MARLO L’ENELL OLLEY

US VETS 733 HINDRY AVE INGLEWOOD CA 90301

(323) 921-9507

nnuts _inc@yahoo.com

WORK HISTORY

CULINARY STAFFING SERVICES
6363 Wilshire Blvd Los Angeles Ca 90048
Student cook/Prep cook
Randy Hopp
SELECT MARKETING GROUP
18356 Oxnard St Tarzana Ca 91356
Sales Rep
Audie Williams
PEOPLE READY
4211 Santa Monica Blvd Los Angeles Ca 90029
General Laborer
B?nar Gonzalez
MILLWRIGHT LOCAL 1263
1539 McCollum Pkwy Nw Kennesaw, Ga 30144
Carpenter Apprentice
Tim Story
FRESH EXPRESS/SELECT STAFFING

1361 Southern Rd Morrow Ga, 30260

8/17-

9/16 - 1/17

11/00-

9/11 - 4/12

10/10-7/12



Y3110 L1331 OIAAN L
_foroe AD Q DOWIIA 3VA YHOUH £E6T 2Tav U
T02e-180 (£SE)
YROTZIH XAoW
'8 ZATIVEIE DMIFIATE YRAMIIUD
BH00Q 80 selepnA zoJd WWIE el £BLS
:i@ Getdec mahui2
qaoi (href
ST - Mg AUORD DMTIARAN TORISE
. _ 43012 83 pnasiaT 18 anx) SRE4T
LR | | " qef ealed
2t aibuA
Qi b YOASR 515039
| E2008 62 2ei60nA 20,1 bVIB eatnoM sined i oh
s L sl lewened
GBI i P#h _ o e e | L R Loy
* i | Qe - 1\ EBST JADO.S THORWLIM p
R | i ©HhROE 89 wemenneX wi ol mullcOsM SEET -:

T PR R e S2 nitnemaqA ieged

f | ,t“-. - | = T » 7 B ) I 3 I‘ S I ‘ *“.'B_mia 'Z I_FJ‘%
..-[1-_‘ -, -5 - ol e | B el o = nbali |
LA . &RF -0l L OURAATE O3 amesTsia HeaRs U

e i l_ 3 | & I I L t . _ - " . ‘ #
HRT i e et L 0BROL D womeM b merueg PAET T T
4 Ty e By s N k S T g a4l o 1 g s E rITII n




Assembly Line Food Prep

Craig Burts

EDUCATION
Merced High School 1991 - 1995
Millwright Local 1263 2011-
LATTC Culinary School 77 -1017

MILLITARY EXPERIENCE
U.S. Navy February 1997 to March 1997 Advanced Skill Course
U.S. Navy December 1996 to January 1997 Basic Skills Course

U.S. Navy Deck Seaman, October 1996 — November 1998
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Acrobat

outsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

: Z 1) How much time should you take to wash your hands with soap?
a) 1minute
b) 20 seconds \
c) Time does not matter, water temperature does (.Q,

d) 5 minutes
4 g 2) The recommended temperature for your refrigerator is...

a) 459F
b) S50°F
¢) 40°F \/

d) 20°F
g % 3) 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

C K 4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
b) Prevent food hargérs from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place
d) None of the above

g ‘ 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) Ice 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 cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

( 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 1009F
b) 329F and 2209F
c) 419°F and 135°F
d) 399F and 1789F

; Z 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
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 onions
8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven
b) During the cooking process

¢) Under cool running water
d) On aclean counter, at room temperature

( 2 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only
b) Washing hands if the hand sinks are too far away
c) Sanitizing the blade of utensils such as knives \O
d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Food-handling gloves must be changed frequently and also:
a) 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) tocutfood into 1 inch X 1 inch cubes

b) A cooking method using high heat

€) Tocutfood into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

Agallon is equal to ounces
a) 56

b) 145

¢} 32 T

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) Tode 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
safe

or higher to be

a) 1459F
b) 135¢F
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 (1602-180¢2)

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) 8oz ofcelery, 4 oz of onion, 4 oz of carrot

b) 4 oz of celery, 8 oz of carrot, 4 0z of onion

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

d) 2oz of celery, 10 oz of carrat, 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 method 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

TEST_Grill Cook (rev. 2013.07.31)



Acrobat

outsourcing

Your Hospitality Staffing Professionals

Grill Cooks Test

E s,

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 while cooking

¢) Cooking method 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

{ 2 20) What temperature should chicken be cooked to?

a) 145¢F
b) 155¢F
€) 165¢F
d) 175¢F

& 21) What temperature should ALL ground meat be cooked to?

an

a) 145¢F
b) 155¢F
c) 165¢F
d) 175¢F

) What temperature should fish be cooked to?

a) 145¢F
b) 155¢eF
c) 165°F
d) 175¢F

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

%/f(’ﬁ/ bu%f(’f‘ ’/’@ é(./%:C/? -ﬁur /7ezS’ éee»f? CZ(/O% :

as o “hikearer ~for Qacce o of Soup

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

7_/7"5 /?S’ A procesys C?p ﬁcwfz."ms é/” %64%1/75 507[7%.7

'—f'o pd Cef-/a::n /22 st 625’70( I'Y C/’S’(o{ —Qr QCCL{QM(’J

25) What are the 5 mother sauces? (5 points)

ESfo gurofe 2w Ce
3: H o//a:,jf/m/arfc
5

- “//c;MOL'TLof Sa.u €

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

R

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

E'ﬁ ﬁg‘ (//,)/’(7@—/ (U/]CL( /éfita/’) _/.uf=<_<_

TEST_Grill Cook (rev. 2013.07.31)
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