Von Bell
3717 South LaBrea Ave, Suite 446
Los Angeles, Calif. 90016
(323) 373-6016 cell or (323) 300-5617 home
Email: veswaa@yahoo.com

Goal: To have a career position with a progressive organization that will utilize my education and
background, expand my knowledge, and offer opportunities for growth and advancement.
Qualifications:
*  Certified in Food Safety and Sanitation, State of California
*  Able to assist in kitchen by preparing and cooking various types of food
»  Willing to learn new principles and cooking techniques
Education: The Art Institute of California - Los Angeles

Work Experience:

Marycrest Residential Facility, February 2009 to Present
Cook
*  Participation in all aspects of the kitchen operation including cooking, prepping, safety
and sanitation
*  Assist kitchen staff
*  Prepare food to meet various types of nutritional needs

The Liquor Bank Deli, May 2008 to January 2009
Owner
*  Maintain all aspects of kitchen operation including line cooking, prepping, safety and
sanitation
Inventory management
Food and labor cost controls
Staff management
Menu and Daily Special formulation
Purchase food and supplies
* Involved in all aspccts of seasoning, sautéing, deep frying, broiling, and grilling
Great Western Caterers, September 2006 to May 2008
Sous Chef
®  Prep, cook, and serve food for movie, commercials, etc
®  Purchase food and supplies
e Plan menu
®  Assist at all stations in kitchen and on catering truck
Broadview Retirement Facility, July 2006 to September 2006
Head Cook/Kitchen Manager
*  Manage staff and production in kitchen
*  Order supplies and food inventory
*  Create weekly menus for breakfast, lunch and dinner
*  Prepare daily meals to meet Low Sodium Food Program requirements for 100 person
facility
* Inspect food service area to maintain orderly, safe, and sanitary conditions
*  Maintain organization of pantry
Salvation Army, November 2004 to July 2006
Head Cook
e Create monthly menus, prepare meals to meet Food Program requirements
®  Order and maintain supplies and food inventory
®  Supervise production in kitchen
e Dclivery driver
Matisse Restaurant, April 2004 to October 2004
Kitchen Supervisor

e Coordinate with customers, managers, & internal support staff to assure successful
execution of service

*  Prepured a variety of gourmet courses for high volume events, banquets, and catering
type cvents

References: Refercnces available upon request



I

i & muy
it viled ed serdisd LA TITE
I L B P SRR (S |
asarodl TAAEMT TRTT ) pa g 2TEATY ol Ty
"y s Sppte ] ey T |

Sl , e aom b Bt e e Srem| @ e AL s T 4 | Jawn?
[R——— sy ) 0T ¥ T L ﬂl-LgldllJ"\’ml ro et i

B
i RS b, el e Ui Dy St des 8 m I‘-s'l'l.'".' ¥
baw g 1 wprrgs wive e fon doces lom= =] sempdil 2el3UE A oome ul .|: r
S e et = e L L
p il et med ST m il 1 Bl WUALMSeE o LE AT e
B ‘- -t 1] =g “
farhel, 4 BT it s TRl - el
h _ V=
mi ! wr = R LE meiizant ol g ademmpmy 10, vy Fesiten il w
B i i
== ok A
wremee e T m o SN xows - Lo et
Lot ROGE ond0 ikl de o ke
- m‘ w ';' l : .
S et sgavE| gl ol e a0 sl =t iV eaas (marssiile 4
o N ' PN
e i !
elimim 5 #oy ot s Beest
gt e

- ool I WM 1 st
ifu;v e T
ponirry e gl AR e ol 4 ugr g Tu mom o i (ilErelive.d

> e

DML gl v AISE R R LV AR e S

- k" W 7w

=1

i elemcrsiprr= v = b lw ot Srvm sl b B
Fined (it e S| w2
I . _ #‘ﬁ—.—‘"
2, 1 seress wey duan moionid 8 pmvRl e de sl A
U poibmaiyns 1 A09E ok (Y Y il ekl
‘ Frissale wedmiilien s nbill
(ren dod (1o e agny bt Thais bsaem]
it B} Lo mtipalir - aug)
oty = izl nldeoad 4T A o e
-ﬂﬂ S ST Tl _'-G.I:Ii'l'.h:-‘ umnh o I emE O Ui IJ,';“G::. )
pocliyhees ¢ilemse e 21 1 T TESTHGER 0 oW = v ol Lejeul
Tivesg o TS ey AllatusiF
. S AL @1 By syt e paineried .
A hesi
Utmpesues | TR R w8 ke T paiiey widm= v bl E
- e = LA 2 g R0 1y So vl d)
-Illpl;lulﬂul e | e
vaeruh o]

L B L s L

I B =
L]

o o L
aARCER T (At o A T et B e q1=-:=m.-.m1.1:-|-r-"l .
e -
Wi e e L Ao g o et TR b e s VR (8
. o Uepne ad
R ey 1t —sespdhuf el



Acrobat \

outsourcin /
Your Hasphtatity Statfing Professiona!

Grill Cooks Test _ ___Score /40
Muitiple Choice Test (1 point each) {

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

b) 20 seconds

c) Time does not matter, water temperature does

d) S minutes

Q7 2) The recommended temperature for your refrigerator is...
a) 45¢F
b) 50eF }( A
c) 40°F % 3 r\
d) 20°F / Qt\
B 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
) All of the above '

A 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 handiers 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? (
T a) Packaged food items are stored at least 6 inches above the flioor
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 fish is stored above raw chicken in the walk-in freezer

Q 6) Bai:teria grow best in the temperature “danger zone” which includes temperatnr#s between?
a) O9%F and 1009F
b) 32°F and 220¢°F
c) 419F and 135¢9F
d) 399F and 178¢F

i 2 7) After cutting raw chicken, what should be done before the cutting board is used L 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 foliowing is NOT an approved method to thaw potentially haza foods?
a) Ina microwave oven rﬂoth
b) During the cooking process
¢) Under cool running water
d) On aclean counter, at room temperature

) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) 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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10) Food-handling gloves must be changed frequently and also:

a)
b)
c)
d)
e)

After handling garbage

After every break

After picking things up off the floor
Between handling raw and cooked foods
All of the above

11) Alulienneis:

—

Fy WA

o

C

a) to cut food into 1 inch X 1 inch cubes

b) A cooking method using high heat

¢) Tocut food into 1/8 X 1/8 slices

d) ~ A rough cutting method producing oblong shapes
12)/A gallon Is equal to ounces

a) 56

b) 145

¢ 32

d) 128
13) How many cups are in a quart?

2

b) 4

c) 6

d) 8

14) A Chiffonade Is:

To slice an herb or leafy vegetable into thin ribbons

b) Todebone a fish :
c) 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
1452 F
b) 135¢F
¢) 1602F
d) 180°F
Q, 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 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
17) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8 ozofcelery, 4 oz of onion, 4 0z of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢) 4oz of celery, 8 oz of onion, 4 0z of carrot
d) 2 ozofcelery, 10 oz of carrot, 2 0z of onion
18) 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
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

TEST_Grill Cook (rev. 2013.07.31)
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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
¢) 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 cooHing process

C 20) What temperature should chicken be cooked to? ’

a) 145¢F )

b) 155eF }

c) 165¢F

d) 1759F |'

D 1) What temperature should ALL ground meat be cooked to?

a) 145¢9F '
‘ b) 155¢F (

c) 165°F

d) 1759 }

Q/ 2) What temperature should fish be cooked to? }
a) 145¢F

b) 155¢F (
c) 165¢9F
d) 175¢F (

23) What is a roux and what is it used for? (2 points) /
o v Rrowned |

Q\)V\ R\\_ wze 0 a Maicke ne v (

24) What is the process of making clarified butter, and why is clarified butter used? (B points)
B odve v A - WZwas  Vad M

Sl Siwvanee
25) What are the 5 mother sauces? {5 points)

2. Velouwd e (

3. Es?aw\ao\e/
4. Voo~ i k\ /

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

Wel9s o S \au OV Sy % )
Seariny  Cyodg : |
27) What are the ingredients in Hollandaise sauce? (5 points) |

f:—:—aﬁ u\o((¢5l Oi\\ |

s %9 /

TEST_Gr‘II Cook (rev. 2013.07.31)
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