JATAE
CALDWELL

)

JATAECALDWELL@GMAIL.COM

Vil |

909.636.1555

OBJECTIVE

To perform tasks and
responsibilities with the highest
degree of accuracy and skill

EXPERIENCE

GRILL/LINE COOK- TREAT AMERICA
(January 2015-Present)
Prepared foods according to food and health guidelines

Managed production to minimize waste
Maintained clean/sanitized work station

BARTENDER/COOK/SERVER- CULINARY STAFFING
(July 2013- March 2015)
Prepared cocktails to recipe and guest specifications
Assisted in plating for large events
Extensive work with live action stations

SERVER/BARTENDER/COOK- OLIVE GARDEN
(May 2007- June 2013)
Prepared foods according to recipe specification

Ensured quality of raw and cooked food items on a regular basis
Assisted with food service (Expo)

SKILLS

Organized, Extensive commercial
kitchen and equipment
knowledge, Excellent in
communication (verbal/written),
Fine dining service, Efficient,
Diligent

EDUCATION

BACHELORS OF BUSINESS ADMINISTRATION- IN
PROGRESS
University of Phoenix-3.46 GPA

ASSOCIATES IN CULINARY SCIENCE-2012
Le Cordon Bleu-3.82 GPA

ASSOCIATES IN HOSPITALITY MANAGEMENT- 2010
Chaffey College-3.68 GPA
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Food is served on what side with what hand?
a) On the left side with the left hand

b) 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

Drinks are served on what side with what hand?
a) On the left side with the left hand

b) On the left side with the right hand

c) On the right side with the left hand

d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) Onthe left side with the left hand

b) On the left side with the right hand

c) On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) The stem

b) The widest part of the glass

c) Thetop

Whenyou are setting a dining room how should you set up your tablecioths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions

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

d) All of the above

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

d) 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
e & d wat
warmea water
f: Queen Mary F

_Px_ chaffing Dish
_é_ French Passing
_®  Russian service
L Corkscrew
_C,_ Tray Jack

trays to be stored
Used to open bottles of wine

QN RTR

Metal buffet device used to keep food warm by heating it over

style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

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

Style of dining in which the courses come out one at 2 time

TEST_Server (rev. 2013.07.31)
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A Service Plate ¥ Teaspoon )3’ Water Glass
2. Salad Plate B Soup Spoon A Red Wine Glass

& Bread Plate & Knife A Salad Fork )5 White Wine Glass
A Napkin }{( Dinner Fork

»¢ Name Place Card 147 Dessert Fork

§ Teal/Coffee Cup & Saucer . Dinner Knife

Eillin the Blank
The utensils are placed M—) o \'e‘/\ﬂ’h’\- inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? __ ({//GRiV\ *{ g&)ﬁéﬂﬂ

Synchronized service is when: _ %4 |1 (#1\ SGNMMQMLIME\

What is generally indicated on the name placard other than the name? “TAO\ ¢ Nunse@
The Protein on a plate is typically served at what hour on the clock? (7

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

Tofim @LQ’D -

TEST_Server (rev. 2013.07.31)
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__Grill Cooks Test

Muitiple Choice Test (1 point each)
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How much time should you take to wash your hands with soap?

a) 1minute

b) | 20 seconds

¢)  Time does not mytter, water temperature does
d) | 5 minutes

The recommended temperature for your refrigerator is...
a) | 459F
b) | S0¢F
c) | 409F
d) | 209F

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

'l'hll‘ most important rgason for having food handlers wear hair restraints is to
a) ‘l Prevent food etting into food handlers hair

b) | Prevent food hanglers from contaminating their hands by touching their hair
c) | Keep the food ha dlers’ hair in place

d) | None of the above

Wh‘fch of these conditions requires immediate corrective action?

a) | Packaged food items are stored at least 6 inches above the floor

b) | lce 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

grow best in the temperature “danger zone” which includes temperatu
a) |0!F and 100°F
b) | 329F and 2209F
¢) 419 and 135¢F
d) |39F and 178¢F

Aﬁ?r cutting raw chicken, what should be done before the cutting board is used
a) | Clean the cutting board with a wet wiping cloth

b) | Turn the board over and use the other side

c) | Rinse the board with running water

d) 'Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazard
a) |In a microwave oven

b) l‘ During the cooking process

¢) | Under cool running water

d) |‘0n a clean counter, at room temperature

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

b) ‘|Washing R
¢) |Sanitizing the blade of utensils such as knives
d) \Malntaining_ moisture on the wiping cloth

TEST_Grill
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slicing onions for salad?
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Cook (rev. 2013.07.31)
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Food-handling gloves must be changed frequently and also:
a) After handling ga rbage

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) tocutfood into 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 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 liquid, or at just below the boiling point

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

a) 1452

b) 1359\9
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 (1602-1802)

d) Submerge protein in boiling liquid to speed cooking time

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

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

¢) 4ozofcelery, 8 oz of onion, 4 oz of carrot

d) 2oz ofcelery, 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

c) Cooking methed 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

or higher to be

TEST_Grill Cook (rev. 2013.07.31)
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Kj 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

b) Process through which natural sugars in food become browned and flavorful

c)
d) To plunge food into boiling water briefly,

(' 20) What temperature should chicken be cooked to?
a) 1459F
b) 155°F

c) 165%F
d) 175%F
P\ 21) What temperature should ALL ground meat be cooked to?
e | a) 145%F
b) 1559F\€
c) 1659F
d) 175¢F
A 22) What temperature should fish be cooked to?
= — a) 145%F
b) 1559F
c) 1659F
d) 175%F

23) Whatlsarouxlndwhatlsltuudfor?ﬂpoints)

Tat ¥ Flax L’Thxcu;rmvuc\)
Spvp R SmULES

24) What is the process of making clarified butter,

Heahng ovler § dachne
S0 1ts does et louzw w/-’lr{{ Cf/U'l/-ihﬁ]
ZS)WhltaretheSmoﬂ\ersauus?(Spolnts)

1. oL LV\L'-\_VV\-L‘

2. (vt

3. fspmfuol%’

4.

5.

26) What does it mean to season a grill and why is this process i portant? (3 points]

Tep e okina o Heem ¢ oo
dots not <htd
27) What are the ingredients in Hollandaise sauce? (5 points) | f/
caq yolke, oil Aamsgen 57 €M Salf ]
be ppe
TEST_G
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Cooking method by which food is browned in fat, then cooked, tightly coved, i liquid at low heat
then into cold water to stop the cooking process

and why is clarified butter used? (P points)
’\)(D](i{ nys .

Il Cook (rev. 2013.07.31)
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Bartenders Test

Multiple Choice (6 points)

C

B>

Vocabulary (9 points)
Match the word to its definition

Carbonation

a) Slows down

b) Speedsup

c) Does nothingto

What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice

-\J/m’r(’a‘ (alduw

Score /35

the rate of intoxication.

¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfan

b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila +

d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

You can accept an expired ID as long as all other information is correct.

a) True
b) False

If someone has had too much to drink, serving them coffee will help sober them up.

a) True
b) False

What are the acceptable forms of ID for Aicohol Consumption?

a) State or Governement Issued ID Card or Drivers License

b) Passport or Passport ID Card (as long as it lists the person’s date of birth)
c) School ID or Birth Certificate

d A&B
e) AB&C

if there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.

a) True
b) False

C “straight up”

B

T__Shaker Tin
X “Neat”
£5_ Muddier
2 _ strainer
E_ Jigger

Q_ Bar Mat
D _"Float”
IL “Back”

Used to crush fruits and herbs for craft cocktail

making

y)’ Used with the Shaker Tin to prevent solid material

from entering a cocktail glass when poured

To serve chilled liquor in a chilled stemmed cocktail

glass with no ice
g4 To pour % oz of a liquor on top
/e/) Used to measure the alcohol and mixer for

adrink

) Used to mix cocktails along with a pint|glass and ice

gJ Used on the bar top to gather spills

B) Requesting a separate glass of another drink

#§ Means to serve spirit room temperature
glass with no ice

in a rocks

TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Score /35

Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvigno

Chardonnay

Tom Collin
Vodka Sod

Cosmopolita

Champagn /

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” spirits (3 points): Haﬁ Kees Hael (i Jfb S 2 HEvsATIoWS

What are the ingredients in a Manhattan? AUEE | vezmusth , Boszloaw ; clmeeﬁ,\rj Eteniisin

What are the ingredients in a Cosmopolitan? _(\| taus Vod ¥4 oL ‘ﬂ_aw\ﬂefl—_(b}l 4 Tg\glsa S€C ) lumne

What are the ingredients in a Long Island Iced Tea? V2 k&, Teg .,A'la QN ) gumn 4 ‘f‘&{ﬁ'-e Fecy Sz, Coce
What makes a margarita a “Cadillac’? __[ (04 1 lea nc}%m man | [
What is simple syrup? G{MI 8 oo led z{@ﬁm@ ?U‘)xf.e"z

Is it legal to pour liguor from one bottle into another? What is this called? (2 points)

No . Maying B2 Yottles

What should you do if you break a glass in the ice? ?)UC?J\ Hf\.f \CLE. b\ e \-€an

When is it OK to have an alcoholic beverage while working? __ DNEV TR

What does it mean when a customer orders their cocktail “dirty”? D\wve |jNcE

What are the ingredients in a Margarita? T—Fﬁu\'\a l]‘['ﬂ—\p({ sec , (€Man f/fWIC" (S//\/\CZ mw)




