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I hereby certify that | have not knowingly w

oyment and that the answers given by
that I, the undersigned applicant, have pers
misstatement of material facts on this applica
for rejection of this application or for immedia
discovery,

ithheld any inf
€ are true ang
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on or on any d
e discharge if
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matters related to my suitability for employment and, further, 4
company any and all letters, reports and other information rel3
of such disclosure. In addition, | hereby rdlease the con

orporations, partnerships and associations from any and allf4

y related to such investigation or disclosure
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é Q ~Tunderstand that if selected for hire, it will be necessary for
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Elijah Domino
832-609-2967
770 Greens rd. apt 111 Houston TX 77060
elijahdominol@gmail.com

Objective: An interesting position with a growing company

Experience:
Toups South

LINE COOK 10/16 -Present
* Prepare all food items in a hygienic and timely manner
» Set up location in line with restaurant guidelines
* Clean and maintain service station
» Assist with the cleaning, hygiene, and organization of kitchen, barge in
coolers, and all storage areas
* Follow recipes, piece controls and presentation specifications as set by the
restaurant managerment
= Restock all items as required throughout shift
* Perform extra responsibilities as requested by the Chef, Sous Chef or
Kitchen

The Rovyal Sonesta

BANQUET SEVERS .-14-10 /8-1-12
* Set banquet rooms and halls as per instructions of the event manager
» Make sure that tables are set with linen, dishware and flatware

* Fill glasses with water before guests arrive and refill them during the
course of the event

* Greet guests in a ordial manner as they arrive

* Offer welcome drinks and ask guests if they need any a:lditional items
* Set banquet table with dishes

 Carry food trays tu the tables

New Orleans City Purk

Grill LINE Cook 2-10-06/12-25-10

Take grilled food or<ers from waiters

* Season and prepare food items for grilling » Grill requested food items in
accordance to customers’ specifications and preset recipes

* Manage portions of grilled food items and garnish the

* Regulate temperature of broilers, grills and roasters



Interview Note Sheet

Interviewer:

Rate of Pay:
Referred by:

Bartender .
Prep Cook /15 %|Barista /15 % Ful':_lmﬂi
Grill Cook /40 9% Cashier /15 % Part-Tim
Dishwasher /10 %|Housekeeping /16 % ; 2

Total of ~ inFood Serwce/Hosp:tahty

¥ Toaany: Opan OLHru} M e afine
¥ ook | prep - tad
Y \IM SV/}H_

P.O.S. Experience: Y / N details:

Transportation % 2 ARSI ST A SRR ARG L 0,

AR/ R

' PUb|IC Transit Carpool( Rlder / Drwer )

Reglons Available 10y work EUr e W T e WP MR N R e
SF City SF North SF Peninsula East Bay

PR

Outer East Bay

San Jose South San Jose SJ Peninsula LY SR &
Centifications (if any) e Teiolr P, uauiae Sk Ra s s | 00 01 T e e e )

will Submit

TiPS Serv-Safe LEAD Other

i s s

Avallability ‘

e e e - & e ik e 4 . e e A 2 B ek B e = b e

Open AM only Weekdays only Weeke ds only
Details: ' 1\\
Uniforms Owned: 7T I I ERES Mswagi oayr | Sper. | wer o SR TR
Bistro Black Bistro Tuxedo 1/2 Vest Long Black Tie

Bow Tie Other:
Other Languages Spoken:

Chef Coat hef Pants Knives Non-Slip Shoe

Wayld you recamrfiand this spplicant for Acrobat 1,
Acadamy
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Grill Cooks T
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Multiple Cholce Test (1 point each)
How much time should you take to wash your hands with sculp? \
a) 1minute R
b} 20 seconds o\ '-E}__‘"’I
¢} Time does not matter, water temperature does \"
d) Sminutes F-'.:.-J“
LY

f‘r_m

D

ap
'

The recommended temperature for your refrigerator is...
a) 45°%F
b} 509
c) 40°F
d} 209

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

d) All of the above

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

r restraints is to

b} Prevent food handlers from contaminating their hands by touching their hair

¢t} Keep the food handlers’ hair in place
d) None of the above

Which of these conditions requires immediate corrective acm;n?

a) Packaged food items are stored at least 6 inches above t
b} lce is being used to cool beef stew in a shallow pan

¢) Raw meats are stored on a shelf above ready-to-eat ege sp
d) Raw fish is stored above raw chicken in the walk-in freezell

Bacteria grow best in the temperature “danger zone” which
a) O0%F and 1009F

b) 329F and 220%8F

c) 412f and 1359

d) 399F and 178%F

After cutting raw chicken, what should be done before the ¢t
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 oni

Which of the following Is NOT an approved method to thaw P
a) Ina microwave oven

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 soluyf
2) 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

floor

lad in the walk-in cooler

ncludes temperatures between?

tting boar? is used for slicing onions for salad?

I

ns

otentially hazardous foods?

ion are for:

TjST_GriII Cook (rev. 2013.07.31)
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Grill Cooks Test

Q 10} Food-handling gloves must be changed frequently and also:

Y

&‘E‘&'ZJ

(o

#

a .

|

17)

3} 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) tocutfoodinto 1inch X 1 inch cubes

b) A cooking method using high heat

¢) To cut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallen is equal to ounces
a) 56

b) 145

¢} 32

d) 128

How many cups are in a quart?
a) 2
by 4
c 6
d) 8

A Chiffonade is:

3) To slice an herb or leafy vegetable into thin ribbons

b} To de bone a fish

¢) 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 anin
safe

a) 1459F

b} 135¢F

c} 160°2F

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

b) To cook food in an oven that has reached 3502 F
c) Cook gently in water that is hat but not boiling (1602-1804
d) Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepolx, how many ounces of oni
a) 8oz ofcelery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 0z of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 02 of carrot
d} 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes bralsing?
a) To cook quickly in a pan on top of the stove until food is b

) Cooking method by which food is browned in fat, then co

)

C

ternal temperature of

or higher to be

tender

an, celery, and carrots do you need?

bwned

ed, tightly coved, in liquid at low heat

b) Process through which natural sugars in food become brolﬁned and flavorful while cooking

d} To plunge food into boiling water briefly, then into cold w

er to stop the cooking process

I
TEST_Grill Cook (rev. 2013.07.31)
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—i& 19) Which of the following best describes the process of Caramalization?

1 a) Tocook quicklyina Pan on top of the stove until food is Browned
b} Process through which natural sugars in food become br
c) Cooking method by which food is browned in fat, thenc
d) To plunge food into boiling water briefly, then into cold

ked, tig

tertos
§

( 2 ' 20) What temperature should chicken be cooked to?
a) 1459F
b} 155¢F
: €] 165¢F
d) 175¢F
X )

'21) What temperature should ALL ground meat be cooked to?
—g»'— a) 145¢F

b) 1s559F

¢) 1659F

d) 1759

\Brl"-" 22) What temperature should fish be cooked to?
a) 1459F
b} 1559F
¢} 165¢F
d) 1759

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

£y CA
24} What s the process of ma%
i X

LY

25) What are the 5 mother sauces? {5 points)
7 Pe dnomel Sauces
g.’ Q\IME  Iapes
23RN0\ gaucey
V0 b€ aerees
SC o8I0 ToMake saGe

ned and havorful while cooking

htly coved, in liquid at low heat
top the cooking process

g clarified butter, and whyis clarilrled butter used? {3 points)

26) What does it mean to season a grill and why Is this process impﬁrtant? {3 points)

JO 0@ AW\ ikewy gun Hade
@ CSOO S gﬁeo\go‘\ OO0\ N\OP&%
27) What are the ingredients in I\-IoFll.andaise sauce? {5 points)
“ €995 Yo\
¥ D1es Cane AN AN
C_( %nglgl'q\r\ MLER rSSe i
Lea8 Poor] v Nite

2
‘\neqa - Qpdas
ey ol ey ¥

SZ
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