Jovan Bagnerise

352 E 78™ Street 323-690-7714
Los Angeles CA 90003 Professional Cook
1819bobbie@gmail.com

Profile

Quality-focused and efficient Professional Cook adept at preparing and plating food in high-energy,
fast-paced kitchens. Line Cook with extensive experience in high pressure culinary environments.
skilled in preparing large volumes of food quickly and efficiently; staff and kitchen management.

skills and Qualifications
e Excellent communication skills: listening, speaking, writing, following instructions
e High level of motivation and initiative; Adaptable and productive Team Member
e Extensive experience as professional Cook with knowledge and skills to perform all duties:
o Prepare, season and cook dishes such as soups, meats, vegetables and starches
o Ensure food is cooked and stored at correct temperature by regulating ovens, broilers, grills.
o Ensure freshness of food and ingredients by checking for quality, keeping track of old and new
items using FIFO system, first in —first out
o Observe and test foods to determine if they have been cooked sufficiently, using methods such
as tasting, smelling or piercing them with utensils
o Train new employees; Coordinate and direct activities of workers who assist in preparing and
serving meals; Instruct works in the preparation, cooking, garnishing or presentation of food.
o Clean and inspect equipment, appliances, work areas to ensure cleanliness & functional
operation
o Determine production schedules and staffing needs to ensure timely delivery of services

Experience
Cook Culinary Staffing, Los Angeles CA 2011 to 2016

Agencyiin Southern California. Gained a wealth of experience and knowledge performing assignments
at the following venues: Westin Hotel, Pasadena CA

Intercontinental Hotel, Century City CA

Patina Restaurant Group, Los Angeles CA

Anaheim Convention Center, Anaheim CA

Huntington Hotel, Pasadena CA

A.A. Degree, Culinary Arts and Restaurant Management, Los Angeles Trade Technical College

Pierce College, Business Technology, Tacoma WA; GED, Tucson AZ

National Restaurant Association Certifications: Se rvSafe; ManageFirst Program: Hospitality and Restaurant
Management, Nutrition, Human Resources Management and Supervision; Home Economics Careers and
Technology Education Certificate for Culinary Arts Skills: Achieving Excellence,

Member, International Food Service Executives Association...Student Representative 2013-2014.



N 1
ﬂ'lm..‘_ L

sel1erizsd nevel ,
pITT-0RA-E82 ' Jonird P80 3 S8
4003 Ienolesiorq ELCOR AD eolemn® a0l
roniiemy@siddode L8

sl

dmsme-igidl ni boot gatialn bng annageng s dgsbe Aood jsrolseele DI bne bazusal-iteud
EHBnneIvNS vieailuo swazsg daid ol D00ANEGgae pviarants Hiiw 100D 8nid . arrodntil bsxeq-1:6?
ANSSRETBN it bng Rers ylinslsiis big Yidalup boo! Yo zamulov smel arivacu mi bitiie

. #aluirent gniwolich mirithw aridsena goinatail 2l fEdinummcn inslissxd o

© wedmeM missT avitaub g bas sldstasha wvitsding brs cabtevtiom o laysl el «

reshiab s imohag of 2llive bs ssbs wond dthw oo lsnoizzatene = esnshagus svisnalxd
sanTele bive ealdeiegov Maam aquos ag faue 2erieib Yo brig doasse magant o

2livg meliond s gnitelugs vd NulEreqmss Revses 16 haole bnz badons 2i bost suerd o
wesny bna bilo Yo dosyt anigasd yaiteup ol 3ritiads vel £2albsmyni bis haot 1o epandest swand o

Jug sant~ Al misteya CFH gedeu eeman

e ebotterm 3rttau yitnal oz badoos nand overt st i anlmatab of ihoot 551 bes sviezdd o

chanaty f1w i grinely o goilisme anbes? s

BoG grivsdmn Al s odw srathow §o rilivitos 19mih bina elsnihion) asyolgme wan aiel! o
oot \a nciletiegis 16 #ninzimng Bniduo notmsgave 9t ni 2tiow el @2lwnm priveng

fosotbnut 8 seanlingsls viuins of ases how Lmneilagds Jhomsglepe agen) o nests o
sobigTsG
ERivIsa T vaviiab vismi miozas ng shasi gntftels bne eslubarbe nothiubone snimuestatt o

aatisad

aldgs =1 LLOS A ralognA 2ol .@nMﬂ& Yigaih Aol

enaringiz2s grimiohag ashaiwonil bne sonansxe Yo Mlesw k beniad aimioliles inafdtn? mHysnonA

AJ BnadbEzeY JoioM nhaa\w ‘esunay sriwoliol st g6
AONHD ywinad ladol |Etnenbnonatni
Ad zaingnd sod Guomd tewsizel saiisd
AJ milzdend ysins) notnswind misdsnd
A sctebsesq JstoN romninui

| a0 AL IINTETT S |

sgellad IminasaT aheiT 2alagnA o) JNINBRANEM s ustr o ing E1A visr U Joged AA

. A NeRT 090 (AN smasdl yaoiondosT zeenlnag Aasilod mngs

tnEruetash bag vilisilgoH immgmd 12y TseeneM s HRval erole- e S Niits 0z A Yag welenfl ismoite i
big e med zbmemead emol rolzivisgue bes msmagunsM 2800208 nemuH olictiu Jnomepgnsii
VB0s 19X anivalfad 22 28 vismilud 1ot afiotiRed netieawid vrolonsse?

ALOSELOT st naemgal tmehut2. . notaiozeA VR 9KE 20l Bood lanarsn  arol 18 dim shd



Acrobat

outsourcing

Your Hospitality Staffing Professionals Prep Cooks Test o (Gr /20
Multiple Choice (1 point each)

ﬂ__ 1) Agallonis equal to ounces

a. 56
b. 145
ﬁ ! e 128 l
esclun are wh e of vegetable?
/{ a. Roots
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 liquid
c. Cook on high heat and quickly
i d. Slowly cook in simmering water
M— 4) At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF
b? 165 degrees F
c. 175degreesF

g d. 185 degreesF

5) How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight

C d. Rub with salt before cooking

L~ &) Which of the following ingredients would you pack before measuring?
a. Olive Oil
b, Salt
¢. Brown Sugar
_A_ d.  White Sugar
7) What is Al Dente?

a. Firm but not hard
b. Soft to the touch

c. Veryhard
d. Very soft

_L 8) Food should be left out no more than
a. 2hours

b. 3 hours
c. 4 hours
d. 5 hours
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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
c) Time does not matter, water temperature does

g{ d) | 5 minutes
Thél recommended temperature for your refrigerator is...

) | 209F
Cj Food handlers must always wash their hands (

a) Before starting work
b) | Switching between handling raw and reh—ﬁ-eat food
After going to the restrooms \
All of the above

Tha‘ most important reason for having food handlers ear hair restraints is to
a) | Prevent food from getting into food handlers’ hair
revent food handlers from contaminating their hapds by touching their hair
c) | Keep the food handlers’ hair in place
d) ' None of the above

Q/ 5) Which of these conditions requires immediate corrective action?
= 1 ' =) ‘ 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
c) | Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in co
d) | Raw fish is stored above raw chicken in the walk-in freezer

oler

! ! 6) eria grow best in the temperature “danger zone" which includes tnmpenturT between?

a) | 02F and 1009F

b) ‘ 32°F and 2209F
c) |419F and 1359F
d) |39!F and 1789F

\ 2 7) Aftér cutting raw chicken, what should be done before the cutting board is used f{
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) lWash, rinse, and sanitize the board prior to slicing the onions
2 8)

pr slicing onions for salad?

Which of the following is NOT an approved method to thaw potentially hmrdou*food_s?

a) |In a microwave oven

b) |During the cooking process

¢) |Under cool running water

d) ‘On a clean counter, at room temperature

Aliping cloths stored subi in a bucket of sanitizing solution are for:
& iping spills only

b) |Washing hands if hand sinks are too far away
¢) Sanitizing the blade of utensils such as knives
d) |Maintaining moisture on the wiping cloth

|
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Food-handling gloves must be changed frequently and also:
a) After handling garbage

b) After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

e) All of the above

A Julienne is:

a) to cutfood into 1 inch X 1 inch cubes

b) A cooking method using high heat

c) To cut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallon is equal to ounces
a) 56

b) 145

c) 32

d) 128

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

c) Another name for parchment paper

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

Potentially hazardous hot foods must be maintained at an internal temperature of
safe

a) 1459F

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

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

d) Submerge protein in boiling liquid to speed cooking time

or higher to be

If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot

b) 4 oz of celery, 8 oz of carrot, 4 oz of onion

c) 4oz of celery, 8 oz of onion, 4 oz of carrot

d) 2 oz 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

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 panon top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful }Nle cooking

c) Cooking method by which food is browned in fat, then cooked, tightly coved, i 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?
a) 145°F
b) 155¢F
c) 165°F

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

a) 1459
b) 1559F
c) 165°F

) 1759F

temperature should fish be cooked to?
459F

b) 1559F
c) 1659F
d) 1759F
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24) What is the p of making clarified butter, and why is clarified butter used? (b points)
(oK BuTTER. UWTL PIKTAT ) S REND s S
T95 WD To (e Tos PRODULT ARD BN Gy (AmED

26) What goes it mean to season a gri_!:nd why is this pr/oeess important? Q polys
o ALEAN T o) T ¥y SABRE Sheprly o\ 1
Amiys> ST TEMP 0 MANTMN PERPRIFTE T

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

B, s Nohe., DU, B R
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