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Juan J. Chavez

JuanChavez506@gmail.com
210-706-8042

2478 Qliver Dr. Hayward,CA 94545
Objective

A position which allows me to enhance my passion for cooking and expanding my
knowledge in food vision, by a positive contribution in a well organize kitchen.

Education
Attended Chabot College, Hayward. CA Fall 2009 - Fall 2011
Graduated from Mt. Eden High School, Hayward. CA  June 2009

Work Experience

Claim jumper Fremont, Ca  Oct. 2014- Current
* Expo Lead
* Food Runner
Casino 580 Livermore, CA Feb2014- June. 2015
* Line cook and prep cook
Sizzlers USA, Hayward, CA Oct. 2010 - Apr. 2014

Kitchen Team Lead
Food Quality, presentation, and prep
Responsible for Cook line and cooks
Ensure the quality and safety of food, resolve food quality issues
Temperatures and waste log knowledge

Ensuring kitchen properly cleaned and sanitized
Olive Garden, Fremont, CA Sep.2009- Oct. 2010

Busser






Certifacates and Skills
Serve Safe Card Certificate,2013

Food sanitation and correct standards by company, county, and state.'
Ability to work efficiently under pressure

Fluent in english and spanish
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Grill Cooks Test Score [40

1) How much time shoulid you take to wash your hands with soap?
1 min
b C

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

Multiple Choice Test (1 point each) S = ' Ll 6 o/

Z)é‘tﬁtended temperature for your refrigerator is...
o

b) 50°F
c) 40°F
d) 20eF

3} Food handlers must always wash their hands
a) Before starting work
b} Switching between handling raw and ready-to-eat food

c)__ After going to the restrooms
d) All ofthe above o
4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting Into food Randiers—helr—.___
/b’) Prevent food handlers from contaminating their hands by touching theytm)

" ¢) Keep the food handlers’ hair in place
d) None of the above

5) Which of these conditicns requires immediate corrective action'-‘ .
a) Packaged food items are stored at least 6 inches above the floor
}—lee-is-being-usadt ef stewin a o
Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in conler/)

d) Raw fish is stored above raw chicken in the walk-in freezer

'6) Bacteria grow best in the temperature “danger zone” which mcludes temperatures hetween?
a} 0¢°F and 100%2F
b) 32F and 2209F
Tl 41% andl
d) 39°F and 178¢F

7) After cutiing raw chicken, what should be done before the cutting board is used for shcmg onions for salad?
a) Clean the cutting board with a wet wiping cloth - :
b) Turn the board over and use the other 5|de

Rinse the boar ﬂn.nmnmglvaﬂ . - .
Wash, ri i rd prigrto slicing the onions

8} Which of the follownngiNOT an.approved method to thaw potentially hazardous foods?
<~ a) _Ina microwa . . :

b} During the cooking process

¢) Under cool running water

d) On aclean counter, at room temperature

9) Wiping cloths stored submerged in a bucket of samtizmg solutlon are for:
a) Wiping spills only . o
b) Washinghands if the hand smks are too far away _
¢) Samt;zmg theblade of utensils such as knives-~ .* .~ = .
" d) Maintaining mmsture onthewipingeloth

7 __2013 0731) _—
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Grill Cooks Test

18} Faod-handlmg glofes must be changed frequently and also:
" a) A ek handgmg garbage

£y - sb) Aftef every break

c) After picking things up off the floor
d) Between handling raw and cooked foods
<&y AN BEthgabove >
11) Aljulienne is:
a) tocutfood into 1inch X 1 inch cubes
b} A cooking method using high heat
Ctl_To cut food into 1/8 X 1/8 slices 3
d) Arough cutting method producing oblong shapes

12} Agallon is equal to ounces
a) 56
b) 145

d) 128

13) How many cups are in 2 quart?
a) 2
] 6
d} 8

14) A Chiffonade is:
a} Toslice an herb or leafy vegetable into thm ribbons

b) To de bane a fish T
¢} Another name for parchiment paper L
d) Tocooktood n leuid; elow the: boallng point

15) Potentlally hazardous hot foods must be malntamed atan Internal temperature of
safe : . . s ;
a) 145¢F
b) 135eF

_or higher to be

d) 180¢F

16) ‘Which of the fallowmg explains the pmcesswof poachmg%-—m-._m
.a) Poke e thickest par rder to 2
b} To cook food in an oven that has reached 3502 F
¢) Cook gently in water that Is hot but not boiting {1602~ 180“)
d) Submerge protein in boiling liquid to speed cooking time

17) If a recipe calls for 160z of mirepoix, how many ounces of cnion; celery, and carrots do you need?

a) 8ozofceler i z of carrot
(__b) 4ozof celery, 8 oz of carrot, 4 0z of onion

c) 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

18} Which of the following best descnbes brmsmg" : :
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 browried and flavorful: whlle cooklng
¢} Cooking method by which food is browned in fat, then: cooked t:ghtly coved, in liquid at low heat
~d) Toplunge food into boiling water briefly, then into cold water to stop the cooking process. '

TEST _Grill Cook (rev. 2013 07.31)
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Grill Cooks Test
19) Which of the following best describes the process of Cai_rameli'zat‘ion?
a) T A . ._ .
b) Process through which natural sugars in food become browned and flavorful whife cooking_~~
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, Triritquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to?
a) 145°F
b) 1559F

Td) 1759F

21} What temperatuse should ALL ground meat be cocked to?
a) 1459F '
b} 1559F
c) 1659
d a
22) What temperature shouid fish be cooked to?
a)  145%2F '
b) 1552 ] : : -
¢) 1659F -
d) 175¢F

23) What Is a roux and what s it used for? (2 points)

24) What(js the process of making clarifi'gl butter, and why is clarified butter used? (3 points)
U W L_::ZS\,\\‘ head *0 \QO}\ Ao se,ez\mﬂ‘ﬁ b'\}c%*\—f,\f}

dse o cothon Clter te  (eavt v el g2 ) proced S takces
25) What are the 5 mother sauces? (5 points) . ZS’,. 3 S' M: "

Y

LI

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

27) What are the ingredients in Hollandaise sauce? (5 points)
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Multiple Choice (1 point each) ' 5 o 6/
1) Agallon is equal to ounces I o ' o
a. 56
b. 145
w2
d. 128
2) Mesclun are what type of vegetable? .
Root__;
b— Beans
c. Salad Greens
d. Spices

3) What does the term braise méan? .
a. Sear quickly on'both sides ' .
b. Slowly cook in covered pan wnth I:ttle llqmd
c. Cookon h:gh heat and- qulckly
d.  Slowly cook'in 5|mmer|ng water .
4) At what internal temperature must chlcken be cooked 50 that itis safe fo eat? '_
a. 155 degrees Foo s
c. 175 degrees F
d. " 185 degrees F .
—————5) Ho anche—vagetables e -
ﬁ:ﬁor ashort time.in bmlmg water
. bCook lightly.in butter over med heat
c. Soakin cold water overnight .
d. -Rub with salt before cooking SO
6) Whlch of the following ingredients would you pack befare measurlng? .
g Olive Ol D
b. “Salt
¢. Brown Sugar
d. White Sugar
7) What is Al Dente?

C """?irm but not@
b.” Softto the touch
c. Veryhard
d. Verysoft

8) Food should he feft out no more th_an

< a. 2 hours

b. 3 hours
¢c. 4hours
¢ d. 5hours
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v B s 8
,f_k__ 4) Whlch Is the improper way to thaw frozen food?

a‘. In the fridge
b. Ina sink with cold water
¢. Onthe counter

<"a‘:y‘ﬁt_ﬁl§?n'lé'r"5bvmé.~_\f”é“:j>

10} Which of the following can you use o put out a grease fire? o

~Baking Powder
c. Flour
- d. Water
11) What Is the temperature range of the danger zone? e ' :
< b._40-149
c. 50-160
d. 30-130 .
12) Which of the followmg is listed from smallest o Iargest'-’
a. Dice, chop, mince
b. Mince, chop, dice
pdice, Mince
d Mlnce dice, chop : _
on should pan handles be turned wh:le cookmg on the stove'-' R
a. Overthe fire at all times A ‘ B
- b, Turned towards you for better control
" Turned towards the right or left at all times
C_’d“_.Over the counterfop at all times ™ - ' . EE ‘
14 mmM Hing, you cook it with what?™ o o e Tt e -
a. Noodles o
b. Vegetables

c_m__ <. Lquid’
dr ”“Oil"_'“’)
15} Which spoon is used to remove fat from soups and stews
a. Bastmg Spoon ;
b,  ladle
d Slotted Spoon e

a_'-"—-
d.” Portion Sy Spocn
_ 1G)Whichofthe following means to cook in a small amount of fat?

13)

P i g o 1 0 S o e b4 ,_, S P S \TEST_Prep Cook (rev_‘_2015_04:_16) HERTE
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17) What is a Julien cut?

a. T_FQ_C;QQL_ILMQ,IDng‘thi-n»-stri-ps:ma‘fr‘:ﬁsﬂtk‘-‘“"“-%—_-«-—
Mm@mmmmmmmmtm
"¢. 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 unifl the item softens and releases moisture.

R —

. b Bail
¢ Roast

d. Grill

Fill-in the Blank (1 point each)
[é}_ vy <

19) S>=L\’\" & P‘QP{’W are the basic seasoning ingredients for all savory recipes;

20} Q}go_. __:to cut into very small pieces when uniformity of size and shape is not important. : R

e e iar e b e oo v TESTPrEE COOK. (¢@V. 2015.04.46). i v oot







