Kevin Clark Cell:415-756-0693 address: 55 watchman way

Food Handler's Certificate exp. 12/22/2018 Comp number: 1512060504
Lori’s Diner April2015-June2016

Bussing tables, Cleaning, Serving Drinks and Desserts, Customer Service

Culinary Staffing of America }un201ﬁ—present

Bussing Tables, Serving, Bartending, Food Runner, Food Prep, Customer Service
Event Guard April2014-May2014 Event Security Guard
Zen Home Jan2014-Feb2014 Cleaning/Janitor

San Francisco Giants Security March2013-April2014 Entry level Security guard Duties: Provide
Professional Customer Service/Security procedures

Gate National Parks Conservancy/Restoration Youth Crew San Francisco, CA jun2012-july2012
Restoration Technician/Volunteer » Performed Invasive plant removal * Planted native plants o
Performed habitat restoration » Backpacked 12 miles and practiced wilderness ethics ¢ Assumed team
leadership responsibilities including planning and implementation of workdays and special events, »
Participated in career workshops, educational lessons and specialized ecology training.

Community Technology Network (CTN Bay area)-San Francisco, CA Jan 2012-5ep2012 Volunteer/ Inter-
generational crew member § Helping seniors with their technology questions. § Assist Senior Citizens
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A

) Dishwasher Test Score /10
! : 1) After washimg your hands, which tem should be used to dry them?
a) . Clean apron : ‘
b) Sanitized wiping cloth ?O
¢) Single use paper towel
d) Common used cloth

C 3) While washing dishes by hand, which item should you wear?
a} Cutting glove

“h) Oven Mitt
¢) Rubber glove
d) Nothing

S ) 3) When should you wash your hands?
a) Beforeyou start work

b) After handling non-food items (garbage, money, c!eanmg chemicals)
¢} After using the restroom
d)  All of the above

};% 4) ifyou need to moue a heauv Iuad vau shou%d PULE. and not PUSH the object

a)  True
b} False -

. E 5} which of the foliowmg cuuid ynu be at nsk for getting burned from?
a) Steam from boiling pots
b) Hot Ilqulds {eoffed, soup, tea)
c} Hot equnpment (ovens, pots, chaffing dlshes}
d) Harsh chemicals
e} All of the above

{.\( 6) All work-related injuries, accidents or illnesses should be reported |mmed|atelly to the supervisor on duty.
a) True
b} False

C/ 7) What should you do if you splli liguids or see a Ilquld splll? 7 B

a) Leave it for someone else to clean-up
b) Wait until the end of your shift to clean it
c¢) Flag the spill and clean it immediately
d} Notsure
! 8) When handling hot items you should?
. a) Wear rubber gloves
b} No need to wear anything
¢} . Use an oven mitt or dry cloth towel
“d) Nothmg

% Aﬁ;" 9) ifyou are using a three-compartment sink for cleaning and samtlzmg, the second sink is used for?
X a) Rinsing
b) Scraping
c) Washing
d} Sanitizing

(< 2 10) What is the proper method for cleaning and sanitizing sta‘tlonary equipment?
d a) Spray with a strong cleaning solution and wipée 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-sanitizing solution
d} Brush off loose soil with a ciean cloth, then wipe with a sanitizing solution

| TEST_Dishwasher (rev. 2013.07.31)
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Prep Cooks Test Score
Multiple Choice (1 point each)
Agallonisequal to _____ounces t:) ()6 ,{)
a. 56
b. 145
c. 32
d. 128
Mesclun are what type of vegetable?
a. Roots
b. Beans
¢. Salad Greens
d. Spices

X% .

B,

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cook in covered pan with little liquid

c. Cook on high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF ' :
b. 165 degreesF

¢. 175 degreesF

d. 185degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water

b. Cook lightly in butter over med heat

¢. Soak in cold water overnight - -

d. Rub with salt before cooking

Which of the following ingredients would you pack before measuring?
a. OliveOil '

b. Salt

c. Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not hard

b. Soft tothe touch '

c. Veryhard

d. Verysoft

Food should be left out no more than
a. 2hours

b. 3hours
¢. 4hours
d. 5 hours
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& 17) What is a Julien cut?

a.
b.
c.

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 pieces

Cutting and peeling into oblong seven sided football like shapes

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

a.

b.
c.
d

Sweat
Boil
Roast
Grilt

Fill-in the Blank (1 point each)

19) %@\\%' & ?ellp?ﬂﬂ are the basic seasoning ingredients for all savory recipes.

20) l / \j. !@ E : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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R _Bartenders Test - Score /35
*Wiﬁ'l_tigle .Choi_ce- (6 points) : g—?« -

b) Speedsup
¢} Does nothing to

\5 2) What are the six most commonly used sprrlts? e
: a) ‘Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice

b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequrla
c) Chardonnay, Cabernet Sauvignon, Champagne, Meriot, Sauwgnon Blanc, Zinfandel
"d) Kahlua; Vodka, Frangehco, Grn Tequila, Sprced Rum

. ‘ 3 3) Youcan acoept an expired ID as Iong as all other information Is correct.
' a) True . _ ,
b) False

< 1} Carbonafion ' the rate of intoxication.
a) Slows down

4} if someone has had too much to drink serving:them coffee will help sober them up.
a) True ~ :
b} False

N R 2 . 5) What are the acceptabie forms of ID for. AIcohoi'Consumptlon?

e @ ' 6} Ifthereis no _ aker tin avallab!e to scoop ice for a drink, |t is okay to use a.glass.
a} True
b) - False -

Vocabulary (Ql'rlnoints)
" Match the word to its definition

' . "%} Used to crush fruits and herbs for craft cocktall
@"Stralght Up” o
_ making . o : T
E_Shaker Tin ‘ Used wrth the Shaker Tin to prevent SO|Id materral
@’Ne at from entering a cocktail glass when poured

- L ) To serve chilled liguor in a chilled stemmed cocktail

. glass with no ice _
ﬁ_ Strainer To pour %2 0z.0f a Ilquor on top
Qﬁgser '

)~ Used to measure:the alcoholand mixer for a drink
Used to mix cocktails along with a plnt glass and ice

Q’ Bar Mat ' } Used on the bar top to gather spills
d_»,:foat»_ o “h.). Requesting a separate glass of another drink
\_\ & Back ' M “Means to serve spirit room temperature in a rocks
£ ac 3

glass with no ice

- TEST-Barténder (rev.-2015.03.25) =<,



