PHILLIP GRAHAM
56 Julian Ave  San Francisco, Ca 94103  (415) 865-0964 phiigraham2016@gmail.com

OBJECTIVE: An interesting position with a growing company

EXPERIENCE:

Tonaneesdizi Chapter Tuba City, AZ 86045
Security Guard 2013 to 2015

» Guarded industrial and commercial properties against fire, theft, vandalism and illegal entries.
> Patrolied, periodically, buildings and grounds of concerts, carnivals and commercial
establishment, powwow grounds, camp area and work sites.
» Examined doors, windows and gates to ensure that they were secure.
Apprehended violators.

C&B Grill Tuba City, AZ 86045
Cashier / Inventory Clerk 2012 to 2012
> Received cash, checks and completed credit-card transactions from customers and
employees.

> Disbursed funds and recorded financial transactions.
» Counted money to verify amounts and issued receipts for funds received.
> Compared totals on cash register with amount of currency in register to verify balances.

Stevens Erectors Inc. Riverton, Wyoming
82501
Structural Welder/ Fork Lift Operator/ Supervisor - 2008 to 2012
» Connected cables from welding unit to obtain amperage, voltage, slope and puise, as
specified. ' :

> Developed welding techniques, procedures and applications of welding equipment to problems
involving fabrication of metals, utilizing knowledge of production specifications, properties and
characteristics of metals and metal alloys and engineering principles.

» Shipping and receiving and directed crane operator’s to set objects in place.

EDUCATION:

Page High School ' Page Arizona
High Schoof Diploma 1987

Haskell Indian Junior College _ ' Lawrence Kansas
AA Degree in Liberal Arts 1988-2000

REFERENCES: Tonaneesdizi Chapter House / Secretary
P.O. Box #725
Tuba City, AZ 86045
(928) 283-3258
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Cashier Test __Score /f/ 15

1) Aroll of quarters is worth?
b) 510 00
¢) $15.00 e l’f :
d} $20.00

2)  Aroll of dimes is worth?

D taoo N 3 A

c) $3.00
d) 52.00

3)  Aroll of nickels is worth?
a) $8.00
¢ b) $6.00
¢} $4.00
d) $2.00

4} Aroll of pennies is worth?
‘a) $1.00

b) $0.75

¢} $0.50

d) $0.25

What does POS stand for?
a} Patience overstandards -
b) Percentage of sales
Point of sales
d} People over service

9’( What is the current sales tax rate in your city ﬁL Z’u_ ?

7)  Acustomer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given' $10.00 how much change shoul
you give back?
a) 54.06
b} $2.06
c) 57.06
d) $5.06

8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given 550 00 how much change should
you give back?

a) $19.50
b} $14.50
c) $9.30
d) 54.50

9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00
b) $8.00
¢) $10.00
d) $12.00

‘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
$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
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Cashier Test __ Score /15

(. 11) Counterfeit pens should be used on which three denominations?
T a) $20,550,$100
b} $10,$20,550
¢) $5,$50, 5100
d) 510,520, $50

ﬁ '{ //1)/ How many times should you count change when giving it to the customer?

a) .one
two
¢} three
d} no need to count

Question & Answer;

13) What'is the minimum age for legal alcohol purchases? CQ\ ULW

14) What are the acceptable forms of ID for alcohol purchases? ‘6%2.;1-& \ g uecl oU a\m% \ Qéwféo(

[ §o }B’)’ How many $20 bills are in a bank band? i ,‘h@f‘)
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Ty Staring : Dishwasher Test Score /10
C ‘1) After washing your hands, which item should be used to dry them? ‘
a) " Clean apron ‘ . O( 6

- b) Sanitized wiping cloth
¢} Single use paper towel
d} Common used cloth

- C, 2) \vhile washing dishes by hand, which item should you wear? .
T a) Cutting glove :

" b) Oven Mitt

c) Rubberglove

d) Nothmg

f) 3} When should you wash vuur hands?
a) Before you start work
h) After handling non—food items (garbage, money, cleanmg chemicals) - T
" ¢} After using the restroom , '

‘ d) All of the above ' o ': | L : _ R '
é If you need to mm};ré @ heauy load, \,mu sh ,'_';idﬁjﬂw;l. a'nd-?ndt.ﬁnySﬁ the object.

True -
b) False

,5 5) ' Which g the falinwmg cnuld ynu be at nsk for gettang burned fmm7'
-a) Ste fmm bomng pots .
b} Hot,hqu:ds (coffee, soup, tea) ‘
c) Hot equnpment (ovens pots chafﬂng dlshes)

rsh chemicals :

Al af the above

& 6} AI! work—related injuries, accidents or illnesses shouid be reported immedlately to the supennsor on duty
: a) True . : -
b} False.’

O 7 What shauld v@u do if you spaEI Ilqutds or seea Ilquld splli?
a) Leave it for someone else fo. clean-up :
- b} - Wait until the end of your shift 'co clean it
c) Flag the spilt and clean it mmed:ately
d) Not sure

C/ 8} When handllng hot ftems you should?
T a) Wear rubber gloves
b) . No need to wear anything
c} . Use an oven mitt or dry cloth towel
d) Nothmg '

6: : 9} i you are using a three—compartment sink for cleamng and sanmzmg, the second sink is used for?
a) Rmsmg : ‘ 7 , - | . . o
b) Scraping , o : : ' A -
¢} . Washing S I e RO
d} Sanitizing .

@ C,lﬂ) What is tlhe proper method far cieanlng and samtlzmg stationary equlpment'-‘
a) " Spray with 4 strong cleaning solution and wipe with a sanitized cloth

o b) Spray with a sanitizing solutlon, then rinse with clean water and dry . A Ny
e} - Wash and rinse, theh wipe.or Spray with a chemical- ~sanitizing solution.. SR
d)ﬁ Brush off loose soll witha clean cloth, then Wipe witha samtlzing solut:on o
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Grill Cooks Test . Sgoﬁ"e_ /40

Multiple Cheice Test (ipoint each) N o
ow much time should you take to wash your hands with soap? ' _ w%

a) 1minute

b} 20seconds

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

C 2} The recommended temperature for your refrigerator is...
a) 45¢F
b) 50%F
¢} 40F
d} 20eF

‘ _)_ 3} Food handlers must always wash thelr hands
a) Before starting work :
b) Switching between handling raw and ready-to-eat food
c} After going to the restrooms
d) . All of the above

The most Important reason for having food handlers wear halr 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

(C~ 5) Which of these condltlons requires immediate corrective action?
T a) Packaged food items are stored at least 6 inches above the floor
b} Iceis bemg 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} Raw f' sh is stored above raw chlcken in the walk-m freezer

C"/ 6) Bacterla grow bhest in the temperature “danger zune" whlch mcludes temperatures between'-'
~ - a) 0% and100°F .
b) 32¢F and 2209F
¢) 419F and 1359F
d) 399¢F and 178¢F

After cutting raw chicken, what should be done before the cutting board is used far sllcmg onions for salad?
a) Clean the cutting board with a wet wiping cloth : ‘

b) *Turn the board over and use the other side

¢} Rinse the board with running water . -

d) Wash, rinse, and sanitize the board prlor to sllcmg the omons

Which of the following is NOT an' approved method to thaw potentlallv hazardous foods'-‘
a) Inamicrowave aven :

b} Duringthe cooking process

¢} Under cool running water

d) Ona clean counter, at room temperature

.fr“ 9) Wiping cloths stored submciged in a bucket of samtlzmg solutlon are for:
a)- Wiping spilis only , o
h Washing hands i the hand sinks are too far away
c) Sanitizing the blade of utensils sich as knives:
d) Maintaining moisture on the wiping cloth .. -

TEST_Grill Cook (rev. 2013.07.31)
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L e _ _Grill Cooks Test
-E 10} Food-handliing gloves must be changed frequently and also:
—=—— 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‘/ 1i) A.lulfenne is:

—="— 3} tocutfoodintolinchX1 inch cubes
’ b} A cooking method using high heat
¢} To cutfood into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

ED 12) A galion is equal to ounces
a) 56

b) 145
c) 32
d) 128

How many cups are in a quart?
a) 2 ST
bh) 4
) 6
d} 8

. A Chiffonade is: _ :
3) To slice an herb or leafy vegetable into thin ribbons. -+ -

b) Tode bone afish -
¢) Another name for parchment paper P e
d) To cook food in fiquid, or at just below the boiling point

pternal tem}ié’ratu.re' of “or higher to be

)é Potentially hazardous hot foods must be mélhtai.ﬁed atani
a) 1459F ' S
b) 135¢F ] R

c) 1602F
d) 1802F

16) Which of the following explains the process of poaching?-

3}

—S==_ " 2) 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 TR
¢) Cook gently in water thatis hot but not b_oi_ﬁng-(lGO‘-’-lSO‘—’)

d) Submerge proteinin poiling liquid to spéed:to’ol_c’_ing 'time'- SRR e
Jg ) If a recipe calls for 1602 of mirepoix; how many. ounces of onion; celery, and carrots do you need?

) 8 oz of celety, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 0z of onion
c) 4 oz of celery, 8 oz of onion, 4 oz of carrot
d).. 2 oz of celery, 10 oz of carrot, 2 oz of onion

ﬁ ! hich of the following best describes braising? - -~ S I T
3)  To cook quickly in a pan on top of the stove until food is browned _ S
‘ b} Process through which natural sugars in food become rouwied and iavortul while cooking
¢} Cooking method by which food Is browricz ini Tat, then cooked, tightly coved, in‘iquid at 0w i1eal

d} To plunge food into boiling water 4riefly, then into cold water to stop the cooking process: -

- TEST_Grill Cook {rev. 2013.07.31) .




outsourcin ,
Your Hospitality Staffing Professiona Pr ep Cooks Test

Score /2 /20

Multiple Choice (1 point each)

_ﬁ_ 1) Agalionisequalto ____ounces
a. 56
b. 145
c. 32
d. 128
-L- 2} Mesclun are what type of vegetable?
a. Roots
b. Beans
c. - Salad Greens

S, Spices

" What does the term braise mean?

a. Sear guickly on both sides '

(215 Slowly cook in covered pan with Ilttle liguid -
c.  Cook on high heat and qu;ckly

S, Slowly cook in SJmmerlng water

/4) At what internal temperature must chlcken be cooked so that it is safe to eat'-‘ _ N

a. 155 degrees F
@by 165 degrees F_
c. 175 degreesF
d. 185 degreesF
_KL 5} How do you blanche vegetables? . .
a. Immerse for a short timein bmlmg water
b, Cook lightly in butter over med heat
c. Soakin cold water overnight

JO g .d. Rub with salt before cooking -
' 6) " Which of the following ingredients would you pack. before measunng"_
a. Olive Ol
b. Salt

s Brown Sugar

\-b .. d. White Sugar
A7) What is Al Dente?

o
@z~ 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
¢. 4hours

i d. 5hours

@7
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Prep Cooks Test .

_a?___ 59} Which is the improper way to thaw frozen food?

A 106) Which of the following can you use t6 put cut a grease fire?

D

d

a.
b.

iz

d.

In the fridge

- In a sink with cold water
On the counter
In the microwave

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) Whrch of the followmg |s Ilsted from smallest to largest? -

a.
b.
c
d.

Dice, chop, mince
Mince, chop, dice
Chop, dice. Mince
Mince, dice, chop

{ - 13) Which direction should pan handles be turned while cookmg on the stoue?-' "

C

C_ s

b

a,
b.
c.
d.

Over the fire at all ftimes

Turned towards you for better control
Turned towards the right or left at all times
Over the countertop at all times '

14) When you poach something; youi cook it with what?

a.
b.
c.
d

Noodles
Vegetables
Liquid

oil

15) Which spoon is used to remove fat from soups and stews

a.
<
c.
»

16) Which of the following means to coolcin a small amount of fat?

® o 0 oo

Basting Spoon
Ladle

S[otted Spoon
Portion Spoon

Season
Sauté
Broil
Boil
Fry

- TEST-Prep Cook (rev.

= .

2015.08.16) oo i,
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Prep Cooks Test

'2}7‘ What is a Julien cut?

‘ 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

@Q “d. Cutting and peeling into oblong seven sided football like shapes

;

@ Sweat
b. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) ,&[ ;Z &/Mﬁﬂ@/_ __are the basic seasoning ingred___ie’n"cs for all savory recipes.

20) CLE/D __:to cut into very small pieces when uniformity of size and shape is not important.

1?) To cook a food in a pan without browning over Iow heat until the item softens and releases moisture.

- TEST.-Prep Cook {rev, 2015,04.16) -~ o weiis
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