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SAM DILLARD

11808 E. 59™ Terr. Circle + Kansas City, MO 64133 + (816) 655-1472 ¢ henrydillard170@yahoo.com

SUMMARY OF QUALIFICATIONS

Reliable, capable worker with experience in warehouse and production work, food service and
maintenance operations.

® Thorough knowledge of methods, and the processes involved in food service.

®  Quick learner, excellent communicator with strong customer service and interpersonal skills.

e Committed to excellence, detail oriented and focused on getting the job done right and on time.
e Demonstrated ability to work as part of a team, or independently when needed.

L]

Competent with computer use as well as most contemparary software applications including Microsoft
Office® suite products.

WORK EXPERIENCE

One Source/CATSTAFF, Kansas City, MO Nov 2014 — Present
Warehouse/Production Worker

®  Performed shipping and receiving and production functions for major food processor facility.

¢ Unloaded trucks and operated forkfifts, cherry picker, scan guns.

*  Pulled, checked and prepared orders for shipping.

¢ Performed counts and quality checks on parts and finished goods.

All Team, Kansas City, MO Jan 2012 — Dec 2014
Foodservice Worker

e Prepared food items for clients at Research Hospital Rockhurst High School

® Served and meals including chopped, sliced, mixed, grated, and assembled food items.

* Cleaned equipment used for preparing food ingredients and followed safe food handling procedures

Benchmark Healthcare of Raytown, Raytown, MO Feb 2007 - Dec 2010
Prep and Line Cook
® Prepared food items following standard recipes and procedures.

e Chopped, sliced, mixed, grated, and assembled food items for sandwiches, salads and side dishes.
®  Served quality food items to residents and staff.

Kingswood Manor, Kansas City, MO Feb 2000 — Nov 2007
Prep and Line Cook

* Provided efficient, courteous, quality service to.residents and staff.

*  Properly prepared and portioned foods according to the menu.

o Cleaned the kitchen equipment and appliances and held responsibility of getting them repaired in case of
any problem.

® Maintained cleanliness and hygiene around the cooking station as well as in the dining areas

EDUCATION

Diploma- Raytown High School, Raytown, MO 1990
General Studies Completed 20 Hours- Penn Valley Community College, Kansas City, MO
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Dishwasher Test Scﬂﬁ%/ 10

1} After washing your hands, which item should be used to dry them?

2)

3)

——

4)

5)

——

a) Clean apron |
b)  Sanitized wiping cloth
¢}/ Single use paper towel
d}) Common used cloth

While washing dishes by hand, which item should you wear?
a) Cutting glove
b)  Oven Mitt
@ Rubber glove
d) Nothing

When should you wash your hands?
a) Before you start work

b) After handling non-food items {garbage, money, cleaning chemicals)
c)  After using the restroom

@ All of the above

if you need to move a heavy load, you should puLL and not PUSH the object.
a) True

False

Which of the following could you be at risk for getting burned from?
a} Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
¢} Hotequipment {ovens, pots, chaffing dishes)
Harsh chemicals
{€)} All of the above

6) Al work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
—_— True
b} Faise
7)  What should you do if you spill liquids or see 5 tiquid spill?
— a} Leave it for someone else to clean-up
b)  Wait until the end of your shift to clean it
Flag the spill and clean it immediately
d) Notsure
8} When handling hot items you should?
a) Wear rubber gloves
b) Naneed to wear anything
Use an oven mitt or dry cloth towe|
d}) Nothing
9) Hyouareusinga three-compartment sink for cleaning and sanitizing, the second sink is used for?
Rinsing
b} Scraping
€]  Washing
d} Sanitizing
What is the proper method for cleaning and sanitizing stationary equipment?

) Spray with a strong cleaning solution and wipe with a sanitized cloth
b)  Spray with a sanitizing solution, then rinse with clean water and dry
¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution
)} Brush off foose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Grill Cooks Test ScoréA\ f 40

Mulbtiple Choice Test {1 point gach}

1} How much time should you take to wash your hands with soap?
3} I rmninute
b} 20 seconds
) Timedees rnot matier, water temperature does

d} 5 minutes
C "3} Therecommended temperature

for your refrigerator is...

E) 459
b} soeg
g apes
d} 208F

i 3) Food handlers must always wash their hands
2} Before sterting work ’
b} Bwilching between hendling raw and readyto-nat food
ol After going to the restrooms
dl Al of the above

\ The most important reason for having food handlers wear hair restraints isto
T\ &l Preventfood from getting into feod handlers’ hair

b} Prevent food handlers from tontaminating their hands by touching their hair |
€] Keep the food handlers’ hairin place

' d} Mone of the above
Q/ S} Which of these conditions requires immediate corrective sction?
- g} Packaged food items are sto red at feast 6 inches above the floor
b} iceis being used to cool beaf stew in a shallow pan
€} Raw meats are stored on a sheif above ready-to-aat epg saled in the walk-in ceoler
dl  Rawrfish is stored above raw chicken in the walk-in freezer
Ca/ 6} Bacteris grow best in the temperature “danger zona”
e a} 09F and 1009%F
b) 328F and 2208F
. ©]  41%F and 1355F

which includes temperatures between?

d] 3%eFand 178°F
' 71 After cutting raw chicken, what should be done before the cutting board is used for slicing cnions for salad?
g} Clean the cuiiing board with 3 wet wiping cloth
b} Turn the beard over and use the other side
£} Rinse the board with runnin Ewater

k d} Wash, rinse, and sanitize the board pricrto slicing the gnlons

&\ Which of the following is NOT an approved meth
3} Ina3microwave oven
b} Duringthe cooking process
¢} Under cool runring watar
d} Oneacdean counter, at room temperature

% 8] Wiping cloths stored submerged in 2 bucket of sanitizing solution are for:
a}  Wiping spills en Iy
b) Washing hands ¥ the hand sinks ara teo far away

€] Benitizing the blade of utensils such as knives
4} Mzaint=ining moisture an the viping cloth

od to thaw potentially hazardous foods?

TEST_Grill Cook (rev. 2013.07.31)
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£} Cooking method by which food i5 browned in fat, then cocked, fighty coved, in liquid ot fow heat
1 d]  To plunge food Into boifing water by efly, then into cold water to stop the cooking process
! E: XQJ What temperature should chicken be cooked o2
a8} 145eF
b} 1558F
£} IESeF

dl  175eF
é ! J 21} What temperature should ALL ground meat be coaked to?

a} 143ep
b} 1sseF
¢ 185%F

d} 17s5%F
j % 22} What temparature should fish be conked to?

@) 1aseF
bl 1538F
£} 16seF
d) 17sek

23} what is a roux and what is it used for? 12 points)

Vi

2} What is the process of making clarified butter,

W

What are the 5 mother sauces? {5 points)
N i

2

= b

5.

and why is clarified butter used? {3 points}

-5”&1:&& does it mean to spason a grill and why is this process important? (3 points)
\

M Qeadut) g YWe ?\c{wﬁab) €

27) What are the ingredients in Hollandaise sauca? (5 points)

VRS

TEST_Grill Cook {rev. 2013.07.33)
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chsekeeging Test

1. During which of the following situation(s) shoulg YOU wear gloves?
a)  When hand iing disinfactant sof utions
b)  When cleaning guest rooms
¢} When handling soiled linen
d)  When hand ling or disposing of waste
All of the above _'
2. Which of the following should be cleaned daily?
a) Chairs, lamps, and tables
b} Tabletops, bed, and handrails
¢} Grab bars, iight, tops of doors and counters
d) Fioors, sinks, toilets, and latrines

All of the above
3. Tue orfalselYou do nhot need 10 use a separate cloth for cleaning bathrooms,

4. (Trug or Ealse: Dusting is most commeonly used for cleaning walls, ceiling,
5. Should the following be cleaned dajl or weekly? Circle one.,

Scorq 7./14

doors, windows and furniture,

a! Floors Daily] Weekly
b) Toilets and latrines Weekly
Carpets in guest rooms (Daily} Weekly
& Carpets in offices iy} Weekly
e} Soiled linen (Dailyfweekiy
\ The best way to clean the floors;

a}  Scrubbing
b} Dry sweeping and dusting
c)) Sweeping, mopping and dusting
G} Wet mopping '
7. What should do i you spill liquids or see 3 liquid spill?
a) Leaveit for someone else to clean- up
b}  Wait until the end of your shift to clean it
@ Flag the spill and clean it up immediately
Not sure
8. The proper procedure for cleaning spills of blood and other body fluids is:
aj» Wearing gloves, clezn with tloth soaked in chiorine s
b}  Find the janitor on- duty and ask him to clean itup

¢} Grab whatever is closest and wipe up immediately, then mark “Biohazard”
d) Nothing

= What da you do if

olution and foliow up with disinfectant solution

You encounter with bed bugs in a guest raom? 7
@W\hﬂ@e Linen el SPRAY down puife dowe e ueLyfh g

10. What do vou do it you find Lost and Found items in a guest rooms?

Tuugﬂ %eﬂ’! écn “}'é LM!VSW; Pesv e et {)ajf' I'n Fa‘uﬂz/

11. Describe the difference between a disinfectant and a cleaning solution?

bisintectant i€ Stoongen fhan Cleanng Solupron
K{"US MORE geam S,
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Prep Cooks Test

Score

:‘ Muliiple Choice {2 point each)

1) Agallon is equal to
a. 56
b. 145
c. 32
@ 0 e
v Mesclun are what typa of vegetable?
2. Roots
b. Beans
: . Szlad Greens
b . d. Spices
e 3\ What does the term braise mean?
& 3ear quickly on both sides
b. Slewly cook in covered pan with littte liguid

= Cook on high heat and quickly
/9 d.  Slowly cookin si rmmering water

ounces

s 4) At what intemnal temperature must chicken be cooked 5o that it is safe to eat?
2 155 degrees

b. 165 degreesF
C. 175 depreesF
6 d. 185 degreesF
— ;\ How do you blanche vegetables?
2. Immerse for a short time in bofling water
b.  Cook lightly fn butter aver med heat
.. Scakin cold water overnight

C d.  Rub with salt before cooking
] Which of the following ingredients would you pack before measuring?

2. Clive Oy
b salkt
€.  Brown Sugar
. White Sugar
g s 7} Whatis Al Dente?
2. Firm but not hard
b. Softtothe touch

C. Very hard
j, d. Verysoft
r8\ Food should be left cut no more than

2. 2 hours
b. 3hours
. Zhours
d. 5hours

gt
‘mfoamat
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\ 2 9}  Which is the improper way to thaw frozen food?

2. Inthe fridge

k. Ina sink with cold water
. Onthe counter
d. inthe microwave

;(b_:!x Which of the following can you use to put out a prease fire?

#. Baking Soda
b. Baking Powder
.  Flour

§ d. Water
What is the temperature range of the danger zone?

25-135

b. 40-240

C. 50-1s80

d. 30-130
%Which of the following is listed from smallest {o largest?

2. Dice, chop, minte
b. Mince, chop, dice
t.  Chop, dice. Mince

C d. Mince, dice, chop
13} Which direction should pan handles be turned while cooking on the stoye?
2. Over the fire at all mes
b. Turned towsards vou for better contra)
t. Tumed towards the right or left at al! times
C d. Overthe counteriop at 2l times

—— . 14) When you poach something, you cook it with what?
a. Noodles
b. Vegetables

t.  Liguid
D d. oit

15} Which spoon is used to remove fat from soups and stews
2. Basting Spoon

b. ladle
. C.  3lotted Spoon
L d. Portion Spoan
16} Which of the following means to cook i a smail amount of fat?
& Season
b. Saute
c. Breil
d. Beil
Fry

TEST_Prep Cook [rev. 2015.04.18}
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&

17} What & a Julien cut?
a.  Food cutinte long thin strips, matchstick )
b. Foed cutinto leng thin strips then turned and cutintoa 1/2° dice
€. Food diced into finely chopped and uniform pieces
d. Cuttingand peeling into oblong seven sided football like shapes
18] Te cooka food in & pan without browning over lovr heat until the item softens and releases moisture.,

2. Sweat
b. Beif
c. Roast

d.  Grill

Fill-in the Blank (T point each)
i) DY
19) g Q{\X‘ & QQQ&@ are the basic seasoning ingredients for gt savory recipes.

Q\ EQ yf - to cutinto very small pieces when uniformity of size and sh Ape is not impeartant,

TEST_Prep Cook [rev. 20 1504 15}




