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Multiple Choice Test (1 point each)

[ 1) How much time should you take to wash your hands with soap?

a) 1 minute

b) 20 seconds ?

¢) Time does not matter, water temperature does
d) 5 minutes

(/ 2) The recommended temperature for your refrigerator is...
a) A459F
b) 509F
c) 40eF
d) 20¢F

Q) 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) Aliof the above '

S ) 4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food frorp getting into food handlers’ hair
b) Preventfood han from contaminating their hands by touching their hair
c) Keep the food handjers’ 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 floor
b) Ice is being used to cool beef stew in a shallow pan
¢) Raw meats are storedona 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) 092F and 100¢F

b) 32¢F and 2209F

¢) 419F and 1359F

d) 39¢9F and 1789F

1& ) 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

D 8) Which of the following is NOT an approved method to thaw potentially hazardLms foods?
a) Inamicrowave oven
b) During the cooking process
¢) Under cool running water
d) On aclean counter, at room temperature

( 9) Wiping cloths stored submerged in
a) Wiping spills only
b) Washing hands if the hand sink are too far away
c) Sanitizing the blade of utensils quch as knives
d) Maintaining moisture on the wiping cloth '

ucket of sanitizing solution are for:
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Food-handling gloves must be changed frequently and also:
a) After handiing 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 Juiienne is:

a) tocutfoodin inch X 1 inch cubes

b) A cooking meth%(using high heat

¢) To cut food into 1¥8 X 1/8 slices

d) Arough cutting method producing oblong shapes

A galion is equal to
a) 56

b) 145

c) 32

d) 128

ounces

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) To de bone a fish

¢} Another name for 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 or higher to be
safe

a) 145°F

b) 135¢F

c) 160°F

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 3502 F

¢) Cook gently in water that is hot but not boiling (1602-1809)

d) Submerge protein in boiling liquid to speed cooking time

If a recipe calis for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8ozofcelery, of onion, 4 oz of carrot
b) 40z of cel 0z of carrot, 4 oz of onion

¢) 4oz of celery| 8 oz 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 stove until food is browned

b) Process through which natural sugars in food 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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! 5 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) 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 cogking process

o 20) What temperature should chicken be cooked to? |

a) 145¢F

b) 155¢F

c) 1659F

d) 175¢9F '
g 21) What temperature should ALL ground meat be cooked to?

a) 145¢F

b) 155¢F |

c) 1659F

d) 1759F '
A_/ 22) What temperature should fish be cooked to?

a) 145¢F

b) 155¢F

c) 1659F
d) 175¢F ‘

23) What is a roux and what is it used for? (2 points) |
Clowr &Yt ¢ ooVed dboed’lu\ |
wsed o Py elen Saucel

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

%lw\s coo ofe Ho Y, uce aspoen ladle Yo | M5 remarog - ofen
|

25) What are the 5 mother sauces? (5 points)
1. kollan d47ge ‘
2. "DM‘*\) Sanee
3. Esraqole
4; |
5.

26) What roes it mean to season a grill and why is tPhis process important? (3 points)
) [ ‘: { o , |
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| <

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

633 yo'k / '?@-‘/A b-«.‘f‘v'-t‘/ ’Q«oz\ Juv,ce/&\ul #/cffef\
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Grant Hustead
1618 South Wilton Place < Los Angeles, CA 90019
1(310)924-5370 < Emailme55@aol.com

OBJECTIVE: Seeking a position to use and develop my skills and experience.
EMPLOYMENT
04/2016-07/2016 Walifiower Line Cook

Reference- 609 Rose Ave, Venice, CA. 706-540-0621 — Harryson

¢ Prepare vegetables and sauces daily.
* Cook during breakfast hours, and before leaving prepare everything for night shift.
07/2014-10/2015 West 4th & Jane Line Cook
Reference- 1432 4th St #A, Santa Monica, CA. 310-395-6765 — Steve
* Prepare all daily specials, and organize kitchen for regular use.
* Prepare fresh pretzel rolis and burger buns daily.
04/2014-09/2014 Pasta Roma Pizza Cook/Food Prep
Reference- 2827 S. Figueroa St. Los Angeles, CA. 213-742-0303 — Matiaz
* Prepare dough, and hand roll garlic knots each morning before opening.

* Prepare sauce, meats, vegetables, and shred cheese for pizza use each day.
* Hand toss a variety of sizes of pizzas, cook calzones and a few appetizer items.

05/2012-10/2013 Whole Foods Deli Clerk/iFood Prep
Reference- 6350 West 3rd Street Los Angeles, CA. 323-964-6800 — Carlos Acosta

¢ Prepare fresh pizzas to be sold by slice and whole pizzas upon customer order. Additionally
prepare hot and cold foods for a buffet style setting.

+ During morning shift, prepare custom omelets and breakfast sliders. At noon, roll over to daily
special lunch item.

05/2011-05/2012 Lemonade Server/Food Prep
Reference- 145 S. Barrington Avenue, Los Angeles, CA. 310-471-9700 — Cecilia

* Serve customers their food behind the counter, cafeteria style.
e Prepare pantry items, salads, meat entrées, and fresh sandwiches.

05/2010-05/2011 Corner Bakery Cafe Waiter/Catering

Reference- 100 N. La Cienega Boulevard, Suite 120, Los Angeles Ca. 310-358-9146 — Chuck Bizjack

¢ Complete customer orders, serve food and beverages, and bus tables.

¢ While in the Catering Department; package food orders, prepare set-ups, and drive to
locations, using knowledge of the area to assure all deliveries are early. At the location of
delivery, bring ordered product to customer, if desired unpack and lay out in requested fashion.
Once delivery is complete, scout out surrounding area for potential future customers and give
them catering menus.



