Scott A. Mailly
Los Angeles, CA 90020
(949) 275-1638 scottwork4@gmail.com

WORK EXPERIENCE
The Spot Café — Belmont Shores, Long Beach, CA. 3/2017 - 3/2018
F.O.H./B.O.H.

« Counter service, P.O.S. Operations ( Revel P.O.S.), in fast-paced café setting.

« Multitasking and maintaining speed of service while making fresh juices, smoothies, coffee,
running, and bussing tables.
Maintaining a upbeat disposition and a fun environment for guests.
Prioritizing in house tickets and practicing time management.
Duties also included assistance on the line when kitchen is in the weeds and when catering
orders came in. Making sandwiches, paninis, pizzas, salads, and prep
The Horse’s Mouth - Los Angeles, CA 6/2016 — 8/2016
GARDE MANGE
- Assisted with restaurant pre-opening duties; worked soft and grand openings.
+ Responsible for making salads, plating, and working station to Chef's standards.
- Duties included Oyster Shucking, Vinaigrettes, and Proper Plating.

Whole Food's Market- 8 Bar - Los Angeles, CA 11/2015 - 3/2016
SERVER
«  Server role (with counter service not general table service unless specifically requested)
+ POS operations (Aloha), processed credit cards and cash, and followed money drop
procedures
« Experience in high volume & fast paced restaurant operations.
« Duties Included: serving tables, running, bussing, bar back, and expo; keeping server station
orderly and stocked, following restaurant opening and closing procedures.

800 Degrees Pizzeria - Los Angeles, CA 11/2015 - 3/2016
LINE COOK

+ Food service position involving customer service.

-+ Prepped & cooked gourmet pizzas to restaurant standards.

- POS operations (Aloha), cash handling, experienced in all restaurant operations; high volume.

Provisions Market - Orange, CA 4/2015 - 11/2015
BARTENDER/ COOK
« Customer service, beer & wine service, prepped needed portions for lunch and dinner service,

prepared, cooked, and plated dishes to Chef's Standard.,
+ POS operations, cash handling, drawer count in/out, cash drop nightly, tip pool calculations.
+ Duties also included: line cook, working sales floor, counter service, server, runner, busser,
restaurant opener/closer.

The Pizza Press - Orange, CA 4/2015 - 10/2015
LINE COOK/BARTENDER
« Customer service, prepped & cooked gourmet pizzas, proficient in all restaurant operations,
beer & wine service, cash handling,
. Duties included: server, runner, and POS Operations (IPad POS); high volume & fast paced.

Blaze Pizza - Irvine, CA 1/2014 - 11/2014
LINE COOK
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+  Prepped & cooked gourmet pizzas, offered customers a great guest experience, experienced
in food preparation and cooking, cash handling; POS Operations (Aloha)
« Duties also included: running, bussing, prep, and cashier.

CERTIFICATIONS

+ CA Foodhandlers Certified
+ Cicerone (Level 1)
+ TIPs Certified

EDUCATION

+  Woodbridge High School - Irvine, CA Diploma Graduated 6/2009
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Scott A. Mailly
Los Angeles, CA 90020
(949) 275-1638 scott.work628@gmail.com

REFERENCES

Scott Muchlinski
Supervisor, Blaze Pizza
(714) 271-7186

Cinnamon (Summers) White
Supervisor, Blaze Pizza
(562) 712-2854

Nathan White
Server, Norms
(714)366-7686
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Your Hospitality Staffing Professiona

ill core 40

Multiple Choice Test (1 point each)

52 1) How much time should you take to wash your hands with soap?

a) 1 minute

@)) 20 seconds )
c) Time does not matter, water temperature does /S
d) 5 minutes

C 2) The recommended temperature for your refrigerator is...

—e

a) A45°F
b) 50°F

40%F
d) 20°F

d 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

@) All of the above

(C 4) The mostimportant reason for having food handlers wear hair restraints is to

K\.'\é 'C'(‘

a) Prevent food from getting into food handlags’ hair
b) Prevent food handlers from contaminating thair hands by touching their hair

Keep the food handlers’ hair in place
None of the above

' C 5) Which of these conditions requires immediate corrective action?

——

a) Packaged food items are stored at least 6 inches above the floor
Ice is being used to cool beef stew in a shallow pan
é.b 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?

—_—

S

—

a) 09F and 100%F
b) 329F and 220°F

@ 419F and 1359F  yo° — |4 0%
d) 392F and 178¢2F

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
CEJD 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
During the cookigg prpcess
t) Under cool runnin ter
d) On a clean counter, 3t room temperature

: C 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:

—_—

a) Wiping spills only
b) Washing hands if théfvand sinks are too far away

c)) Sanitizing the blade ofutensils such as knives 0 5 well a g g
d) Maintaining moisture on the wiping cloth a M‘S (' ¢ work Stok

TEST_Grill Cook (rev. 2013.07.31)
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Your Hospltaliy Statfing Professiona

Grill Cooks Test

10) Food-handling gloves must be changed frequently and also:
e E B B q Y

a) After handling garbage

b) After every break

¢) After picking things up off the floor

d) Between handling raw and cooked foods
All of the above

‘ ¢ 11) Allienne is:
a) tocut food into 1 inch X 1 inch cubes

I

b) A cooking method using high heat
¢) Tocut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

| 12) Agallonis equalto |1 % ounces
a) 56
b) 145
c) 32
128

!: 13) How many cups are in a quart?

3

17) If a recipe calls for 160z of mire 0iX,
| C ) [ p

7
s
c) 6
d) 8

. a 14) hlffonade is:

To slice 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

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

safe
1452 F
@ 135¢ F
c) 160°F
d) 180eF

16) Which of the following explains the process of poaching?
a) Poke poultry on the thickest partin order to make sure it’s tender
To cook food in an oven that has reached 3509 F
(? Cook gently in water that is hot but not boiling (1602-1802)
) Submerge protein in boiling liquid to speed cooking time

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

R) 40z of celery, 8 oz of carrot, 4 oz of onion
(3 4 oz of celery, 8 oz of onion, 4 oz of carrot

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

' C 18) Which of the following best describes braising?

a) To cook quickly in a pan on top of the stove until food is browned

or higher to be

how many ounces of onion, celery, and carrots do you need?

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
) To plunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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Your Hosphality Staffing Professiona
Grill Cooks Test

19) Which of the following best describes the process of Caramelization?
C/ 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

20) What temperature should chicken be cooked to?
a) 1459F
b) 1559F
c) 1659F
d) 175¢F

145¢F

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

1559F E.LCJ“ d,Q') “’{ "¢ &~ ) b /
€) 1659F = buvt fo e 5‘,\{'{, ' Al e
d) 175¢F 60 [~
22) at temperature should fish be cooked to?
1459F
) 155¢F
c) 165¢F
d) 175¢9F

23) What Is a roux and what is it used for? (2 points) _
équal PA T S (e Y Fat comked fogrthar osed
‘{'_0 W\ Cleen Saloce S

24) What is the process of maklng clarified butter, and why is clarified butter used? (3 points)
mei4 f\‘s U Sb\\\ﬁé U-\"Hﬁ A Salce ()C(V\ N e N(ké (_Qr\{'ffLo’t" + e

Ut/\)*\\ i
e 2 e Tt e L

Lnd cc
25) What are the 5 mother sauces? (5 polnt:) (oo ,» USC Cor 0 IV 9
1. Béehanc\ L \1' k s AE

2. \jgbuk Qf
3- E‘g?c\i\.e')v'\t')\q.
4. Tormeadte Suuce

5. Wo\evacise

26) What does it mean to season a grill and why is this process important? (3 points)
4 ¥ ‘mw‘*{v\k to prevent gl g 10 make F easier fo ¢lepan-

Wi, \e 5"1(\ L\ - U‘{F Co L/‘—* C;L[.\ Qu%LQS M - 1 L |
* yeoi au Rers L
Zm\at are the ln;redl:@ln Hnllan\daise sauce? (5 polnts)o Q) repe Seﬁdj ’ g i e W[ h q

5 eqq \LES

\ '\'%v\ Creann

oy S

Cop T melled e ¢ \b;uu')hf dewn Yy reoma o

f)
\ ‘\'\D\'y(:n_ Ve mon '\oi R

_ TEST_Grill Cook (rev. 2013.07.31
‘/.2 '\ﬁ?r\ 5c 4 (qa,‘us{ fe mr}C} ki ;
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Name _“coi \ Mai\ly,

Muitiple Choice

_‘L& 1) Food is served on what side with what hand?
3l On the left side with the left hand
d‘ On the left side with the right'ha
(&Y) On the right side with the left hahd
d) On the right side with the right Hand

A 2) Drinks are served on what side with what hand?
a) On the left side with the left hand
On the left side with the right hand
On the right side with the left hand (
On the right side with the right hand \__

£~\ 3) Food and drinks are removed 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
@ ©On the right side with the right hand

o 4) part of a glass should you handle at all times?
i
a)) The stem
The widest part of the glass

c) Thetop
C; 5) Whetwyou are setting & dining room how should you set up yeur tableclaths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
<) The chairs should be centerad and gently touching the table cloth

@Mofmum
!‘ 6) tfmbﬂn;ﬂ!g_manhtoagumwhatshouldywdo?

Scoré /35

a) Go back nto the kitchen and patiently wait in line behind the rest of the servers until ir's your tyrm
b)  Inform the guests that you will bring the correct entribe ance everyone else in the dinning room is served

c) Try% tonvince the guests to eat what you brought them

Go back into the kitchen to the front of the line and infortn the expeditor that you need a different entrée

Scullery A Metal buffet device used to keep food warm by heating it over
E-7 warmed water
- Quaen Mary B style of service where food is prepared or served individuslly at the

dinner table to fit the customer’s specific taste (i.e. providing dressin
haline Dish and pepper for salad or handing out bread to each patron) ;
: . e
E French Passing P 4 Used to hold a large tray on the dining floor
. _ Area for dirty dishware and glasses
G“__.__mm ,!./umlmmmmhfbfmuudfoodtohhddorhfdmy
Corh . trays to be stored
/( Used to open bottles of wine
Tray lack /E./Stﬂedmnhqhwhld\mmnummoutmnnatime
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)A.//Ssrvioa Plate . Teaspoon 13, Water Glass
~ Salad Plate _A87 Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knife A7 Salad Fork 15. White Wine Glass
47 Napkin A0. Dinner Fork
,K Name Place Card M Dessert Fork

Tea/Coffee Cup & Saucer ;a/ Dinner Knif

Eill In the Blank
The utensils are placed 1 inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? __ CV'¢ &\ J& G CWY.

J
Synchronized service is when: _ (21 “r G\h l@ S, ' e A S .
What is generally indicated on the name placard other than the name? ? [
The Protein on a plate is typically served at what hour on the clock? G) oC (OC(( :

1f a Zuest asks for a specialty dlnEer (i.e. Gluten-Free or Vegetarian) you should do what immediately?

AT N ST rf)ﬁ?%emﬂm? i 0{/(&’!'6]717/
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