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3719 Wayne Street,, Houston, Texas, 770262(281) 408-6553emrterryrivers@acl.com

Terry F. Rivers

Objective

Highly motivated professional Chef with many years of experience in kitchen operations. Quality
focused and efficient at planning, preparing and plating large quantities of food in a fast paced
kitchen. Looking to bring strong supervisory food prep and organizational skills into the culinary
world. :

Proressional Accomplishments

Offshore Chef

= Prepared succulent meals and desserts from scratch recipes to feed crewmen
*  Maintained kitchen cost through effective inventory management and waste elimination
= Organized, reviewed and created weekly menus to encompass a variety of tastes

Lead Cook

=  Strived diligently to ensure a smooth running kitchen
= Competently prepared banquet meals in addition to daily cafeteria meals
= Maintained, checked and documented correct food temperatures at all times

Cook III

= Prepared a la carte meals for patients throughout the day
=  Supervised and prepared special dietary or nutritionally restricted meals
= Created delicious meals that adhered to the highest culinary standards

Cook III
* Cooked, stocked and maintained plentiful dishes to be served to patrons and staff.
=  Ensured customers were served on time and with the highest quality foods
= Created and maintained excellent rapport with patrons and coworkers

Employment History

February-2016 - Present Lead Cook Hess Corporation Houston TX
December 2015 — Feb 2015 Cook III Morrison Healthcare Houston TX
January 2013 — Oct 2016 Offshore Chef Baywater Drilling, Houma LA
September 2013 — Oct 2014 Cook IIT Humble Surgical, Humble TX
Education

June 1988 High School Diploma L. B. Landry New Orleans LA
References

References are available on request.
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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on job-related qualifications regardless of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.

PLEASE PRINT

Full Name ﬁ/“ry fl(/@(__f Date: /~ 38 - 9013/
Home Telephcne ( ﬁl) 4 0 @ g < 6'-3 Other Telephone ‘532) <_::1 "/ - 7 3 53
Present Address g EQX 7 (9/70 FHoy stor, Tx 27259
Permanent Address, if different from present address: ’

Email Address _27] L7 €7y Ryt es C@ RoL._(.om

EMPLOYMENT DESIRED

Position applying for: L f'ﬁ/ {f 00 /(/ Salary desired: %/ L.00
Are you currently registered with any staffing and/or employment agencies? If so, please list

e
Are you applying for: Full-time work? Yes_-Alo_
Temporary work, e.9., summer or holiday work? Yes___ No__  From: To:
How did you find out about our open position? (Please check fillin proper name of source):
Newspaper [[] Job Fair ] Agency [] Company Website Q/

Part-time work? Yes___ No__

Referral ] Name of Referral ‘
Other Web Posting [J  Other Source [J
Could you work overtime, if necessary?

Yes I hired, on what date could you start working?

Please keep in mind that schedules and shifts may vary depending on position and seascn. Additionally, the hours may vary from
week to week, depending on the company needs. Please list only the times/days you're availabie to work balow.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE /
DAILY
AM o~ | Crver | Oren | g~ | 0%/ O/%<//
PM Operet | opens | orvi | epron | o | e/
Do you have any vacations or extendad leaves planned in the next 12 monihs? If so, please list dates: '

Have you ever appliad to or workead lor Acrobat Quisourcing belore?

Do you have irlends-or.relatives working lor Acrobatl Outsourcing?

o N%

I yes, pleasa slate name and relationship

Yes___ No

PERSONAL INFORMATION ,/

If yes, when?

Z

Il hired, would you have a reliable means ol transponiation lo and from work?

I hired, can you present evidence ol your legal right 1o live and work in this country?

State ago i you aro undar 18 __

Are you able to perform the essonlial funclions of the job for which you are applying?

Ye:?/e o
Yos—" No

Yas

No.

_. It you are under 18, hire is subjact to verilication that you aro of minimum logal age to work.
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Type of Business "/“':5-/( 00 6 Telephone No. ( ) Supervisor's Name

Your Position and Duties___ CAY X Npwe s or

Dates of Employment: From / }’/7 3 To_/ ‘0// o

Reason for Leaving: Vem/ ‘d’;} A

Name and Address of Empl‘oyer /'/5//‘4 )é/“(} 74/05 L7 74 7L c

Type of Business /17{9 S /aL" Z/ Telephone No. (7/ 3 ) SJ Za 70 4 Supervisor's Name .S 7l;ﬂﬂu
Your Position and Duties co O/é /C/A Vor pble Koo /)/ /for" $7‘Aﬂ/“ )2

.

Dates of Employment: From 0/ 07 To_7© / 4
Reason for Leaving: Y / gc l.";‘%t’/

Have you ever been fired from any previous place of employment? If o, please explain: A @

MILITARY SERVICE 7
Have you cbtained any special skills or abilities as the result of service in the military? Yes___ No_‘/
If s0, describe:
JOB RELATED REFERENCES

List below three parno ot related {0 ;:?l who have knowledge of your work parformance within the last three years.

Name: /?/GAA:— Yio~$, Telephone No,. (§% ) 343~ ¢ "'75‘17,

No,
Address /37/ StaZe pmupnS -5/: /6/064.5‘/5"‘;, /X‘ 7737%

Occupation: G X il F Relationship, C Ae /= Number of Years Acquainted: / 2

H
Name: _ Y01, /?/e L/ M/?/M’// Telephone No. (£32 )_F72 ~ 264 /¥
Address /030 Tomdn)/ LWy
Occupation: _/#Ars2 4 Relationship: Co—abek £-Number of Years Acquainted: / d
Name: /Z; C/léy C:UﬁnZ/ Telephone No. (( 07’ ) [/4/6/ - 9- 5 / /

Address 7 /c/ //@Z‘C s/

Occupation: [ oo 7€ Relationship: _C2~- G0 Number of Years Acquainted:
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1)

_C\

il
1.

_QA

\/ ) Raw meats are stored on a shelf above ready-to-eat egg

Y

ultiple Cholce Test (1 point each)

How much time should you take to wash your hands with
a} 1minute

b) 20seconds

¢} Time does not matter, water temperature does

d) 5 minutes

The recommended temperature for your refrigerator is...
a) 45%F
b} 509F
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 ||

¢} After going to the restrooms
d) All of the above

The most important reason for having food handlers wear ]
a) Prevent food from getting into food handlers’ hair
b) Prevent food handlers from contaminating thelr hands b
c) Keep the food handlers’ hair in place
d) None of the above

est

Score / 40

p?

Which of these conditions requires iImmediate corrective a
a) Packaged food items are stored at least § inches above t
b) ice s being used to cool beef stew in a shallow pan

d) Raw fish is stored above raw chicken in the walk-in freez

Bacteria grow best in the temperature “danger zone” which|
a) 09 and 100¢°F

b) 329F and 2209F
c} 419F and 135¢9F
d} 39°F and 178¢F

a) Clean the cutting board with a wet wiping cloth

’r restra ans isto

rouching t

n?
floor |
[

lad in th I

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 onfiins

Which of the following is NOT an approved method to thaw
a} In a microwave oven

b) During the cooking process

¢) Under cool running water

d}) Onaclean counter, at room temperature

Wiping cloths stored subrnerged in a bucket of sanitizing soh{l.lnn are for;

a) Wiping spills only

b) Washing hands if the hand sinks are too far away
¢} Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

After cutting raw chicken, what should be done before the c*Lting boa

tentially

neir hair

ralk-ln cooler

+cludes temperatures between?

I
Hﬂl Is used for slicing onions for salad?

r-lazardous foods?
|

TEST_Grill Cook (rev. 2013.07.31)
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E 10) Food-handling gloves must be changed frequently and alsé
@} After handling garbage
b) After every break
¢} After picking things up off the floor

d) Between handling raw and cooked foods
e) Al of the above
11) AlJullenne is:

a) tocutfood into 1inch X 1 inch cubes

b} A cooking method using high heat

¢} Tocutfood into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

12} Agallonis equal to ounces
e 3} 86
b) 145
c) 32
d) 128

\/é 13) How many cups are in a quart?
a} 2
b) 4
c) 6
d} 8

14) A Chiffonade is;
3a) Toslice an herb or leafy vegetable into thin ribbons
b} To de bone a fish
t) Another name for parchment paper
d) To cook food in liquid, or at just below the boiling point

ﬂ afe
] 1459F

&)f’otentially hazardous hot foods must be maintained at an ifprnal tem Jperature of or higher to be

b) 135eF
c) 160%F
d) 180eF

) Which of the following explains the process of poaching?
) Poke poultry on the thickest Partin order to make sure t'§itender

a
; b) To cook food in an oven that has reached 3502 F
¢) Cook gently in water that is hot but not boiling (1602-180
d) Submerge protein in boiling liquid to speed cooking time
WA o

) Ifarecipe calls for 160z of mirepolx, how many ounces of on n, celery, fnd carrots do you need?

a) 8ozofcelery, 4 0z of onion, 4 oz of carrot
b} 4o0zofcelery, 8 0z of carrot, 4 oz of onion
c} 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describes braising?
a} To cook quickly in a pan on top of the stove until food is b wned
b} Process through which natural sugars in food become broWhed and flavorful while cooking
¢} Cooking method by which food is browned in fat, then co;L&ed, tightly coved, in liquid at low heat

T

d} To plunge food into boiling water briefly, then into cold WREBT to stopithe cooking process

TEST_Grill Cook (rev. 2013.07.31)
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b\"is} Which of the following best describes the process of Cara zation?| |
a) Tocook quickly in a pan on top of the stove untj| food | wned
b) Process through which natural sugars in food become ned an flavorful while cooking
¢) Cooking method by which food is browned In fat, then ked, tightly coved, in liguid at low heat
C\/ d} To plunge food into boiling water briefly, then into cold ter to stop the cooking process
|
g .

What temperature should chicken be cooked to?
T/ a) 14s%F |
b} 155¢F
¢} 1659
d) 175 l

é\/ 21} What temperature should ALL ground meat be cooked ta? ||

#) 145¢F
b) 1559F
\/ ¢} 1659F
d) 175¢F
22} What temperature should fish be cooked to?
A a) 1459
b} 1s5ef

¢} 1659
d) 175¢F

=1

23) What is a roux and what is it used for? {2 poipts) ‘

F/OQI( p&j&/ 0/1 77}’0?4.
Use For o FEAY Awd TArcken

24} What is the process of making clarified butter, and why is elarifjed butterjused? (3 points)

25) What are the 5 mother sauces? (5 points) g i
Lol pun7e v
g' Bl Bn elxj/ v
a.8rowa
Y :

26} What does it mean Z season a grill and why is this process lmj{Tl-tant? {3 plulnts)
£Lox 7= q ok X (|

27) What are the Ingredients in Hollandaise sauce? (5 points)

LotTe Floar  misk
A

TEST_|Grill Cook (rev. 2013.07.31)




] S

Intervnew Note Sheet

pate: | [3( | Rate of Pay: U O
‘Positm s) Ap 7 glted for: Referred by:

Server /35 %|Bartender /35 %

|Prep Cook /15 %|Barista /15 %

Grill Cook /40 %|Cashier /15 % Pa
|Dishwasher /10 %|Housekeeping /16 %
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P.O.S. Experlence Y / N details
MTransportation |

Public Transit Carpool ( Rider / Driver )

Reglons Available to work:

SF North SF Peninsula East Bay Outer East Bay
South San Jose S) Peninsula ’\‘V\LO\,B

m | LEAD Other | Will Submit

PM only Weekdays only Weekends only

4




