justin Ferreira

1848 Junewood Ave. San Jose, CA 95132 Home {408) 272-4134 Cell (669) 255-7840 email: sthouston007 @yahoosom

OBIECTIVE: To use my skills and abilities to obtain a position at (Company name} as a (position you are
applying for).

EDUCATION:

e ServSafe Certified _ July 2016 — Jaly 2019
e Professional Culinary Institute (currently 1CC) February 2010 — August 2010
e Belford High School 2007
¢ Peidimont Hills High School 1994 - 1996
EMPLOYMENT:
¢ Pinera Bread Line Cook San Jose, CA Auguast 2016 — Current
v Food preparation, sanitation and customer service
8 Adhere to food storage policies in regards to storage, preparation and logging information,
= Excellent ability to take divection in a fast paced team environment.
w Self-motivated and organized with exceptional problem solving abilities.
&

¢ La Table du Boucher Dishwasher/Prep-cook Arcachon/ France October 2015 — January 2016

= Mamtained cleanliness standards of room, machines and equipment
= Agsisted with preparation of daily menus
=z Adhere 10 food storage policies in regards to storage, preparation and sanitation conditions.
8 Present products on display and supply during operation
¢ Fl Bocadillo  Stere Associate Arcachon/ France June 2012 — Qctober 2015

& Opening and Closing the store, Taking Orders, Cash bandling and receipt procedures
= Preparation of sandwiches, salads, menu plates, griddie, panini and fiver

s Plan Production of sandwiches as forecasted sales flow

m  Receive and check orders for store delivery’s

e (rainger March 1999-October 20019
Warehouse Associate San Jose, CA 3/99-07/01, Customer Service Associate San Jose, CA
£7/01-12/02, Sales Asseciate San Jose, CA 12/02-07/06, Customer Service Associate, Las
Vegas, NV 7/06-09/08 and Sales Team Leader San Jose, CA 09/08-10/09

Built strong customer relationships loyalty and retention while taking phone orders

Problem solving using internal and external resources to best serve the customer

Assisted customers with product selection as well as locating the products selected

Utilized computer system to provide information on pricing and availability of products

Maet speed and accuracy goals while maintaining a clean, safe and organized work area
Assisted in developing cost effective solutions to complex customer reguirements

Lead daily meetings to facilitate communication between management and branch sales team
Managed and trained office team, reassigned staff duties and schedule management

=  Responsible for daily cash report, back order report and after hour emergency service on a
rotating basis. '

REFERENCES AVAILABLE UPON REQUEST






Justin Ferreira

1848 Junewood Ave. San Jose, CA 95132 Home (408) 272-4134 Cell (669) 255-7840 email: sihousion007@vahoo.com

Date: October 1, 2016

Dear Hiring Manager

1just recently returned to the United States and with over 20 years of work expeitence focusmfy
on %tclhr cuqtomcr scrwcc both i1 the Unlted Statcs aﬁd France, T am oonildcnt I w111 make an

I'hav'e 'demonstratcd thc étbiiit} to effwéi'vély:'hahdlé sitiations.of inguities while working within
pohcy, proccdmce and qtfmdakd processcs You w111 ﬁnd I am dcteul oncntcd and able to an:ﬂyze,

c,,ommunlcatson *;kxllq bo‘{h orai and Wntten

I'have remarkablc mtc,rpcr';onal orﬂamzational and time management qkﬂ}% Lam well verscd i
compuler dpph(,atxom Furthermore, T'learn new applications quickly and efficiently. I am able to
support team ‘goals along W1th ﬁmshmg my a%'algncd taskq Whlch makes mé a pcrfcct ht for 4
muintdskmgenwmmnentsuchdsyours I G L

T]m suInmMary, as wcil as my resume, cannot adcquately communicate my quahﬁcatlons n-
depth; T look forward to meeting with you to discuss why I would be an asset to your institution,
1 am available to schedule an interview at your earliest convenience by phone or email.

Sincerely,

Justin Ferreira
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Multiple Choice (1 point each)

_.L 1) Agallonisequalto ____ ounces
a. b6
h. 145
32

¢,
128
L‘ 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 both sides
@ Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly
é d. Slowly cook in simmering water

450 = 0/

4) At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF
./ 165 degrees F
c¢. 175 degreesF
/‘?’ d. 185 degreesF
5) How do you blanche vegetables?
@ Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢. Soakin cold water overnight
C d. Rub with salt before cooking

6] Which of the following ingredients would you pack before measuring?

a. Olive Oil
b. Salt

@ Brown Sugar
d.  White Sugar

A’ 7) Whatis Al Dente?

Firm but not hard
b. Softtothe touch
c. Veryhard

A" - d.  Very soft
B Food should be left out no more than
@ 2 hours

b, 3hours
c. / 4 hours
. Shours
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Prep Cooks Test

__C_ 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
C? On the counter
In the microwave

C }t( ) Which of the following can you use to put out a grease fire?

Baklng Soda
h. Baklng Powder
@ Flour
A_ d. Water
) What is the temperature range of the danger zone?
a,) 25-135
(b.} 40-140
€. 50-160

0 d. 30-130
12} Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
Mince, dice, chop
13) Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
Turned towards the right or left at all times
d. Over the countertop at all times
14) When you poach something, you cook it with what?

=

a. Noodles

b. Vegetables
Liquid

d. Qi

i}( Which speoon is used to remove fat from soups and stews
Basting Spoan
b. jlLadle
Slotted Spoon
Ib d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
Sauté

¢. Broil

d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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é: 17) 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
¢. 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 until the item softens and releases moisture.

Prep Cooks Test

Sweat
h. Boll

Roast
d. Grill

Fill-in the Blank (1 point each)

19) Sl & f W‘ are the basic seasoning ingredients for all savory recipes.

2 r Pies : to cut into very small pieces when uniformity of size and shape is not important.

Ghop

TEST_Prep Cook {rev. 2015.04.16)
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Grill Cooks Test Score /40

Multiple Choice Test (I point each)

1 minute

’4 7 How much time should you take to wash your hands with soap? QQ j / Z_f. O = \5 7_5 / s

D

A

b

) 20 seconds
Time does not matter, water temperature does
d) 5 minutes

2} The recommended temperature for your refrigerator is...
a) 459F
b) 50°F

ciy 40°F

d) 20¢F

3) Food handlers must always wash their hands
a) Before starting work
b} Switching between handling raw and ready-to-eat food
¢) Aftergoing to the restrooms
é All of the above

&

4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
@7 Prevent food handlers from contaminating their hands by touching their hair
¢) Keep the food handlers’ hair in place
d) None of the above

5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floar
b} Ice is being 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-in cooler
d) Raw fishis stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
0¢F and 1002F
g 329F and 220¢°F

Cc‘) 419F and 1359F

d} 399F and 178°F
7) 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
b) Turn the board over and use the other side

¢} Rinsethe board with running water
Wash, rinse, and sanitize the board prior to slicing the onions

E) ) Which of the following is NOT an approved method to thaw potentially hazardous foods?

b

a) Ina microwave aven
During the cooking process
), Under cool running water
d) /On a clean counter, at room temperature
9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
b Wiping spills only
b} Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

=

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

—(f 10) Food-handling gloves must be changed frequently and also:
—— a} After handling garbage
b) After every break
c}  After picking things up off the floor
d) Between handling raw and cooked foods

All of the above

c, 11) Alulienneis:
— a} tocutfoodinto 1inch 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

ﬁ— ) A gallon is equal to ounces

(a)) 56

b} 145

/A  14) Achiffonade is:
@) To slice an herb or leafy vegetable into thin ribbons
b) To de bone afish
¢} Another name for parchment paper
d) To cook food in liguid, or at just below the boiling point

safe

: 1_§)/Potentialiy hazardous hot foods must be maintained at an internal temperature of or higher to be

) 145¢F
b’y 1350 F
€) 160°F
d) 180eF

C 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 aven that has reached 3502 F
@) Cook gently in water that is hot but nat boiling (1602-1802)
d) Submerge protein in boiling liquid to speed cooking time

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

a) 8oz of celery, 4 oz of onlon, 4 oz of carrot

b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
@5 4 oz of celery, 8 oz of onion, 4 oz of carrot

'd) 2oz of celery, 10 oz of carrot, 2 oz of onion

& yé) Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is browned

Process through which natural sugars in food become browned and flavorful while cooking

c) J 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

@ TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

19) Which of the following best describes the process of Caramelization?
a} To cook quickly in a pan on top of the stove until food is browned
&) Process through which natural sugars in food become 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

(__ 20) What temperature should chicken be cooked to?

A

Y

-

a) 145°F
b) 155¢F

(E)) 1659F

d) 175¢F

21} What temperature shouid ALL ground meat be cooked to?
a) 1459F

CB)) 1559F

o) 1659
d) 1759F

22) What temperature should fish be cooked to?
a) y1452F
b} 155%F
c) 1659F
d) 175°9F

}ﬁ What is a roux and what is it used for? {2 points)

B bt 2 M B and fat
Tl et &z

2 /What is the process of making clarified butter, and why is clarified butter used? {3 points)

WAY a0 Gtk o higher smoke point-

;B’)/What are the 5 mother sayces? {5 ppints)
1. Bcrmise B gnoke
2. el g Velotite

3. Pt  Pechamelf
4, Holland aisc.
5. Tomnadto

26) What does it mean to season a grill and why is this process important? (3 péints)
To $easod  ZS TO get e ol feadly BY Olliam L

0 gese I witw you Gt wse § pevart fod VoM ..Sﬁ&bf%éj
27) What &re the ingredients in Hollandaise sauce? {5 points) '

VMR pUr et culey e~

i %ab@cf; fe-peppel” (o7 tabasco ) @
(ien g e -

(}UCL‘(‘(,F TEST_Grill Cook {rev. 2013.07.31)
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C, 1) After washing your hands, which item should be used to dry them?

a) Clean apron S/ - O /
b) Sanitized wiping cloth } 0 - B/O .

Single use paper towel
d) Common used cloth

ﬂ za)' While washing dishes by hand, which item should you wear?
a) Cutting glove
Oven Mitt
Rubbergiove ~
Nothing

o 3) When should you wash your hands?
a) Before you start work
b) After handling non-food items {garbage, money, cleaning chemicals)

c) After using the restroom
/d)) All of the above
& 4} if you need to move a heavy load, you should PULL and not PUSH the object.

a) True
Faise

6 5) Which of the following could you be at risk for getting burned from?
—— a) Steam from boiling pots
b) Hot liquids {coffes, soup, tea)
¢} Hot equipment {ovens, pots, chaffing dishes)

d) Harsh chemicals
2)) All of the above
F}' 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.

a)) True
b) False

C 7) What should you do if you spill liquids or see a liquid spill?
——— - a) Leaveit for someone else to clean-up
b) Wait until the end of your shift to clean it
¢} ) Flag the spill and clean it immediately
d) Notsure

C 8) When handling hot items you should?
~a) Wearrubber gloves
b} No need to wear anything
@ Use an oven mitt or dry cloth towel
d} Nothing

ﬁ’ 9} If.you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
- éﬁ Rinsing

b} Scraping

¢) Washing

d) Sanitizing

D ;«6) What is the proper method for cleaning and sanitizing stationary equipment?

a) Spray with a strong cleaning solution and wipe with a sanitized cloth
Spray with a sanitizing solution, then rinse with clean water and dry
ash and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing sclution

TEST_Dishwasher (rev. 2013.07.31)






