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Hello. My name is Michael and I am interested in the position you are offering because my hours
are flexible. I am available early mornings. I am also a hardworking and fast learner. If you give
me an opportunity to work with you,

I will guarantee you will not be disappointed. My salary requirement is negotiable, Thank you.

Michael Visperas
1361 Lerida Way
Pacifica, Ca 94044
Phone: 415-690-9124

E-mail: Vlsgerasmlchael@yahoo com
OBJECTIVE

My desire is to obtain a position with a successful company so I can utilize my skills as a well
organized, highly productive employee to help the company to meet and exceed its goals and
vision.

- WORK EXPERIENCE

Warehouse Technician/Driver

Jan 2014 — present

Bay City Guide/South San Francisco

Load and unload shipments, organize the warehouse, inventory, deliver magazines to hospitals,
schools and hotels in San Francisco and the Peninsula, refill pedestals with magazines and maps,
operate a forklift, hand truck, palletize boxes, organize the warehouse. Make sure all routes and
vehicles are loaded for the next driver.

Asst Chef/ Prep Cook/ Barista

Sept 2012- Jan 2014

La Boulange/ San Francisco

Cook and prepare sandwiches, salads and breakfast orders, inventory and pick up supplies at
other locations. Ability to help other departments when needed. Slice meats and vegetables.
Clean kitchen area and dining area.

-Laid Off-

Asst Chef/Janitor/Dishwasher
Sept 2010 - Aug 2012
Daddyo's Cafe/ San Francisco

Help prep specials such as cut vegetables, seasoned meats, pre-cook specials, baked pies and
bagéls, re stock, shipping and receiving, bus tables, operate dishwasher, throw garbage, mop
floors, and clean up when closing, also make sure everything is ready for the following busmess
day.

-Out of Business-
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Lube Technician
April 2010 - present ‘
Raval's Auto Repair | South San Francisco, CA —
Automotive Sales and Repair Services

Change oil on vehicles, test drive vehicles before releasing it to the customers, inventory, order
supplies and make sure work area and waiting area is nice and clean.

Good team player, Obtain a good driving record, detail oriented.

-On Call-

Warehouse Technician/Customer Service Assistant
June 2008 - March 2010
Gate Gourmet | South San Francisco , CA

Load and unload trucks by using a diagram, forklift operator, motorize pallet jack operator,
maintenance, transferring food and beverages carts from trucks to the airplane, inventory, stack
boxes onto pallets, and making sure work area is nice and clean.

Proficient in WMS and warehouse operations, PC Skills in Windows environment, Good
judgment, Detail-oriented, Good team player, Limited data entry skills, Problem-solving skills,
Effective communication and interpersonal skills, Able to listen to verbal instructions.

-Laid Off-

Warehouse Technician/Forklift Operator
May 2005 - May 2008

Capricorn Coffee | San Francisco, CA
Food and Beverage Production

Shipping and receiving, weighing coffee beans using scales, track orders, making labels,
scheduling and arranging pick ups and drop offs of our merchandise, flavoring beans, stock,
inventory, forklift operator, motorize pallet jack operator, assisted in pulling supply orders and
processing new acquisitions like logging, checking, filing ,recording and staging for delivery,
and make sure warehouse is nice and neat.

-Laid oft-

Cook .
April 1993 - June 2005 =
Art's Coffee Shop | San Francisco, CA
Food and Beverage Production

Assisted in food inventory and control, helped with meal preparation and serving, performed
delegated tasks from Head Cook, coordinated constant clean up in kitchen and dining room,
ensured floors are uncluttered, clean and safe, make sure that beverage counter and food serving
areas are constantly clean. Completed orders from steam tables, placing food on plates and
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serving customers at tables or counters. Grilled and garnished hamburgers or other meats such as
steaks and chops. Grilled, cooked, and fried foods such as smothered short ribs, barbecue
chicken, grilled catfish, french fries, eggs, and pancakes. Performed simple food preparation
tasks such as making sandwiches, carving meats, and brewing coffee. Clean tables, operate
dishwasher. Cleaned food preparation equipment, work areas, and counters and tables.

Ability to organize and establish weekly specials.

-Out of Business-

EDUCATION

Certification, EKG Technician,
April 2002 - September 2002
ROP of San Mateo | Daly City, CA

High School or equivalent, Major Study,
September 1991 - October 1993

Balboa High School | San Francisco , CA
CERTIFICATION

Food Handler Certification
March 2014

Forklift Certification
September 2015
Bay City Guide

Haz-Mat Certification
January 2000
Forward Air

INTERESTS
My hobbies are playing football, basketball, going fishing, camping and snowboarding with my
son.

REFERENCES

Lhalaine Asino

Accountant CPMC Hospital
650-278-1153
lhalaineasino/@yahoo.com
Professional

Nicole Briosos
Certified Nursing Assistant St. Francis
650-278-0187
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Employment Application

816-501-9067

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat -
Outsourcing selects the best qualified individual for the job based on job-related qualifications regardless of race, age {40+},

color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by -
applicable law.

F.u"Name \\ . vl \\0'177 - ‘4 fZ/ . ‘ |

Home Telephone (J [Oqa -+ % (Gther Telephone ( )

Present Address \b ?RW\\B\\\% %Y C}\ (4

Permanent Addrw&ferent from present address: A
Email Address @\{ V’Db COV\

Position applying for: W : Salary desired: / [C)' 06 i

Are you currently registered with any staffing and/or employment agencies? If so, please list

Are you applying for: Full-time work? Yes v’ No____ Part-time work? Yes__ No_

Temporary work, e.g., summer or holiday work? Yes_ ¥ No___  From: To:

How did you find out about our open position? (Please check fill in proper name of source): IZI/
Referral [[] Name of Referral Newspaper [] Job Fair[.J Agency [[] Company Website

Other Web Posting []  Other Source [ /
Could you work overtime, if necessary? Yes .~ No___ If hired, on what date could you start working? A&t\&\—)

Please keep in mind that schedules and shifls may vary depending on position and season. Additionally, the hours may vary from
week fo week, depending on the company needs. Please list only the times/days you're available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVA|LABLE
DAILY

AM AN [ OFeN] [ &E)) [OXE)) [T [OE])
v OO | B0 [ K20 [N [ A | OYE)

Do you have any vacations or extended leaves planned In the next 12 months? If so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ No %fyes, when? . ,
f

Do you have friends or relatives working for Acrobat Ouisourcing? Yes__ _No - [fyes, please state name and relationship
L

If hired, would you have a reliable means of transportation to and from work? Yes _/ o

If hired, can you present evidence of your legal right to live and work in this country? Yes No___

State age if you are under 18 ____ . If you are under 18, hire is subject to verification that you are of-minimum legal age to work.

Are you able to perform the essential functions of the job for which you are applying? Yes_/ No___
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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation
measures that may be necessary for eligible applicants/employees to perform essential functions.)

Pursuant to the San Francisco Fair Chance Ordinance, we will consider for employment qualified applicants with arrest and
conviction records.

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE | DID YOU GRADUATE?
_ COMPLETED

TR T8 u 7o
il 30 Cl —PYE CeRTIF

Do you have any special licenses, certificates or special training? If .

so please list under “Special”. /ﬁ‘SQ NO
Are you computer literate? If so, list software knowledge under KE}? NO
"Special.”

Are you proficient with Point of Sales Systems? If, so pleass list YES @
which ones under "Special.”

Do you have any other experience, training, qualifications or special =5 NO

skills, which you feel make you especially suited for work at Acrobat
Outsourcing? If so, please list under “Special.”
Special:

XK seRle cexver \M@\m%

List below all present and past employment starting with your most recent employer (last 10 years is sufficient). Account for unemployment periods of three

months or more.
Are you currently employed? Yes  No_ .~ If so, may we conlact your current employer? Yes _ No

Name and Address of Employer BM 0/1”0/ Q.AW %6 6: MTD@\Q QQT CJL

Type of Business Mﬂi&lh o S?\S\ Telephone No. ((@ Z’Z/ ’7%7 Supervisor's Name W B)}—%V
sz Position and Duties DﬂW “Kﬁ%m&%@ W (0/(/’/79ﬂ f Dp%/m /Mﬁé/l’}Z/ﬂgg
M) =10 WielEe

, - q ‘ .
Dates of Empioyment: From / / / ‘(/ To P % §E 1: / . Weekly Pay: Starting \ / 6—’ /’7 O Endinj/ 5 - %
Reason for Leaving: m '

Name and Address of Employer Zﬁ %HM???&?

Type of Business Qﬁl‘% Telephone No. ”_<L) Supervisor's Name ]’(@\0
Y::F:sr Position and Duties ( M o Wé Q’N\D\S\O&)’ QW\'D SAPL\OS
URDERS . ke AT % O 7 U SUITLI 85

Dates of Employment: From / To / / }/-{; Waeekly Pay: Startin;@/ ’)_AM Endi:@ﬁ -56
Reason for Leaving: ‘3’[’&-\)8 %@O %UT 6\% W
Name and Address of Employer mpp [’/ﬂé S %f@ @t /qu/ h mﬁﬂ@@
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Type of Business &3 I Telepgs%% No. Supervisor's Name )9
Your Position and Duties M m 1 /0 77? p} 6/’ / W}Sf W

Dates of Employment: From“Q'/ 9 To ?/ Z Weekly Pay: Startmgw/g G Ending W/@Eﬁd
Reason for Leaving: Oﬁ]—/@ %8’/‘3 ( M T o JMM 9[/5//7% A
Name and Address of Employer ﬂﬁﬁvﬁ L/S ﬁ@ f 4

Type of Business M Telepho No. { )C’W/ Supetrvisor's Name %L@/I’YO
Your Position and Duties, OIL W/L_ )f ! Q/f pp H %

Dates of Employment: From '{// / D To ?ﬁ%m [ Waeekly Pay: Startmjf / é OD Endm@( / 7 OO
Reason for Leaving: m OW /

" Have you ever been fired from any previous place of empioyment? If so, please explain: 1/7 D

Have you cbtained any spec:al skills or abilities as the result of service in the military? Yes = MNo__
If so, describe:

List below three persons not related to you who have knowledge of your work performance within the last three years.

Name: (/DI-Gl %\OD ' Telephone No. (% ) W%/ %\b

nderess A6 WHARDD WUANGA_cd, > 74015

Occupation: W’W Relationship: ﬁf/@(\g Number of Years Acquainted: /7
Name: QX QERNWO Telephone No. (0 ) 222~ 754G
witross_ 579 RRRDSTRAND _ FAYFJcp A #4080 945
Occupation:@ WN@R Relationship: ?ﬂ@@@ Number of Years Acquainted: 5

Name: %@QO @\“Q\\/ Telephone No. ([0070) Q’q \" C”Z(ﬁ
Addrass 3(@0 bmoﬁ ﬂTﬁﬁ’ me /&H C)\Q 96[05

Occupation: m Wm ] c Relationship: ’W@OD Number of Years Acquainted: /?
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Please Read Carefully, Initial Each Paragraph and Sign Below

| hereby certify that | have not knowingly withheid any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | understand that any omission or
misstafement of material facts on this application or on any document used to secure employment shall be grounds
for rejection of this application o for immediate discharge if | am employed, regardless of the time elapsed before
discovery.

| hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and cther information related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and ail other persons,
corporations, partnerships and associations from any and all ¢claims, demands or liabilities arising out of or in any

way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal
history, which may be in the files of any federal, state, or local criminal justice and law enforcement agency and
general public records history. :

I understand that if selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and
legal authority to work in the United States, and that federal immigration laws require me to complete an 1-9 form in
this regard within three days of my hire date.

Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended to create an employment
contract between me and the company. In addition, | understand and agree that if | am employed, my employment
is for no definite or determinable period and may be terminated at any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that no promises or representations contrary to
the foregoing are binding on the company unless made in writing and signed by me and the company's designated
representative. '

| hereby acknowledge that | have read and unde and the above statements.

Applicant’s Signature = /7? %\ Date <5 /2 / (&
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S o _ Cashier Test: . Score /15
“g 1} Aroll of quarters is worth? ‘ - _ - ' ; O,
- a) $5.00 , : Lo Do : LT @5 /6

b) $10.00

¢) $15.00
d) $20.00

2) Aroll of dimes is worth?
a) $5.00
b} 54.00
c) $3.00
d) $2.00

3) Aroll of nickels is worth?
a) $8.00
b) $6.00
) $4.00

g s200 i
: 4)..Aroll ofpennles 1sworth? S
' a) $1.00 .

... b} 50.75, L

' ¢ $0.50
d) $0.25°

5} What does POS stand for?
a) Patience over standards
b) Percentage of sales™'
¢) Point of sales

| d) People over service ,
’860/1/’ 6) ‘? T’ ;r?

What is the current salestax rate in your city ___—~ ~ * ¥

(' 7) Acustomer buys a bow! of soup for 51. 25 an apple $O 90 and a soda is $6.79. If you are given" $10.00 how much change shoul
U you give back?

a) 54.06

b) $2.06

c) $7.06

d) $5.06

6 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50 00 how much change should
- you give back?

a) $19.50
b) $14.50
¢} $9.50
d) $4.50

@ 9} A customer buys soda for $3 75and a hot dog for S4 25. if you are given $20.00 how much change shouid you glve back?
—_ a) $6.00 _
b) 58.00
c} $10.00
12, - -
d) $12.00 . 245 £

‘R 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
(-4 $3.25 each. If you are given $100.00 how much change should you give back? :

a) $78.50

b) $58.50

¢} $38.50

. d) - $28.50-

"TEST_Cashier (2013.07.31 -
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Cashier Test

Score

15

) Counterfeit pens should be used on which three denommatlons?
a) $20, $50, 5100
b} $10, $20, $50
¢) $5,550, 5100
d} 510, $20, 550

12) How many times should you count change when giving it to the customer?
a) one
b) two
¢} three
d) no need to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? ﬂ\ \/f ﬁg OLD

14} What are the acceptable forms of ID for alcohot purchases? @ ]D /éTWT@ f@

15) How many 520 bills are in a bank band? - /00




Prep Cooks Test Score /20

Your Hospltality Staffing Professionals
. Multiple Choice (1 paint each) _

1) Agallon is equal to ounces o - (O 5 O/() |
3. 56 : : _ o :
b. 145
c. 32

C/f d. 128 )

2) Mesclun are what type of vegetable?
a. Roots
b. Beans

¢. Salad Greens
,g d. Spices
=¥ 3} What does the term braise mean?
a. Sear quickly on bbth sides _
b. Slowly cook in covered pan with little hqu1d :
c. Cook on high heat and qwckly
,& d.  Slowly cooki in’ smmenng water:
4) At what internal temperature must chlcken be cooked so that it is safe to eat'-’ -
a. 155 degrees F -
b. 165degreesF
c. 175 degre'e”s F
P( d. 185 degreesF
5)° How do you blanche vegetables?
a. Immerse for a short time In bomng water
b. Cook lightly in butter over med heat
c. Soak in cold water overnight
d. ~ Rub with salt before cooking :
_é. 6) Which of the following ingredients would you pack. befcre measunng’-’

-a. Olive Qil

b. Salt

¢ Brown Sugar
R d. White Sugar

7) What is Al Dente?
a. Firm but not hard
b. Soft to the touch

c. Veryhard
d. Verysoft
@ 8) Food should be left out no more than
‘ a. 2hours
b. 3hours
¢. 4 hours
* d. 5 hours

AR TR
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iz

Y

Which is the improper way to thaw frozen food?
a. Inthe fridge

b. Inasink with cold water

¢. Onthe counter

d. Inthe microwave

_&10) Which of the following can you use to put out a grease fire?

_0__. 14)

ilﬁ)

a. .Baking' Soda
b. Baking-Powder

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

Which of the following is listed from sma[le'st"to-'largeé‘i:_? :
. Dice, chop, mince

b. Minée, chop, dice _

c. Chop, dice. Mince

d.  Mince, dice, chop

Which direction should pan handles be turned while cookmg on the stove?

a. Over the fire at all times

b. Turned towards you for better control

c. - Turned towards the right or left at aff times

d. Over the countertop at all times -

When you poach something; you cook it with what? -

a. Noodles

b. Vegetables
c. Liquid

d. Oil

Which spoon is used te remove fat from soups and stews

a. Bastmg Spoon

b. Ladle

c. Slotted Spoon

d. Portion Spoon

Which of the following means to cook in a small amount of fat?
a.  Season

b. Sauté
¢. Broil
d. Boil
e Fry5

‘I‘I-l"'l'

& I‘I-JI
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Prep Cooks Test

{'_”2 17} What is a fulien 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 peelinginto oblong seven sided football like shapes

i8) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
¢. Roast
d.  Grill

Fill-in the Blank (1 polnt each)
19) SP\[/T & @t E I are the basic seasoning ingredients for all savory recipes. N T

20) 3@[ 65’ _: to cut into very small pieces when uniformity of size and shape is not important.

(Woy

oniies TES TosPrep.Cook-(reve2015.0416)
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Barista Test Score /15

2 of
1) After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew? (/\6 ©
a} 20 minutes '
b) 30 minutes
¢} 60 minutes

B 2) What are the basic ingredients of a Latte?
a) Milk, Espresso, Whipped Cream
b} Espresso, Steamed Milk
c) Water, Espresso, and Foam

?ﬂ 3) When making cup of tea for a customer, how long should you tell the customer to let the tea bags steep?
a} 2 minutes
b} 4 minutes
¢} 5 minutes

EE 34) When steaming milk for a beverage, what temperature should you steam the milk to?
a) 150-160 degrees '
b) 190-200 degrees
c) 120-130 degrees

é 5) Once an Espresso Shot has been pulled from an Espresso machine, how long do you have to mix the shot with other
liquid before the shot goes bad?
a) 8 seconds
b) 20 seconds
c) 10 seconds

(’/ 6) What do you do if a customer says their latte does not taste like there is espresso in it?
a) Tell them you made the drink according to the recipe so it should be fine
b) Apologize to the customer, then add another shot of espresso to their drink and encourage the customer to return
¢) Apologize to the customer and remake their drink according to standards
d) walk away and have another barista remake their drink '

7} You can re-steam milk ?
a) OnlyOnce
b} Never
c) Sometimes
d) Always

& 8)_ What.is the proper ratio of coffee grounds to water? __

a) 2 Tablespoons coffee to 60z water
b) 2 Tablespoons coffee to 8oz water
¢} 1 Tablespoon coffee to 60z water
d) 2 Teaspoons coffee to 8oz water

O 9} A customer requests a non-dairy coffee beverage and you are out of soy, what actions do you take?
- a) Make their drink with regular milk and hope they do not notice

b) Apologize and ask the customer to come back tomorrow

¢} Apologize and inform the customer we are out of soy, and offer a beverage alternative

d) Inform your manager we are out of soy

TEST_Barista {rev. 2013.07.31)
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Barista Test

Score /15

<_ g 10) Decaffeinated coffee is 100% caffeine free?
a) True
b) False

@ - 11} What are the basic ingredients in a cappuccino?
B a) Coffee, Milk, Foam
b) Espresso, Foam
c) Espresso, Steamed Milk, Foam
d} Espresso, Cream, Foam

)Sr 12} What is a café au lait?
a) Coffee, Steamed Milk
b} Coffee, Cold Milk
c) Coffee, Cream, Sugar
d) Espresso, Cold Milk

O 13) What does “half caf” mean?
a) Half cream and half regular milk
b) Half as much coffee as normal
¢) Half regular and half decaf coffee

&

a) Less milk and more foam
b) No milk and lots of foam
c) Extrafoam

d) No foam and no milk

15) What is an Americano?
a) Regular drip coffee

b} Espresso with water
c) Coffee with cream
d} Iced coffee

-14) What does it mean when a customer requests their cappuccino “dry”?

04/07/2010
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: Dishwasher Test _ Score /10
O 1) After washing your hands, which item should be used to &rv-iheﬁ‘n? : '
‘ a) . Clean apron . . ' -q ') 0/0 : B
b) Sanitized wiping cloth - ‘ : ' '

c) Smgleusepapertowel ' . . o _ A
d) Common used cloth ‘ , S

O 2) Whl]e washing dlshes by hand, which item sh@uld vms wear?
T a} Cuttingglove
b} Oven.Mitt
c) Rubberglove
d) ‘Nothmg

ié 2 3) When should you wash yous- hands’-‘
_ a} Before you start work . .
b) After handling non-food items (garbage, money, cleanmg chemxcals) ‘ 2 .

- After using the restroom
AEI of the above '

b). ‘Hot Ilqmds (coffee, soup, tea)
) Hot eqmpment (ovens, pots, chafﬁng drshes)

e) AII af the above

,Pt 6} Al work—related mjuwes, accndents or |I%nesses should he reported mmednately ic the supeﬂ;rsor on duty
——— a) True . .
b) False.

. O 7) What shnuld you do if you spill- hqmds orseea Ilqusd sgull’-b .
——===_ a) Leave it for someone else to tlean-up '
- b)- Wait until the end of your shift to clean it
¢l Flag the spiil and clean it lmmedlatety
) Mot sure :

C’ 8} When handimg kot items ynu should?
T a) Wear rubber gloves
b) ' No need to wear anything
"¢} - Use an oven mitt or dry cloth towel
“d) Noth:ng

) %) : 9) i you are usmg a three—compartment smk for cleaning and sanitrzmg, the second smk is used for?
©a) Rmsmg : S
b) Scraplng A
c Washmg
d) Samtlzmg

o

10) What is. the proper method for cieaning and samtlzmg statlonary equrpment'-‘ _
a} Spray with & strong cleaning solution and wipe with a sanitized cloth
~ b) Spray with a sanitizing solution, then rinse with clean water and dry
' ¢} Wash and rinse, then wipe or spray with a chemical—samtlzmg solution
d) Brush off !oose soil witha clean cloth then Wipe with a samtlzing solutlon
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Grill Cooks Test | Smre | 40

Multiple Cholce Test {1 point each)

& 1) How much time should you take to wash your hands with soap? 7 B ' % E){/é

a) 1 minute

b) 20seconds

¢} Time does not matter, water temperature does
d) 5 minutes

é ' 2} The recommended temperature for your refrigerator is...
a) 45°F
b} S50eF
¢) 40°F
d) 209F

z 2 3) Food handlers must always wash thelr hands
a) Before starting work
b) Switching betWéen handling raw and ready-to-eat food
c} After going to the resirooms .
.d) All of the above

@ 4) The most important reason for hawng food handlers wear hair restraints is to
—— a) Preventfood from getting into food handiers harr
b) Prevent food handlers from contaminating their hands by touching their halr
¢) Keep the food handlers’ hair in place :
d} None of the above

d‘»’ ‘ 5) Which of these conditions requires immediate correctlve action?
a) Packaged food items are stored at least 6 inches above the floor
"B} iceis being used to cool beef stew in a shallow pan : Co
¢) 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 chu:ken in the walk-ln freezer '

( E ‘6) Bacterla grow best in the temperature "danger zone" whlch mcludes temperatures between'-‘
a) 09F and 100%F :

b} 329F and 220%F

c) 419F and 135¢9F

d) 392Fand 178%F

@ 7) After cutting raw chicken, what should be done before the cutting board is used for slrcing onions for salad?
T a) Clean the cutting board with a wet wiping cloth -
b} Turnthe board over and use the other side
c) Rinse the board with running water o :
d) Wash, rinse, and sanitize the board prior te slrcrng the onions. ¢

O 8) Whichof the following is NOT an approved méthod to thaw potentiallv hazardous foods? -
a) Ina microwave oven
b} During the cooking process
¢) Under cool running water
d) Onaclean counter, at room temperature

) Wiping cloths stored submerged in a bucket of sanltizmg solutron are for
a) Wiping spills only ; v .
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 -
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% 10) Food- handlang gloves must be changed frequently and also; ' o : T -
——— a)} After handling garbage ‘ .
b} After every break o EE . . R _ , -
¢}  After picking things up off the floor : -
d) Between handling raw and cocked foods Co '
e) All of the above

(’/ 11} A Julienneis:
= — a} tocutfoodinto 1inchX1inch cubes
b) A cooking method using high heat
c) To cut food into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

( A / 12) A gallon is equal to ounces
a) 56

b) 145
c) - 32
d) 128

¢ 13) How many cups are in a quart?
: a} R
b)

c)
d)

_ SI%S 14) A Chiffonade is:
_ ) To slice an herb or leafy vegetable into thm rlbbons :

b) Tode bone afish
¢} Another name for parchment paper ST
.d) . Te cook food in liquid, or at just below the: bomng pomt o

S0 B BN

15) Potentnally hazardous hot foods must be mamtamed at an mternal temperature of :

safe
a) 145°F
b) 1352F

c) 160¢F
d). 180¢F.

16) Which of the following explains the process of poaching? -
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 L :
c) Cook gently in water that is hot but ot boiting (160°- 180")
d) Submerge protein in boiiing qumd to speed cooklng fime -

or higher to be

%

& 17) I a recipe calls for 160z of mirepoix; how: many ounces of onion; celery, and carrots do you need’ o
—— a} 8ozofcelery, 4 oz of onion, 4 oz of carrot d : * ' ' =
b} 4oz of celery, 8 oz of carrot, 4 oz of onion AR B

¢) 4.ozof celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 0z of onion

C/ 18) Which of the fol!owmg best describes braising? - L
T 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 wht!e cookmg
¢) - 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 - -+
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;&19) Which of the following best describes the process of Caramelization? i
- a) To cook quickly in a pan on top of the stove until food is browned ' -
b) Process through which natural sugars in food bhecome 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

d 20) What temperature should chicken be cooked to?
a) 1459F
b} 155eF
¢) 1659F
d) 175°F

@ 21) What temperature should ALL ground meat be cooked to?
- a} 1459F
b) 1559F
c] 165°9F . ,
d) 1759F _

What temperature should fish be cooked to?
a}’ 1459F ' -
b) 1559F
¢) 1659F
d) 175¢F

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

0K of FAT, BYTRAS PUID T
MS@D O stuces . W YR

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

WMVPI VST BARIE . iN MAPOT Mer1ep FORS PAKI0G or 788
c | R YME

25) What are the 5 mother sauces? {5 points) . :
1. BN sflkE
2. \&A LN SUCE
3. oo GUCE
4. SN #L— SPUCE
5. hollan@ajse

26) What does it mean to season a grill and why Is this process important? (3 points)

<O D HET TO WKT AR eeDs &RKIUANG
27) What are the ingredients in Hollan.daise sauce? (5- points)

gte JoLIN 1D HoUep B p
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