Juan Williams 2019 Resume

Full name: Juan Tavorus Williams
Telephone :470-419-9556
Email address; Juan.williams582@gmail.com

Employment History

e Mario's Pizzeria and Restaurant (2016)
Responsibilities:, dishwasher, bike delivery driver, food preparation, grill cook.
Location: 77-09 37th ave, Jackson heights, NY 11372
Phone number: 718-446-8879
Supervisor(s): Giovanni Spatola, Lourdes Spatola.

*Piedmont Driving Club

(2017- present)

Position : Food Prep, Stewarding.
Location: 1215 Piedmont Ave, Atlanta GA
Phone number : 404-875-2565

Supervisor: Terry Little, Jay Yarborough

References:

Adrian Courtland

400 Roberts Drive, Riverdale GA, 30274
770-994-4045

Benita Robertson
7728 Mt. Zion Blvd. Jonesboro, Ga, 30236
770-478-2855

Please feel free to contact all references!
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Yo Hipspiatty sutthy Frofssonats Prep Cooks Test Score /20
Multiple Choice (1 point each)

—— 1) Agallon is equal to ounces D
a. 56
/ b. 145
.. 32

@ 128
2) Mesclun are what type of vegetable?

a. Roots
/ b. Beans
@ Salad Greens
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 heatand quickly
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF
/ @ 165 degreesF
: c. 175degreesF
d. 185degreesF
5) How do you blanche vegetables?
Immerse for a short time in boiling water
Cook lightly in butter over med heat
c. Soak in cold water overnight "
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

7 What is Al Dente?

a. Firm but not hard

# @ Soft to the touch

c. Veryhard

. Very soft
_/ﬂ/;ood should be left out no more than
@ 2 hours
b. 3 hours
£ c.
d

4 hours
5 hours



" Acrobat

outsourcing

Your Hospitality Staffing Professionals Prep Cooks Test
‘yrw/hat is a Julien cut?
a. Food cutinto long thin strips, matchstick
% &7 Food cut into long thin strips then turned and cutinto a 1/8" dice
Food diced into finely chopped and uniform pieces

c.
d. Cutting and peeling into oblong sevensided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.
Sweat
b. Boll
c. Roast
d. Grill

s

Eill-in the Blank (1 point each)

Balt P LA
2'91/&#([ ig& a'éﬁj Mre the basic seasoning ingredients for all savory recipes.

L]
/zo) “ \VL‘,!, :tocutinto very small pieces when uniformity of size and shape is not important.

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

Multiple Choice Test (1 point each)

f Huw much time should you take to wash your hands with soap? @

1 minute

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

2) The recommended temperature for your refrigerator is...
R X
/ b) 509F

(o 2oeF
d) 209F

3) Food handlers must always wash their hands
a) Beforestarting work
/ b) Switching between handling raw and ready-to-eat food
. c) After going to the restrooms
All of the above

The most important reason for having food handlers wear hair restraints is to
a) Preventfood from getting into food handlers’ hair
L@ b) Preventfood handlers from contaminating their hands by touching their hair
¢) Keepthe food handlers’ hair in place
None of the above

s

5) Which of these conditions requires immediate corrective action?
T a) Packaged food items are stored at least 6 inches above the floor
/ b) Iceis 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
&? Raw fish is stored above raw chicken in the walk-in freezer

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
e a) 092F and 100¢9F
/ 329Fand 2209F
’ ﬁ 412Fand 1359F
d) 399Fand 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

[/ c) Rinse the board with rulnning water
Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
In a microwave oven

D b) During the cooking process
t) Under cool running water
d) Onaclean counter, at room temperature

9} Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only

A__ @ 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
19)"Which of the following best déscribes the process of Caramelization?
To cook quickly in a pan on top of th/e stove until food is browned
M 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?

—— ) ASEF
v
)

1552F
165°F
d) 175°F

21y What temperature should ALL ground meat be cooked to?
a) 145¢9F

b) 1559F
&Y 165°F
d) 175¢F

22) What temperature should fish be cooked to?
a) 145¢F

b) 1559F
- Q 1659F
)

1752F

/{/ 1_ 23) What is a roux and what is it used for? (2 points)
1‘4\ revx '154-1?(&&:1\1 uSe Hhea g eilace « 15‘“""[ oS
Seuce ) £Syepioly USing Flovy | can bl iw Mac fud cless
N 24) What is the process of mal.cing clarified butterﬁ%ﬂ%ﬂﬁ%‘fmm%%_m
40 Ot Pacati 4 e Vil and He fut eontall & bot<s, |eaging
DTS 520, Wi Ao wOReg and Aoy £
qd7 1. Hotndaise
7 2.4emafie

3. Vewbke
4. E3¥ad, o ¢ i
5. e el

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

Now ho .\ﬂf.‘} We gt o o wid hijh hat 45 Mo, o,
6 27) What a% mm:an%ﬁéﬁmsﬁ sa‘:cg?é%lcnrs)
{ &33 k1au-'~J [cman _Su‘.cc}?u-'rhf} hesk

<

TEST_Grill Cook (rev. 2013.07.31)



