John Alvarez
Contact : 510 333 0155
Email: Johnnyalvarez1994@yahoo.com

Qualifications

Over 5 years of experience in the culinary field. Ability to clean and sanitize work areas, utensils, and
equipment, understanding haccp procedures, food safety, product knowledge kitchen safety, knowledge in
preparing all mis en place, seasoning, and cooking several foods including salads, soups, dressings, proteins,
sauces, emulsions etc. Hands on experience in roasting, grilling, blanching, searing and frying, braising,
sauteing. Checking freshness of raw food and ingredients before cooking.

Epicurean Group “Xilinx * San Jose, CA

Oct 2012 Jul 2013

Title: Prep cook

Working the grill

Making Panini's

Help to make fresh soups and salads

Making “ grab n goes *

Working “taqueria station”

Setup work station(s)

Serve food in appropriate portions

Wash and sanitize tools, knives, kitchen area, tables, and utensils
Operate stoves, grills, fryers, ovens automatic slicer etc

Plaza Garibaldi restaurant San Jose, CA

Aug 2011 Oct 2012

Title: Line cook

Preparing and setting stations

Ordering produce, meats, seafood etc.

Assistance with creating schedules

2014

Testarossa Winery

Los Gatos, CA Oct 2015-2016

Title: Cook/ prep

Producing 5 -10 course high-end Dinners for banquets. Up to 300 guest at a time
Apple HQ

Cupertino, CA

December 2014 February 1, 2016

Title: Line cook

Lead for soup and stock station, responsible for writing menus and order guides for menus,
Pasta station cook, assisted the lead cook build sauce's, create menus and order guides.
Black Sheep Brasserie

San Jose, CA

2016-2017

Chef De Partie, Saute

Began as garde manger for 2 months, moved to saute for 9 months, responsible for setting up section by 5:00
" pm, Also was required to make family meal 2 times a week.
Orchard City Kitchen

Campbell, CA

January 2017- August 2017

Chef De Partie, Saute

Creating items for the menu.

Providence

Los Angeles, ca

July 2017-current

Garde Manager



i, ool
SArQ BT T8 wtneD
(s arbay Rt ssy myrice, Nwm

st e sl

Pris denan) anvia how sitings 5on nusls of pidA kit i 00 S ol Aonstatee i msey Q' vy

il wgtstasaril etne Aol agl ivond tubore  Aotea Bt eeBesot] g0 BRINAREENL  Insrykne
2SI Agnda mguox shalne gebulin 200l eyes greor Dl QRIS aastt i £ e Oﬂﬁinﬁl
AN Rt s presa Srironald  @HIRG . DnREROT 0L Earoaxe A0 SAEM SR ANCHEINITS 0N
QARG Wkl BTGl Lan Bont vl te shandraW paosn ) e

' AL nipl, v " XelX” o sl Bl
TIUS Ml £]08 20

A0 eIy, ey

g itr QratdvaN

e pighd

sbrism 0 2cune hes T asEen 1 ek

T oieg v ety " pridaia

‘riring shsuda prihowy

{S)noting oy Gursl

wivhag srshadagn i buot ;s

Allgvoll B oot ape ool aevid UBRET SL8ITaE R Mewdy

of9 1000 chariug eeve s skhg | evide erswl)

Al monl, ARE insnsraen iBleAhRS ais

STUE M 1108 Uk

'y ol e

Bty paiMai e [ithagen

2t DoShee S A0 greinl

falutgtng piioens i mourreash

' MO
VisT A s vanoaT

BISEAMNT IAD  sorel) §6.

_ O WEGS atiT

mied & 23 iy LES o gl sisupord Yol avenetl Bogerpit sxaas £ & gtinubeyd

whd mlgoa

AT niaul

BEOG b poerds™ O wiineesil

ot S BT

Fisrmier oV SubliG it brig sunmm prifine Yo! pidignonemt rudele A+cis b guow ot e,
- ENBRE WET B sunnm #H0os 2 ednge live Yot sl sl Beteteen S nooake @ned

S Wnene dsniE

A0 gt e

VInL.erny

: ‘ i AURE ¢ S 8 YD
GO7E el saitpen qu phinae ol sliencaent driom B 1% el o) hevorr ainem 3 4o g SRy e twpel
Soa 1 gant) T 1G0T e tAath o hanluow ) zow nelh g

mngil ol erend

A N

CHOR tguts L0 peunsl

Al ning® o laeD

A wd 08 nasl oltetD

#ieiivind

wir gEiennh 30l

Errmme- T 18 vl

. mggraM sl

m



3

Additional
Graduated from Mission College Hospitality Program
I'm eager to learn and have a passion for cooking.
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Score

Your Hospitality Staffing Professionals Prep Cooks Test
Multiple Choice (1 point each) ¥

1) Agallonis equal to ounces
a. 56

b. 145
¢ 32 h‘
@) 128

2) Mesclun are what type of vegetable?

a. Roots
b. Beans
c. Salad Greens \ZZ
d. Spices

3) What does the term braise mean?
a. Sear quickly on both sides
@ Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly
d. Slowly cook in simmering water

4) At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155degreesF
165 degrees F
c. 175degreesF
d. 185 degreesF
5) How do you blanche vegetables?
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

6) Which of the following ingredients would you pack before measuring?

a. Olive Qil
b. Salt
¢. BrownSugar *
d. White Sugar
7) What is Al Dente?
@ Firm but not hard
b. Soft to the touch
c. Veryhard
d. Very soft
8) Food should be left out no more than
a. 2hours

. 3 hours
c.) 4 hours
. S hours

/20
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Your Hospitality Staffing Professionals Prep Cooks Test

9) Which is the improper way to thaw frozen food?
a. Inthe fridge
@ In a sink with cold watgr [ |7 D (Lar i 7 hF M Wl ¢n
c. Onthe counter |
d. Inthe microwave

10) Which of the following can you use t7—put out a grease fire?
a,/) Baking Soda or St i
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. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince

@ Mince, dice, chop
13)~Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
@ Turned towards the right or left at all times
. Over the countertop at all times
14) When you poach something, you cook it with what?
a. Noodles
b. Vegetables
G) Liquid
d. Oil
15) Which spoon is used to remove fat from soups and stews
Basting Spoon
b, Ladle
c. Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
@ Sauté

¢. Broil

d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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Your Hospitality Staffing Professionals Prep Cooks Test

17) What is a Julien cut?
a. JFood cut into long thin strips, matchstick
Cc

b. Food cut into long thin strips then turned and cut into 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.
@ Sweat
b. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

) 19)9"‘ “L & Q ZE /are the basic seasoning ingredients for all savory recipes.

20) ( 2& EV{E ? to cut into very small pieces when uniformity of size and shape is not important.
'l

TEST_Prep Cook (rev. 2015.04.16)
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