cate :
d) . A&B
e} AB&C

If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
a) True :.:

b} - False

Voce_bu!ery (9' points)

" Match the word to its definition”

C o a) Used to crush fruits and herbs for craft cocktall
\— _“Straight Up”

- . ... making : : :
E_Shak_er_Tin _ - b)) Used with the Shaker Tin 0 prevent solid materlai
T upeat” " from entering a cocktail glass when poured

.¢.) To serve chilled. liquor in.a chilled stemmed cocktail . .
glasswith noice ‘
15__ Strainer d.} To pour % ozofa l|quor on top

A wudder

E ligger e.). ‘Used to measure the alcohol and mixer for a drink -
P . f.} Used to mix cocktalls anng with a pint glass and ice
6.?._ Bar Mat ' g.) Used on the bar top to gather spills
D "Float’.' o . h.). Requesting a separate glass of another drink

;— “Back” ‘ i.) Means to serve spirit. room temperature in a rocks

glass with no ice

s e s - teow s TEST.Bartender (rev.-2015,03.25) -
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Glassware {6 points)

Match the correct glass to the drink

[ Cabernet Sauvignon

Chardonn_ay .

Tom Collins X
Vodka Soda .-

Cosmopolitan <.

Champagne_ ="

Answer and Questlon (14 points) - S e
Provide examples of 3 brand name “top shelf” spmts (3 pomts) \5:4 WL(—'b“’J 4 fz—’»‘L h\ ore - P"t “’m“d

What are the ingredients in a Manhattan? :‘30 va b e & SWQ Uegare Hae W « CW"\

What are the ingredients in a Cosmopolitan? _ j\bd\L Cotan }9U‘f"\ = AT % /" ML 771 24 & Sce
What are the mgredlents in 2 Long Island Iced Tea? QUM( U?)c&[éu Q‘ AJ T(’_ & ut cquu.“ é-gwrf_ f[ {/ é/"oh 5’0
What makes a marganta a "Cadltiac 70/0 o 'L 0 JL\ G 2R MM&J ab

What is 5|mple syrup? | g‘) )/‘W-— WA’LUL’ @?O / SV I{

Is it legal to pour quuor from one bottle lnto another? What is thIS calied? (2 points)

_ q Wm,rw , |
What shouid you do if you break a glass in the fce? g‘lr ﬂaLWW"“Q -LL-Q_ / VML/% T w/ /@K /‘:
When is it OK to have an alcoholic beverage while. workmg? SRS f\.( cw@t : Aﬁé’:‘f
What does it mean when a customer orders their cocktall "d:rty”? b v i\H"\ é)h\*’“— ‘5“‘ '-'L

What are the mgredlentsm a Marganta? l &%w[k / “’fﬂ' £ I‘L SC o /AS\JU} & g:"‘”l’ m( ﬂ




