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Azar Reed

2405 NE 4374 St. #10

Kansas City, MO

816-299-1496

Reedazar24@gmail.com

Technical Skills
e Culinary math and cost control e Trained in kitchen safety, sanitation
e Recipe conversion and health
e Recipe costing e Classic and common knife cuts
e Intro to food cost management e Baking and Pastry fundamentals
¢ Meat, Poultry, Fish and Shellfish e (Garde Manger

fabrication

EMPLOYMENT HISTORY

Popeyes Chicken Inc. Kansas, City,, MO
Title : line Cook/prep cook

———— ——  o._..Cooked.poultry. meat to correct temp -

8/2014 - 2/2015

e Stock all item and place in the correct area
e Clean/sanitize all areas from lobby to back or the house

Taco Bell Inc Kansas City, MO
Title: line cook/prep cook
e Cook and prepare ordered food from customers
® Follow restaurants guidelines for recipes and portion sizes
® Work with other members of the team to put out the food fast and correctly

Chipotle Mexican Grill, Liberty, MO

Title (Cook, Line Cook, Garde Manger....)

e Cook ordered items to customers specifications
e Follow restaurants guidelines for recipes and plate presentation
e Work with other team members to insure customers experience is exceptional

EDUCATION
L’Ecole Culinaire, Kansas City, MO04/06/2015 - Present
Diploma Program

Major: Culinary Fundamentals
Anticipated Graduation: 01/10/2015
Awards:

Top Student Scholarship

Perfect Attendance

Presidents List

REFERENCES:

Furnished upon request

2/2015 - 8/2016

11/2016 - 6/2017
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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment
practices. Acrobat Outsourcing selects the best qualified individual for the job based on job-related

qualifications regardless of race, age (40+), color, religion, gender, national origin, ancestry, marital status,
sexual orientation, disability or any other status protected by applicable law.

AR R e EOEASE BRI

Full Name ‘)}f{\( \% >
Home Telephone (g‘\(o ) (qu Mq(o

Dat;a: QQ-/; Z/f(‘l‘
Present Address }*&QS Q&"&E— Uﬁ .pé C)\— \(Jl:?\\ ‘% (\3

Other Telephone ( )

Permanent Address, if different from present address:

Email Address ﬁe&nﬁ ooy 24 @gmqiﬁ Lam

T el

LDESIRED | |1

L T

Position applying for: L‘ﬂ-{, [ 12;

Salary desired: /2, fe

Are you currently registered with any staffing and/or employment agencies? If s, please list

I &
Are you applying for: Full-time work? Yes \ll No___ Part-time work? Yes { No

Temporary work, e.g., simmer or holiday work? Yes___ No___  From: To:
How did you fifid out about our open position? (Please check fill in proper name of source):
Referral [7] Name of Referral

Website

Other Web Posting [ 1 Other Source []
Could you work overtime, if necessary?

Newspaper Job Fair [[]  Agency [] Company M

Yes ¥ No___ Ifhired, on what date could you start working? ;f}@w

)

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
hours may vary from week to week, depending on the com

parny needs. Please list only the times/days yourre
available to work below.
SPECIFY HOURS SUNDAY MONDAY TLESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE s
DAILY

AM A = Y
_ PM 5% P % ~¢ L ~ S
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NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

- , B Y K] g AP
Nen Voo CA\*\; Vhoneos Oy TR Chpea s Yes
. il
Do you have any special licenses, certificates or special fraining? If .
80 please list under “Special”, NO
Are you computer literate? [f so, list software knowledge under YE NO
“Special.”
Are you proficient with Point of Sales Systems? If, so please list YES @
which ones under “Special.”
Do you have any other experience, training, qualifications or special N YES™ NO
skills, which you feel make you especially suited for work at Acrobat
Outsourcing? If so, please list under “Special.”
Special: L .
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e e AN T
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unemployment periods of three months or more.

Are you currently employed? Yes_ _ No If so, may we contact your current employer?
Yes No

— R

. i ¥ TS .
Name and Address of Employer C/%'?Q%"-TJ _Lv\ R iiF’Jrf’,\"g&:*\! ; m O
. ]

4

Tyge of Business XLO0n -arﬂﬁ Telephone No. ( ) N){ EQ
-‘ixowz‘%'{kl .o

=

7 T - - ;
Your Position and Duties (\'/OQYJ\ n ({JQQ\?J‘} (JE{CN\ A1 fjé MG (AQ OQ\-

Supetrvisor's Name

———

Cetfeetly
1

Dates of Employment: From N /) ﬂJ A To @(M/ / ;

Weekly Pay: Starting ./ / . CC Endinqz’J / ; 0@

3 i
Reason for Leaving: /"I 3 {MM\E ff“ﬂ e dgmin”
{

- —_—
Name and Address of Employer jﬂ @iibnﬂ‘:j} b {9./;23(‘ VA% / a1é

Typle of Bi?ini%s ';? 24 e Y- Telephone No. ¢ )} //V// /4 Supervisor's Name

AT cpr , . )
Your Position and Duties é:w A U’t’m{%’ﬁ (T"Etﬁ*"a ;:\rﬁ{ A i Paxl

[¥}]
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EFERENCESH

to you who have knowledge of your work performance within the last

List below three persons not related

R kﬁ(ﬁr iﬂ&oy Telephone No. (@L )1&&9( gﬂﬂg

Addréss N :; %Ql

Occupation: ‘ﬁ?f,-néi §Q~\ﬁ<3m Relationship: 3 -’fﬁfg’

Number of Years
Acquainted: 2

Name:

Telephane No. ( )
Address
Occupation: Relationship; Number of Years
Acquainted:
Name: Telephone No. { )
Address
Occupation: Relationship: Number of Years
Acquainted:
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Grill Cooks Test Score ¢ /40

ultiple Chaice Test (1 point each)

1)

2)

3}

4}

5)

6)

7}

8}

9

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

b} 20seconds

¢) Time does not matter, water temperature does

d) 5 minutes

The recommended temperature for your refrigerator is...
a) 452F
b) 50¢F

@ ADSF

d) 20°F

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

@ All of the above

The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair

Prevent food handlers from contaminating their hands by touching their hair

¢) Keep the food handiers’ hair in place
d) None of the above

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

g% Raw meats are stored on a shelf above ready-tc-eat egg salad in the walk-in cooler
Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) O0®fF and 1002F
b} 322F and 2209F
419F and 1352F
d) 39¢F and 178¢2F

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) Turnthe board over and use the other side

Rinse the board with running 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?
i In a microwave oven

b)™ Buring the cooking process

¢) Under coocl running water

@ On a clean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solution are for:

{a)} Wiping spills only
KWashing hands if the hand sinks are too far away

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 describes the process of Caramelization?
a) To cook quickly in a pan on top of the stove until food is browned
Process through which natural sugars in food become browned and flavorful while cooking
cT” Cooking method by which food is browned in fat, then cooked, tightly coved, in liguid 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?
a} 145¢eF
b) 1559F

1659F
175%F

21) What temperature should ALL ground meat be cooked to?
a} 145eF
@) 1559F
¢} 165¢F
d) 1759F

22} hat temperature should fish be cooked to?

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

a—

o ‘H‘?&\ un %Q\\,\Q&;

24) What is the process of making clarified butter, and why is clarified butter used? {3 points)
~ i ) '
TO COO}‘) o™ a ‘(\‘3%’\% Qggh Wj? QG\Y\;}"

25) What are the 5 mother sauces? (5 points)

1. I']dl i oS
2. Vg

3. dedhernd)
4. Yianke
RS

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

} ®
G\ aad SO PO GE MR (] yac . Pk

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

T eﬁﬁé/bu“ériréf C O Joe Lr roch 693

TEST_Grill Cook (rev. 2013.07.31)
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Servers Test Store 7 /35

Multiple Choice
1) @od is served on what side with what hand?
a)

On the left side with the left hand
On the left side with the right hand

- On the right side with the left hand
On the right side with the right hand

On the left side with the left hand

On the left side with the right hand
¢) , On the right side with the left hand

On the right side with the right hand

2) @nks are served on what side with what hand?
a

3) Food and drinks are removed on what side with what hand?
a), Onthe left side with the left hand
ﬁ On the left side with the right hand
¢)* On the right side with the left hand
d}} On the right side with the right hand

4) hat part of a glass should you handle at all times?
al} The stem

The widest part of the glass
¢} Thetop

5) When you are setting a dining room how should you set up your tablecloths?
@ Neatly and evenly across the tables
} The creases should all be going in the same directions

¢) The chairs should be centered and gently touching the table cloth
All of the above

6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢ Try to convince the guests to eat what you brought them
df) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

_@; Scullery A.  Metal buffet device used to keep food warm by heating it over

Q ueen Mar warmed water

Y . ] s

Y, B. Style of service where food is prepared or served individually at the

# Chaffing Dish dinner table to fit the customer’s specific taste {i.e. providing dressing
\ )%’ . and pepper for salad or handing out bread to each patron)

_Q; ench Passing C. Used to hold a large tray on the dining floor

C&, ‘ Russian Service D. Area for dirty dishware and glasses

- E. Large metal shelving unit for prepared food to be held or for dirty

Z"-; XCorkscre\mr trays to be stored

ﬂ XT F. Used to open bottles of wine .
—ip— Tray Jack G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Prep Cooks Test Score /20

Multiple Choice {1 point each)

1) Agallonisequalto ounces
a. 56
145

c. 32
@ 128
2) Mesclun are what type of vegetable?

@ Roots

b. Beans
¢. Salad Greens
d. Spices

3) What does the term braise mean?
a. Sear quickly on both sides
b.  Slowly cook in covered pan with little liguid
€. Cookon high heat and quickly
q Slowly cook in simmering water
4) "At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
@; 165 degrees F
€. 175degreesF
d. 185 degreesF
5) How do you blanche vegetables?
y Immerse for a short time Tn boiling water
b. Cook lightly in butter over med heat
c. Scakin cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
L &/ Olive Oil
b. Salt
¢. Brown Sugar
d. White Sugar
7} Whatis Al Dente?
@. Firm but not hard
b. Soft to the touch
c.  Veryhard
d. Verysoft
8) Food should be left out no more than
2 hours
@ 3 hours
c. 4 hours
d. 5 hours
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Prep Cooks Test

17) What is a Julien cut?
8. Foodcutinto long thin strips, matchstick
b.} Food cutinto long thin strips then turned and cutinto a 1/8° dice
. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.
a, Sweat
b. Boil

Ccc:]:) Roast
. Grill

Fiil-in the Blank (1 point each)

o
19) Jak & _ 2o/t are the basic seasoning ingredients for all savory recipes.
o 7

20} i ;45?2 :to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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E-Verify: Print Case Details - Pre ~

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017194133816GK
Report Prepared: 07/13/2017

Company Information

Company ID: 138349 Company Name: Acrobet Qutsourcing

Employes Information

Last Name: Reed First Name: Azar
Date of Birth; 041371998 Social Security Number: ** ** 0973
Hlre Date: 07/13/2017 Citizenshlp Status: A citizen of the United States

Document Information

List B Document: Driver's license ar ID} card Issued by & U.5, state or outlying possession Llst C Dacument: Social Securlty Card
Document Nama: Driver's license Document State: Missouri
Drivers License or 10 Cart Number: Document Expiration Date: 04/13/2020

Case Status Information

Final Case Result: Employment Authorlzed Employer Case ID:
Case Submltted On: 07/13/2017 Case Submitted By: CMAR1494
Closed On; 07/13/2017 Closed By: CMAR 1494

Closure Stalement: The employee continues o work for the employer after recelving an Employment Authorlzed resuit.

SENSITIVE BUT UNCLASSIFIED

htips:/fe-verify.uscis.goviwe biPrintCaseDetails.aspx?CaseVerNum=2017194133816GK 1M




