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/ 2 3) Food handlers must al

o Ways wash their hands

Before starting work
b) Switching between h i

andling raw and -to-
C) After BOing to tha r ey toreat food

estrooms
d) Allof the above

B 4) The most important reason for havin

a) Prevent food from Eetting into fo
b) Prevent food handlers
€)  Keep the food handler
d) None of the above

C,‘ 5) Which of these conditions requires immediate corrective action?
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
d) Raw fish is stored above raw chicken in the walk-in freezer

( : 6) Bacteria grow best in the temperature
a) 09F and 100°F
b) 32¢F and 2202F
c) 41°F and 1359F
d) 399F and 178¢F

[ 2 7) After cutting raw chicken, what should be done before th
3) Clean the cutting board with a wet wiping cloth

b) Turn the board over and use the other side
c) Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions

Ij 8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven

b) During the cooking process
¢) Under cool running water
;) On a clean counter, at room temperature

od handlers’ hair

from contaminating their hands by touching their hair
s" hair in place

“danger zone” which includes temperatures between?

e cutting board is used for slicing onions for salad?

C~ 9) Wiping cloths stored submerged In a bucket of sanitizing solution are for:
— &) 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
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10) Food-handling gloves must be changed frequently and also: Ea
After handling garbage

b) After every break

c) After picking things up off the floor R
d) Between handling raw and cooked foods o AT
e) All of the above

11) Alulienneis;
a) tocut food into 1inch X 1inch cubes
b) A cooking method using high heat
€) To cut food into 1/8 X 1/8 slices I
d) A rough cutting method producing oblong shapes i h-"{ Y
12) Agallon is equal to ounces Pob ’
a) 56 o b
b) 145 e
c) 32
4 128

¢ siger

a) 2
A 4
c) 6
d) 8

14) A Chiffonade Is:

To slice an herb or leafy vegetable into thin ribbons

b) To de bone a fish

c) Another name for parchment paper

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

15) Potentially hazardous hot foods must be malntained at an internal temperature of
safe
Ej 1452 F
) 1352F
c) 1609F
d) 180°F -

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
c) 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

17) If a recipe calls for 160z of mirepolx, how many ounces of onion, celery, and carrots do you need?
a) 8ozofcelery, 40z of onion, 4 oz of carrot
b) 40z of celery, 8 oz of carrot, 4 oz of onion
S dozof celery, 8 oz of onion, 4 oz of carrot
d) 2oz 0f celery, 10 0z of carrot, 2 oz of anion

18) Which of the following best describes braising?
a) Tocook 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 foed into boiling water briefly, then into cold water to stop the cooking process
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Grill Cooks Tegt
 the following best describes the Process of ¢
70 cook qhuicklvhin ; Pan on top of the stoye until ar::?f;"zmon?
thro i r
:}) Z;ﬁsg metzid Vl:v l\:f:.r;tr raLs.ugars in food become brov?rxz d
0 ;
d) To plunge food into boiling woat:r Ef?zned In fat, then Cooked t?:figacvorf:, While cooking
riefly, then i : oved, in liquid at |
20) What temperatyre should chicken |, Nto cold water 1 stop the COOkfngq o ow heat

a) 145eF @ cooked to) process
b) 155¢F

) 1659

d) 175¢F

C 21) Whaty
€Mmperature shoy| \

a) 1450f d ALL groung Meat be cooked to?
DY 1550

¢) 1650

d) 175eF

22) What tem era

a) 1459Fp ture should fish be cooked to?

b) 155¢F

c) 165eF

d) 175

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

[“lout & FoT - 70 Tareww gouces.

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. Q,e&m"w\
2. 10
3.\Jo\ oM
a. Hollandu ot

5. Qrownn

26) What does it mean to season a grill and why Is this process important? (3 points)
”'0 fa[’ oF L 0ﬂ/ J'T)

27) What are the ingredients In Hollandalse sauce? (5 points)
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Noland T. Wilson

o)t
501 W. Broadway St.

Ste-161
San Diego, Ca. 92101
Phone: (619) 623-1895 (cell)

Email: ntwilson2002@yahoo.com

EMPLOYMENT HISTORY

~

01/12 - 10/13 ARAMARK
5560 Copley Drive, San Diego Ca 92
Phone: (714) 864-0929

Supervisor: Tim Nelson

Reason for Leaving: Contract Terminated

12/07 —06/10 La-Z-Boy Furniture Galleries
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~,ohnson Ave. El Cajon, C3. 92020
_none: (619) 442-9580

Supervisor: Sheila Tennis

Reason for Leaving : Relocated Department to

Monroe, Mi.

11/07 - 11/07 La-Z-Boy Furniture Galleries orange county
12300 Daniel St. Ste-B, Poway California 92064

Phone: (858) 513-6943

Supervisor: David Burkes
Reason for Leaving: Relocated warehouse to Santa

Ana

05/07 — 11/07 La-Z-Boy Furniture Galleries San
Diego County

12300 Daniel St. Ste-B, Poway California 92064

eSS e ——————————————— —
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/ 558) 513-6943

/ ypervisor: David Burkes

Reason for Leaving: Sold to Walsh Enterprise

01/02 - 09/06 Ohlausen Billiards Manufacturing
12640 Kirkham Ct. Poway California 92064
Phone: (858) 486-0761

Supervisor: Randy Christie

Reason for Leaving: Relocated to Tennessee

09/02 — 01/03 Randstad North America
6285 Lust Blvd San Diego, Ca. 92121
Phone: (858) 404-0089

Supervisor: Jason Habecker

Reason for Leaving: Hired by Olhausen
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_05/07 westaff

!; 949 Balb
/
phone: (858) 576- 1001

oa Ave Ste. 102, San Diego, Ca. 92123

Supervisor: Heidi Campos

Reason for Leaving: Hired by La-Z-Boy 5an Diego

08/02 — PresentFood Team

3503 Camino Del Rio South Ste-305
San Diego, Ca. 92101

Phone: (619) 550-4001

Supervisor: Lisa Podud
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