Sergio Sebastian Cruz
Sept.30 1993
Resume

Cbjective: I'm looking for a serious employer that is not just looking for an employee
but someone that is dedicated completely to the restaurant business and the many
cooking methods to learn.

Ged:N/A

Gusto
Line cook /Pantry,Garmo/Dishwasher,Prep

Italian cuisine a very rustic feel to this restaurant. I've made Mitzacanza salads
,Cavoletti salads, Popelletes, Bucatini al carbonara, canollis, coconut gelato pies

and fresh extruded pasta. Everything here is made fresh from scratch. My main
focus in every restaurant has always been too maintain a quick, calm, and organized
pace in the kitchen as quick as an order comes in it has to go out. Always follow food
safety guidelines from sanitizer and safety gloves to handle food mandatory.
Everything cooked to an appropriate temperature to avoid any food poisoning to the
customers. | always keep in mind for any station

| have everything prepped and ready for either one breakfast ,lunch, brunch, and
dinner.

Vernetti
Pasta Maker/Prep/ Pantry

Another Italian restaurant more of a modernized feel to this one.

Here I've made fresh extruded pasta from bucatini, rigatoni ,fettuccini, spaghetti, egg
based raviolis and tagliteles. On the pantry side I've plated Cesar salads ,burrata and
heirloom tomato salads, cannolis etc.Everything here is made fresh from scratch. My
main focus in every restaurant has always been too maintain a quick, calm, and
organized pace in the kitchen as quick as an order comes in it has to go out. Always
follow food safety guidelines from sanitizer and safety gloves to handle food
mandatory. Everything cooked to an appropriate temperature to avoid any food
poisoning to the customers.| always keep in mind for any station I'm in charge of |
have everything prepped and ready for either one break fast , lunch, brunch, and
dinner.
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Culinary staffing
Line cook/Prep cook/Caterer

Here | had a lot of traveling to do around the city

From Peperdine University, Wolfgang Puck,Loyola,the Country club in Pomona. For
this company I've made burgers, omelets, burritos,quessadillas,sandwiches,steaks,
and fries etc.My main focus in every restaurant has always been too maintain a
quick, calm, and organized pace in the kitchen as quick as an order comes in it has to
go out. Always follow food safety guidelines from sanitizer and safety gloves to
handle food mandatory. Everything cooked to an appropriate temperature to avoid
any food poisoning to the customers.

1 have everything prepped and ready for either one break fast , lunch, brunch, and
dinner.

Skills: Knife skills,Cooking skills,Dedication,Ambition,Ready for any big

" project,reliable,Prepping skills,communication skills,Leadership,willing to learn new
cooking methods, on time , well rounded overall in all positions

Overseller, clean and organized '
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Acrobat

outsourcin
Your Hospitality Staffing Profoﬂma%

le Choi (1 point each)

Gri cor 40

C/ 1) How much time should you take to wash your hands with soap?
a) 1minute

d) 5 minutes

b) 20 seconds ’
c) Time does not matter, w ter temperature does (‘7

a) 45°F
b) S50°F
c) 40%F
d) 20°F

O‘ 3) Food handlers must always wash their hands
-~ a) Beforesta rk
b) Switching n handling raw and ready-to-eat food

After going e restrooms
d) All of the above

\O 2) The recommended t.T_eme for your refrigerator is...

¢ V) 4) The most important reason for having food handlers wear hair restraints is to
e a) Prevent food from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair
¢) Keepthe food handlers’ hair in place
d) None of the above

S 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) Iceis being used to cool beef stew in a shallow pan
¢) Raw meatsare storedona 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 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0°F and 1002F
b) 329F and 22
c) 419F and 1359F
d) 39°F and 1789F

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

Which of the following Is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven - '

b) During the cooking pro@

¢) Under cool running wate

d) On a clean counter, at room temperature

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
¢) Sanitizing the blade of utensils such as knives
; d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

Food-handling gloves must be changed frequently and aiso:
a) After handling garbage

b) After every break

¢) After picking things up off the floor

Between handling raw and cooked foods
@ All of the above

' C 11) A lJulienne is:
: b) A cooking method using high heat

a) to cut food into 1 inch X 1 inch cubes

) Tocut food into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

a) 56

t :i’ 12) Agallonis equal to ounces
/

O W

[

1
]

15)

16)

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

¢) 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 tempratug'e of __ or higher to be
safe '

a) 145eF
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) Bozofcelery, 4 0z of onion, 4 oz of carrot

b) 4o0zofcelery, 8 oz of carrot, 4 oz of onion

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

d) 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the
a) To coQk qui
b) Process
¢) Cooking

owing best describes braising?
kly in a pan on top of the stove until food is browned

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

é 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
4 C/ c) Cooking method ch food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food intg"bbiling water briefly, then into cold water to stop the cooking process

! ! a"j 20) What temperature should chicken be cooked to?
a) 1459F

b) 155¢F

¢) 1659F

d) 175¢9F

What temperature should ALL ground meat be cooked to?

a) 145°F

b) 1559 w_?
c) 1659F

d) 175¢F

What temperature should fish be cooked to?
a) 1459
b) 155¢F
c) 1659F
d) 175°F

23) What Is a roux and what is it used for? (2 polnts() P

ﬁ m A DF Caator DL-'H\W A A [FOUV
I Vaedin
~7c,w'vﬂ*‘i7p

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

Melting lutler r\ajln’f before | oS [C,»—anm s

A(%0 vsek g0 VcL%HhM’)

25) What are the 5 mother sauces? (5 points)
1.
[ 2.

3. ¢ W(,
a. o
5.

26) What does it mean to season a grill and why Is this process important? (3 points)
Tt 5 wm for fard +o 224 96n e g Il hecatge Yov Save 4ime

esem o Gl means fo sult el fepilev T {le F)““ 10 Save 4 pre wien '.J{n-‘u»y
27) What are the ingredients in Hollandaise sauce? (5 points) ¢ hy bty u) te be Covlcecd !

@‘jL) \{O”\'? ’%c«” PP lem b \)UIC"&

i

i TEST_Grill Cook (rev. 2013.07.31)



""’W
Al L e e e e —-_.—_‘WMM---H Tt T - &
RIS D 24a e, B S £330 Sl 91 w"

!0

Sutweong i beot Biru ool 567 Ve G080 Teg 6 @ ﬂ'hnmﬁ

e el ey vt e B A om il n? al FE BN LI ¢ _umwm
il Tt ol 38 heal ol bewas 1 BRGH botoia Aed e ae Seawand ¢ bt 1] B o gordnad |
GERAE L et Gabtous i 0% v e oo g1 nael yitwie Yilaw g m&uﬂ#.m Ayt @ ol T
i ."“u-i." f mmummmmwm’mnﬂ- #1
A botmdeis !
Yiak Wil e ! i
e T ' Wi W
‘_1'}411‘“ o ' - ML e *‘ ey
Lty S ey 48 SaWT b7 el JAA Dl «sutha ronges? vl PR "r‘.‘{" | ;J'j
adl - ) L0 "
LA | vld-
I noitmt | )
T : WL b 'A‘
: ” ] wumumrummwm m ?P
. ) wiar
LowERt W
WAL & J
‘ WL
I i | ) . H'. A
P (g - {ariieg €] v #wnﬂwuw mwnwm Prop
f el . O S h R e o yogead, LES T H‘
I‘i: ) ) I # ', . "‘ lh'}i"‘f I
NI L ! IR -
. d"“ _|I|I-U“ . - B i i 'lt_ N :I\.
%‘_ﬂ : ﬂtﬁ"‘”' \ B Pleaa i & Mﬂhﬂy&' jllmb hmﬂ !'ﬂ'm'qﬁ ' '
g B0 i~ e e L T
4 o : = ity ﬂf-ﬂ Xatn ot
T ' .
Bpi] 255 (romhnn 2) Sovomis e & 45 o QU :
‘ N o 4 I
\"'llllllﬁ qul .‘ll.nll | % .:-.} i A I
rJ- _“." 1 A =
-’_‘\hlwl." iy y . &
et Fi'" . * : :
i .:\l:‘.ijlll ‘I | | |
'I'I'Lnl‘li'ur Ay ﬁ g
0.y R
AT muwmwnmmﬁomnmmmmﬂ
i ‘-.. L T T T LYSET R i'.qfu wil (ATl "*"“'lﬂvﬂl | oty

s | R vl o e o} g of SR vty W7 o &l U rob
e Vaw Jaicy o ) et \“"F' m'nmﬂmﬂwmuﬂgpmmm

_,;,U[ F*Ot’ﬂ"‘l W?W'L“, ‘ ”1’ ﬂ“‘;’.‘t 5

o e T
iy |._'n'. .'I_M
i T T
| el ‘ I 1y gt "hlll-l'lllw_ |||.II|I e [
ihf" i ) I.— oL 1'||‘_'|I ‘L {'TEI!’ , =
o




