Ayodele Henderson

926 Lucile Avenue, Los Angeles, California 90026
Phone: (252 571-4807 E-Mail: SolaAdeyemi85@gmail.com

Objective

Obtain line cook position

Utilize and further expand culinary and hospitality experience

Experience

JP’s Place 2005 -2009
Server, Cook, Kitchen Manager

Creating great customer experiences, cooking, practicing and enforcing food safety and cost control, utilizing

appropriate sanitary and hygiene practices, training and supervising employees

Hardees 2009- 2012
Cook

Cooking, practicing food safety and cost control, practicing cleanliness, training new employees

McDonalds 2012- 2015
Crew Trainer, Grill Supervisor, Cook

Trained and supervised crew members in grill area
New City Deli 2015- 2018
Cook

Cooking, food prep, practicing food safety and cost control, creating the best experience possible for military
personnel and their families

Dunkin Donuts/Baskin Robins 2016- 2018
Shift Leader

Supervised shift operations, enforced cost control, safety, and sanitation, handled customer complaints

Education

Beaufort High- Beaufort, SC 2000 - 2003
General Education

Academy Of Career Excellence- Ridgeland, SC 2002- 2003
Culinary Aris and Business Communication courses

Craven Community College- New Bern, NC 2014 - 2015
Obtained High School Diploma in the adult education program and then completed core classes for Hospitality
Management dearee.

Carteret Community College- Morehead City, NC



n : nozabriaH sldboyva

' HR00F aleriahie ) pongrA wid wravA of T IS
e ey @Mt murewnAgi i (b1 TORM 152 SBE)

yvlionldQ
.- " stttnion, Msas il Slafdd
aanil e HEIROM Y e Aot~ ermgt b sl

SR DR P

00 b= 2008 ' BENI4 ¢S

wanredi natnnl teol el

ROV oainn s e videa byt Uit e Qriolksssq Dnvlono cennntmgns wamiote: 2 IReG wTTend
BT M DtVISGUR bk pifie sshdoen eriblgy-t bing witinss B g

RELE 005 ‘ L |

SO Wineh yriddis I  Sesrtiinesls Belaang Jouins oo ons yte Soch Bimimea gk

R U L LT |
oD roalnagud Bel sonenT e

Sy H‘.?Q LR Y WIJMMDUM?““\} o M T
Sept.ghog [IARYE e RO
-“Mla

AT 1), wienog naneksms ki [ e galmats IoNnon Yt B R e ool poaiioe Geen st otiops
Cot (R TEIRR TN AT ) (O T e

AME Bro% . andot oiens o urall a0
st fnd

SO odotadd osthand nofiidae bom yiota lomen e Besston anatienns My Badkaesul

i nelimauba

£o0L - pong OF psetiaaaly gt Tedunsd

L Ty el B e L LT T S

£LOK - L00% 28 bnstey iR -ssnaltsurd 1 10 wnuliak

BinIes aelioniogmm ol derieil oy e i

Al - hrgs W ponidi veast SIS v ¥l rntd v D

wilibireah wit st olls S0 batslnrs ! by mmpowg ralecube b s amsRi fears gt
R RN T TS

TU D Dasriniold epetiad wlauminmol 1eneDd



Skills

Food Safety (Servsafe Certification Enclosed), Culinary, Food Prep, Cost Control, Accounting, Business
Communication, Human Resource Management, Computer Literacy, Sales and Marketing, Customer Service

References
Geraid Nunes: (252) 725-4745

Lula Hudson: (252) 622-1763
Shannon Anthony: (540) 779-4759

Lyn Pestana MD: (310) 713-4515




aHRE

edaniull 5. Wneoosd lodnod e 2 o boad maiss (ewesion® nolrealined denaens et bood
BOvTNE wmattul | pedsshiaM bae se ef el wiuomnlT inenmgsneh SoonRE ent e olaiEmme s

Nadnewing

" ARYE-SSY {308 |emwbipnt et
ey PR BTy armglaat il

AUTRPYT ofidb]) i oA | anasts

TRENL YY) LI eitna (il




Acrobat

outsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test

Multiple Choice Test (1 point each)

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

. 2) The recommended temperature for your refrigerator is...
a) 459
b) 509F
c) 40°F
d) 209F

:i 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

()\ 4) The most important reason for having food handlers wear hair restraints is to

—=——  a) Prevent food from getting into f d handlers’ hair
b) Prevent food handlers frm&g_ﬁminating their hands by touching their hair
¢) Keep the food 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
¢) 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) 09F and 100°F
b) 329F and 2209F
c) 419F and 135°F
d) 399F and 178°F

é . 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
c) Under cool running water
d) On aclean counter, at room temperature

A i 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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z 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
e) All of the above

C 11)A Julienne is:

a) tocutfood into 1inch X 1 inch cubes

b) A cooking method using high heat

¢) Tocut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

d 12)A gallon is equal to ounces
a) 56

b) 145
c) 32
d) 128

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

14) A Chiffonade is:
O a) Toslice 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 or higher to be

O safe

a) 145¢F
b) 1359F \
c) 1602F
d) 180eF

C 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
c) Cook gently in water that is hot but not boiling (1602-180¢9)
d) Submerge protein in boiling liquid to speed cooking time

A
‘C 17)If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
; a) 8ozof celery, 4 oz of onion, 4 oz of carrot '

b) 4 ozof celery, 8 oz of carrot, 4 oz of onion

c) 4ozof celery, 8 oz of onion, 4 oz of carrot

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

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

a)

b)

c)

d)

20)

_L a)
b)
c)
d)

21)
o A "

b)

c)
d)

22)
-—-&a— a)

b)

¢
d)

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

What temperature should chicken be cooked to?
145°F
155¢F
1659F
1759F

What temperature should ALL ground meat be cooked to?
145¢9F
1559F

1659F \P

1759F

What temperature should fish be cooked to?
145¢9F

155¢F

1659F
175¢9F

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

0\ (203( \A"Dé?-—& \)\‘S )((/\L O(A/m‘ﬁ\/w ) VV\OLtzac ‘5@%(53 5 47
S0ES
24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

Cade ‘ow'kes oa wedladew  Weak wa -\ ML @qokeias  seble L
oo Dbt e S\ Sbce ta cetigedbor i

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

1. &(“c e\
‘.Cl' ‘7‘?0{,&,-«,0\ €

3. Yo\\oad i~
4. lr/elf.‘\:j“)r

5. Towan boe

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

U\.‘g\\'\“\ o\ o Q-\\.&k" A oo 2 N la(,—-e__ C%\I‘;\\ v

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