Ricki SUMMARY

A dedicated line cook with over three years of experience working in 2

. commercial kitchen, It s my duty to produce quality meals, practice FIFO,
St[d um and malintain a sanitized area,
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o Groot custormers with fnendly gestures

Line Cook/The Hahit Burger Grill
Phoenix, AZ March 2015-Dec 2017

e Prepared satisfactory meals

¢ Meat expected ticket times

o Maintained a clean workstation

Dishwasher/Janitor Eurest Dining
8an Diego,CA -Jan 2012-Jan 2015

e Daly use of Ecalab product: One year
e Pass 3 plus health inspections

Busser/Server, The Party Staff
San Diego, CA-2014 Jan 2015

esis
e Pride mysell on excellent customer service as a result eaming clent requesis

EDUCATION

San Diego High School of Business

Diploma - 2008-2011

SKILLS

e Energetic e Conducive

e Detail Oriented e Effective Communicator

REFERENCES

John Castillo - (619) 940-2657
Desiree Johnson - (619) 285-5008
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/ I ‘ ' © Dishwasher Test

L 1) Mlur‘w.uhh\aynurhmuls.wlllchIlunuhnuldlmuml to dry them?
A=) Clean apron

b)  Sanltized wiping cloth
¢)  Single use paper towel
d) Common used cloth

o While washlng dishoes by hand, which ltem should you wear?
a)  Cutling glove

b)  Oven Mitt
¢} Rubber glove
d)  Nothing

—_—

O 3) When should you wash your hands?
= a)  Wetore you start work
b)  Atter handling non-food Items (garbage, money, cleaning chemicals)
¢)  After using the restroom
d)  Allof the above

-
S
-
—

H}yuu need to move a heavy load, you should PULL and not PUSH the abject,
" a) True

b)  False

=
—_—

Which of the followlng could you be at risk for getting burned from?
e a)  Steam lrom bolling pots

b)  Hot liquids (coffee, soup, tea)

¢} Hot equipment (ovens, pots, chatling dishes)

d)  Harsh chemlcals

¢) Al of the above

(;} 6) All work-related Injurles, accidents or llinesses should ba roported Immediately to the supaervisor o
a)  True
b) False

C 7) What should you do If you spill liqulds or see a liquld splii?
——— 4} Leave It for someone else to clean-up
b)  Walt until the end of your shift to clean It
) Flag the splll and clean [t immediately
d) Notsure

C 8) When handling hot Items you should?
T a) Wear rubber gloves

b)  No need to wear anything
¢) Use an aven mitt or dry cloth towel
d) Nothing

(- 9) If you are using a three-compartment sink for cleaning and sanltizing, the second sink Is used for?
«a)" Rinsing
b) Scraping
¢)  Washing
d)  Sanitlzing

\ 2 10)  What s the proper method for cleaning and sanitlzing statlonary equipment?
=3 a)  Spray with a strong cleaning solutlon and wipe with a sanitized cloth
b) Spray with a sanitizing solutlon, then rinse with clean water and dry
_¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose sall with a clean cloth, then wipe with a sanitizing solutlon

1 duty,

TEST_Dishwasher (rev. 2013.07.31)
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Multipte Choice (1 point each)

D

L)

C

2)

3)

B 4

A

5)

A

6)

A_7)

A g

b

A gallon is equal to ounces

a. 56

b. 145

¢ 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

¢. Salad Greens

d. Spices

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF
b. 165degreesF
c. 175degreesF
d. 185degreesF
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
d. Rub with salt before cooking
Which of the following ingredients would you pack before measuring?
a. Olive Oil
b. Salt
<c# Brown Sugar
d. White Sugar
What is Al Dente?
a. Firm but not hard
b. Soft to the touch

c. Veryhard
d. Very soft
Food should be left out no more than
a. 2hours
b. 3hours
£L» 4hours
d. Shours

Which is the improper way to thaw frozen food?
a. Inthefridge

b. Inasink with cold water
<> On the counter
d. Inthe microwave

Prep Cooks Test
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Prep Cooks Test G Y

I
rease fire?
ﬂ 10) Which of the following can you use to put out a g
a.  Baking Soda
b.  Baking Powder

C.  Flour
d. Water
11) What is the temperature range of the danger zone?
a. 25-135
b. 40-140
C. 50-160
D d. 30-130

———12) Which of the following is listed from smallest to largest?
3. Dice, chop, mince
b, Mince, chop, dice
C. Chop, dice. Mince
C, d. Mince, dice, chop

ve?
13) Which direction should Pan handles be turned while cooking on the sto
3. Qverthe fire at all times

b. Turneq towards you for bettor control
€. Turned towards the right or left at a) times
C d.  Overthe Countertop at all times
—————14) When yoy Poach something, you cook it with what?
3. Noodles
Vegetables
c.  liquid

d. I
A Oi

«b.” Ladle |
C.  Slotted Spoon |
% d.  Portion Spoon |
————16) Which of the following mMeans ta cook jn 3 small amount of fat? '
9. Season
b. Sauteé
€. Broil
d. Boil
€. Fry

ﬂ 17) What s 3 Julien cut?

a. Food cut intg lon

€. Food diced jnto finely chopped and

uniform pieces
ﬂ d. Cutting and peeling intop oblong seven sided footba|| like shapes
18) To cook a food in a pan without brown

ing over low heat unti| the item softens and releases Moaisture,
a.  Sweat

b. Boil

€. Roast

d. Griil

Fill-in the Blank (1 point each)
—=1In the Blank

TEST_Prep Cook (rev, 2015.04.15)
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