MILAN TETT

808 Glenway Dr. Inglewood | 3238738477 |
milan.tett@gmail.com

OBJECTIVE

Professional Chef with 6 years of extensive experience in American Cusine, Mexican Cusine, and Pastries.
Capable of managing dining services of up to 100 tables while managing and motivating staff to perform to
their best of abilities across every service. Consistently create new recipes and menus, implementing
seasonal ingredients,

EXPERIENCE

Culinary Staffing
Head Chef | June 2014 - Current
Managed assignments at corporate locations with 8-75 staff members.

Highly requested at multiple corporate locations like Sketchers, Wolf Gang Puck Sony Pictures,

Nenuhouse Sunset, and Newport Academy.

Savory and Pastry Expenience for catering and dine in services,

Sodexo, Inc | May 2015 - December 2017
Head Grill Chef and Production Catering Manager | May 2015
Managed daily kitchen operations with 50 + staff members

Re-developed entire menu for Wells Fargo Corporate £l Monte and Farmers Insurance Mid Wilshire in

2017-2017, increasing sales revenue by 150%
Oversaw food preparation and production, ensuring 100% food safety procedures were followed

Interviewed, hired, trained, and directed all staff members since 2016, improving kitchen operational

flow by 50%, while maintainmg 100% employees retention since,
Developed process that reduced waste by 40% and improved supply turnover by 70%

Volunteer my time teaching inter oty middie children free cooking classes at Peary Middle school, which
since T was Farmers Insurance Head Chef at the time the employees and company match a 41000

donation to the garden for new frut trees,.
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EDUCATION

ST JOSEPH CULINARY SCHOOL, Venice CA

Culinary Degree June 2014

CERTIFICATIONS

SERV SAFE MANAGER CERTIFICATION | April 2014

Experience with Pastry & Baking
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Acrobat

outsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test

Multiple Choice Test (1 point each)

& 1) How much time should you take to wash your hands with soap?
a) 1minute
20 seconds
¢) Time does not matter, water temperature does
d) 5 minutes

2) The recommended temperature for your refrigerator is...
a) 45%F
b) . 50°F
c)” 40°F
d) 209F

! 2 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
7@ All of the above

C‘ 4) The most impoytant reason for having food handlers wear hair restraints is to
a) Prevent fogd from getting into food handlers’ hair
b) _Prevent andlers from contaminating their hands by touching their hair
Keep the fodd handlers’ hair in place
d) 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
b) Ice is being used to cool beef stew in a shallow pan
47 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

c 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
— a) 0¢9F and 1009F
b) 329F and 2209F

? 419F and 1359F

) 399F 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

c) Rinse the board with running water
] ) @ 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
c) Under cool running water

(CQD On a clean counter, at room temperature

C 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
——— a) Wiping spills ondy
b) Washing hands 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

E 10) 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

@? All of the above

11)A Julienne is:
a) tocutfood into 1inch X 1 inch cubes
b) A cooking method using high heat
To cut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

2 D & 12)A gallon is equal to

a) 56
b

ounces

(ﬁ 13)How many cups are in a quart?
a) 2
4
c) 6
d 8

P\' 14)A Chiffonade is:
S To slice an herb or leafy vegetable into thin ribbons
) Tode bone a fish
¢) 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 or higher to be
safe

a) 1459F
@) 1359F
c) 160°F
d) 180°F

5 9 16) 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
Cook gently in water that is hot but not boiling (1602-1802)
d) Submerge protein in boiling liquid to speed cooking time

C 17)¥f a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
— a) 8ozofcelery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
4 oz of celery, 8 oz of onion, 4 oz of carrot
d) 2 oz 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

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

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

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

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

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

c 20)  What temperature should chicken be cooked to?

a) 1459
155¢F

)
(Ca 1659F

d) 175¢9F

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

1652F
1759F

1459F

@ 1559F
o
d)

h 22)  What temperature shouid fish be cooked to?

@ 1459F
) 1559F
c) 165%F
d) 1759F

23) What is a roux and what is it used for? (2 points)
Tooe & wekee . Ugedd for a dute Savte o2, tonfmue b ot
e comes be\uu‘j Gc;ccQ for gtew € C‘juf\.,bo.

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)
Melt e o tew Ha S eot Hy wude yesidee widich e AT
W&W‘KWMV‘“)M‘R’O Jex
25) What are the 5 mother sauces? (5 points)
1. Tomets Suuie

2. Wde Sue /Ve (ovie
3. Bechamel

4. Brosin Javer
5. Hu\\aa deica

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

Oitte Grilt & Mewee® doesd Sk winan Qodkciv,.

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

6‘3@ e melted W) Liater, ¢ bmm;\o] «,

TEST_Grill Cook (rev. 2013.07.31)
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