Leroy Lucas

890 Hayes Street, San Francisco, CA 94117
415-424-6387, leroylucas01@gmail.com

EDUCATION

A.A. Degree (Liberal Arts), Patten University, Qakland, CA 2014
G.E.D, Adult Vision School, Corcoran, CA

SKILLS SUMMARY

Warehouse/ Stock Clerk

» Loaded and unloaded supplies from delivery trucks; restocked shelves and rotated stock
Selected merchandise for shipment and stacked on pallet using a pallet jack or forklift
Checked merchandise against shipping lists to ensure that shipments were correct
Helped customers locate items and transported items to customers’ vehicles

Cook / Kitchen Assistant
¢ Promoted to lead cook after 4 months on the job
e Managed orders to ensure that items would be cooked and served at the same time
¢ Cooked meals for breakfast, lunch and dinner for 2000 people daily
* Prepped vegetables, meats and chicken for cooking
* Measured ingredients required for specific food items being prepared.
o Operated large-volume cooking equipment such as mixers, grills, griddles and commercial oven
* (Cleaned food preparation areas, cooking surfaces, and utensils and mopped floors
¢ Replenished food serving trays, keeping food at the correct temperature
o  Washed dishes using commercial dishwasher and cleaned the kitchen

Clerk
e Answered muiti-line telephones, took messages, and transferred calls

e QOperated office equipment including fax machines, printers and copiers
e Printed and made copies of documents
e (Created, maintained, and entered information into databases
o Filed reports and memorandums
Laundry Worker

* Loaded articles into commercial washers and driers
* Setload on correct cycle, added soap, and started washers
* Sorted, counted, folded and bagged items

WORK HISTORY

Warehouse/ Stock Clerk

* HealthRight 360, San Francisco March 2016 — July 2016
Clerk

* State of California femployer), Corcoran and Folsom, CA Feb 2010 - Nov 2011
Laundry Worker

* State of California, Folsom, CA Jun 2009 - Jan 2010
Cook / Kitchen Assistant

s State of California, Pleasant Valley, CA Sept 2001 —June 2004
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C- 1) After washing your hands, which item should be used to dry them?
a) ' Clean apron .
. b) Sanitized wiping cloth
c) Single use paper towel.
d) Common used cloth

. é 2) Whule washmg dishes by hand, which tem sh@uld ynu wear?
a} - Cutting glove
b} Oven Mitt
c) Rubberglove
d) . Nothing
D 3} When should you wash your hands?
a) Before you start work :
b) After handling non~food ftems (garbage money, cleanlng chericals) -
¢} After using the restroom , :
'd} Al! of the above

5 i 4). if you need to maue a heevy ﬂead you shuuid PULL and: neot. PUSH the ohject.
—S— . a) Twe ', , . . o ,
b)’ Falsg.~

o a 5) Which of he,f@i uwmg could you be at nsk fnr gettmg bumed fﬂ'om'-"
——— a) Stdarn from bmlmg pots
Hot l:qmds (coffee :soup, tea)
Hot equipment (ovens, pots, chaffng dIShES)
- Harsh chemicals
e} Al of the above

soz

. Dishwasher Test Score /10
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i &) All work-x'eiated infuries, accudents or iilnesses s?muid be repurted immediately to the supemsur on du’ty

a) True -
'b) False.’

C'/ 7 What should you do if you spill Ilqusds orseea Ilqmd spnIP
———  a) Lleaveitfor someone else to clean—up
- b} - Wait until the end ofyour shiftto clean it
o) Flag the spill and clean it immedlately
d} Not sure

C 8) When hendling hot items you shou!d'-‘
T a) Wear rubber gloves .
b): No neecl to wear anything
c) - Use an oven mitt or dry cloth towel -
") Nothmg

ﬁ 9} If you are using a three-compartment sink for cEeamng and samtlzmg, the second smk is used for'-’
a) Rmsmg -
b) Scraping
¢} -Washing
d) Sanitizing.

What is the. proper method for cleanmg and sanitizing stataonary equipment?

) - .Spray with a strong cleaning solution and wipe with a sanitized cloth

b) Spray with a sanitizing solutlon, then rinse with clean water and dry’
_.Wash and rinse, then wipe or spray wath a chemicaI-sanltlzlngsoiutton

d_)_ Brush off loose soil with a clean cloth, then wipe with a sanitizing so!ut:on

a it e et s
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How much time should you take to wash your hands Wlth soap?
a) 1minute

b) 20seconds

¢) Time does not matter, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is...
a) 45¢F
b) 50¢F
c} 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) Al of the above

The most important reason for having food handlers wear hair restraints is to
a) Preventfood from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touchmg their hair
€) Keep the foad handlers’ hair in place

d) None of the above

Which of thesa conditlons requires immediate corrective action?
a} Packaged food items are stored at least 6 inches above the floor

" b) Ice is being used to cool beef stew i in a shallow pan

¢} Raw meats are stored on a shelf above ready-to-eat. egg salad-in the walk—m coofer '
d) Raw f’ shi IS stored above raw chlcken in the walk-m freezer o

Bacteria grow best in the temperature "danger zone” whrch includes temperatures between?
a) 09F and 100¢F :

b) 32¢F a_nd 220°F

c) 412F and 1352F

d} 39¢Fand 1789F

After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?.
a) Clean the cutting board with a wet- wiping cloth cee ' g g S

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

¢) Rinse the board with running water . o .

d) Wash, rinse, and sanitize the board prior to sllcmg the onlons

Which of the’ following is NOT an approved method to thaw potentially hazardous foods? .
al ‘Ina microwave oven Slenco

b) During the cooking process

€} Under cool running water

d) On a clean counter, at room temperature

Wiping clc:hs stored submerged in a bucket of samtizmg solutron are for: .
a)  Wiping spills only el b

b)- Washing hands ifthe hand sinks.are too far away

c) Sanitizing the blade of: utensils such &= knives:..

d} Mamtammg moisture on the wipii;z 2 cloh

TEST_Grill Cook {rev. 2013.07.31)
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g _ . _ Grill Cooks Test
Z_ 10) Food-handling gloves must be changed frequently and also: .

———— 3] After handling garbage

b} After every break

c) After picking things up off the ficor

d) Between handling raw and cocked foods

e) All of the above

- 11) A Julienne Is:
————— a} tocutfoodintol inch X 1inch cubes
b) A cooking method using high heat
¢) To cut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

b 12) A gallon is equal to ounces
— a} 56
b} 145
c) 32
d) 128

E 13) How many cups are in a quart?
: a) 2

h) 4

c) 6

d) 8
‘ f 14) A Chiffonade Is: :

a) Toslice an herb or leafy vegetable into thin ribbons "

b} To de bonea fish R

¢) Another name for parchment paper ' O P _

d) Tocook food inliquid, or at just below the boiling.point " =7

15) Potentially hazardous hot foods must be malntained at an internal temperature of _____or higher to be
PRl e o

——— a) 145°F

b) . 1352F

¢) 1602F

d) 1802F

. 16) Which of the following explains the process of poaching?
~——— ) Pokepoultry on the thickest part in order to make sure it's tender
b} To cook food in an oven that has reached 3502 F e
c) Cook gently in water that is hot but not boiling (1602-180%) -
d) Submerge proteinin botling liguid to speed cooking time
C_ 17) If a recipe calls for 160z of mirepolx; how many ounces.of onion, celery, and carrots do you need?
——— " a) 8ozofcelery, 4 oz of onion, 4 oz of carrot ' e
b) . 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4ozofcelery, 80z of onion, 4 oz of carrot
d) 2ozofcelery, 100z of carrot, 2 oz of onlon

C. iy Which of the following best describes,b'ra_ising?. S LT
————_a) To cook quickly ina panon top of the stove until food is browr.xd e
b) Process through which natural sugars in food become brovined and flavoiful while cooking

¢) Cooking method by which food is browned in fat, then rooked, tighuy c’d_ved,_inrliqUid atlow heat .
d) To plunge food into bolling water briefly, then into cr.id water (0 stop-the c‘qoking'proceSS-

_ TES‘I_'_.Grill Cook_(rev._2_013.07_.3_1)
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ﬁ 17} Whatis é Julien cut?

a.
b.
€.

Food cut into long thin strips, matchstick :

Food cut into long thin strips then turned and cut into a 1/8’ dice
Food diced into finely chopped and uniform pleces

Cutting and peeling into oblong seven sided fooiball like shapes

d
—i 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture,

da.

b.
C.
d

Sweat
Boil
Roast
Gril

Fill-in the Blank {1 point each)

19) 354//' & i&,@ﬂf/‘ are the bastc seasoning ingredients for all savory recipes.

. _ . _ :
20} ﬂad'é : to cut into very small pieces when uniformity of size and shape is not important.

~TEST_.Prep-Cook (rev. 2015.04.16) - -






