Craig Sinclair

1287 West Boulevard Central LA, Los Angeles, CA 90019
craigmrsinclair@gmail.com
Ph: 323-836-8796

Professional Summary

Accomplished and energetic cook with a solid history of achievement in culinary
arts. Motivated leader with strong organizational and prioritization abilities. Areas
of expertise include grill, prep and stations. 30 years of experience in fast-paced
kitchens. Excellent Track record of achieving exceptional results in cooking and

customer satisfaction.
Skills

« Active Listening  Food Production

« Speaking « English Language

+ Sales and Marketing s Production and Processing

o Critical Thinking « Coordination

« Reading Comprehension » Monitoring

« Mathematics » Time Management

» Active Learning « Instructing

« Equipment Maintenance

Experience

Culinary Staffing Los Angeles, CA
Cook Dec 2015—Jun 2016

Maintain sanitation, health, and safety standards in work areas.

Clean food preparation areas, cooking surfaces, and utensils.

Verify that prepared food meets requirements for quality and quantity.
Prepare specialty foods such as pizzas, fish and chips, sandwiches, and tacos,
following specific methods that usually require short preparation time.

Read food order slips or receive verbal instructions as to food required by
patron, and prepare and cook food according to instructions.

Operate large-volume cooking equipment such as grills, deep-fat fryers, or
griddles.

Measure ingredients required for specific food items being prepared.

Clean, stock, and restock workstations and display cases.

Cook the exact number of items ordered by each customer, working on several

different orders simultaneously.
Cook the exact number of items ordered by each customer, working on several

different orders simultaneously.
Wash, cut, and prepare foods designated for cooking.

Pre-cook items such as bacon, to prepare them for later use.

Education

Hampton High School
High School Diploma: average course of study

Hampton, VA
Jun 1988
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Multiple Choice Test {1 point each)

:,5 1) How much time should you take to wash your hands with soap? (p gu
a) 1minute
b) 20 seconds
¢) Time does not mytter, water temperature does
d) S minutes

0, 2) The recommended temperature for your refrigerator is...
a) 459
b) 50°F
c) A40°F '
d) 20¢F

d 3) 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 ‘

b 4) The most important reason for having food handlers wear hair 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

Q 5) Which of these conditions 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 in a shallow pan
¢) Raw meats arestoredona shelf above ready-to-eat egg salad in the walk-in|cooler

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

c 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0¢F and 100¢F
b) 32¢F and 2209F '
c) 419F and 135¢F
d) 399F and 178¢°F

C\ 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
¢) Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions

b 8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwfye oven
b) During thé~egoking process
¢) Under cool ranning water
d) On a clean counter, at room temperature

e 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only
b) Washing hands if nd sinks are too far away
¢) Sanitizing the blade §F utensils such as knives
d) Maintaining moisture on the wiping cloth '
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e 10)

c\ 11)

—_—

12)

¢ 16)

C 17)

> 18)

Food-handling 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

A Julienne is:

a) tocutfoodinto 1inch X 1 inch cubes

b) A cooking Method using high heat

c) To cu:%mmo 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

A gallon is equal to ounces
a) 56

b) 145

¢) 32

d) 128

How many cups are in a quart?

a) 2
b} 4
c) 6 :
d 8

A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons

b) Todebone afi

c) Another wyx parchment paper

d) To cook food in liquid, or at just below the boiling point

Potentially hazardous hot foods must be maintained at an internal temperature of
safe

a) 145°F

b) 135eF

c) 1602F

d) 180¢F

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 oven that has reached 3509 F

¢) Cook gently in water that is hot but not boiling (1602-1802)

d) Submerge protein in boiling liquid to speed cooking time

or higher to be

If a recipe calis for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion

¢) 4oz of celery, 8 0z of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a) To cook quickly in a pan on top of the stdve until food is browned

b) Process through which natural sugars i d become browned and flavorful while cooking

¢) 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
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oL 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

b) Prqcesf through which natural sugars in food become browned and flavorful while cooking

c¢) Coo method by which food is browned in fat, then cooked, tightly coved,iin liquid at low heat
d) To plurige food into boiling water briefly, then into cold water to stop the cooking process

C 20) What temperature should chicken be cooked to?
a) 145°F
b) 1559F
¢) 165¢9F
d) 175¢F

o 21) What temperature should ALL ground meat be cooked to?
—_— a) 145¢
b) 1559F
¢) 165¢°F
d) 1759F
!: 22) What temperature should fish be cooked to?
a) 145¢F
b) 155¢F
¢) 1659F
d) 175¢F

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

Mawwqu r3

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

25) What are the 5 mother sauces? (5 points)
1. Toma be
2. {elmdas e
3. VY
4. A
5.

26) What does it mean to season a grill and why is this process important? (3 points)
T_\ C)\Uk‘,} '“fu. Vhr,c«.&rs _\C«\JC\/‘

27) What are the ingredients in Hollandaise sauce? (5 points)
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