Herman Lucien Lemelle IT
380 Lyndale Ave.
San Jose, Ca 95127
(559) 363-8933

Objective: : : |
Secure a position as a Souse Chef or Lead Cook with oppertunity for increasing levels
of responsibility. :

Summary of Qualifications:

Twenty years experience in fine dining.

Experience with all areas of cooking; sauté, grill, broil, bake, souds and sauces.
Ability to operate and clean fryers, tilt skillet, Hobart mixers, slicers, steamers ect.
Enjoy the field, passion for food.

Committed to producing high quality product.

Excellent people skills, polite and courteous.

Kitchen Management

Additional Relevant Skills:

Team player and work mdependently when needed.

Require minimal supervision or guidance.

Quality, results, and bottom line orientated.

Willingness to work extended shlfts

Ability to train others.

Excellent work ethics — always report to work on time and as assigned.

Cooking Knowledge and Experience:

Marriot Hotel, Providence, Rhode Island — Buffet Chief,

Flixs Grill and Bar, Rlverbank California - Kitchen Manager

* Responsible for brunch buffet, all hot entrees, Belgium waffle station, Omelet
station and arrangement and presentation of buffet. .

® o o s o @

¢ Cut and cleaned filet mignon, New York strips and top sirloin.

* Prepared Prime Rib -

* Butchered fish, cut fish steaks, tuna, swordfish, salmon, etc.

® Prepared lobster — Maine, Australian, and Pacific.

e Managed a team of 15 employees and responsible for inventory and ordering,
Education:

San Jose City College, San Jose, CA

Santa Rosa Jr. College Santa Rosa, CA

San Jose High School, San Jose, CA- Diploma
Apprentice to Master Chef Herman Lucien Lemelle Sr.
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Prep Cooks Test

Multiple Choice {1 point each)

1)

2)

3)

—_ 6)

8}

Agallonisequalto_____ ounces

a. 56

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

¢. Salad Greens

d. Spices

What does the term braise mean?
a. Sear quickly on both sides

b.  Slowly cook in covered pan with little fiquid

€. Cook on high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF

b. 165 degreesF

¢. 175 degreesF

d. 185degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water

b. Cook lightly in butter over med heat

c. Seakin cold water overnight

d. Rub with salt before cooking

Which of the following ingredients would you pack before measuring?
a. Olive Oil

b, Salt

c. Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not hard

b. Soft to the touch

c. Veryhard

d. Very soft

Food should be left out no more than
a. 2hours

b. 3hours
¢. 4 hours
d. 5hours
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.,,O,_ \9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Inasink with cold water
¢. Onthe counter
d. inthe microwave

10} Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder

¢. Flour
d. ~ Water
/j 11) What is the temperature range of the danger zone?
a. 25-135
b. 40-140
c. 50-160

f d. 30-130
12} Which of the following is listed from smallest to largest?

a. Dice, chop, mince

b. Mince, chop, dice

c. Chop, dice. Mince

d. Mince, dice, chop

13) Which direction should pan handles be turned while cooking on the stove?

a. Over the fire at all times '

b. Turned towards you for better control

¢. Turned towards the right or left at all times

d. Over the countertop at all times .
L 14} When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. liquid

d. Gil
JZ 15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle .
c. Slotted Spoon

d. Paortion Spoon
16} Which of the following means to cook in a small amount of fat?

a. Season
b, Sauté
c. Broil
d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16}
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Qi 17) What is a Julien cut?

Food cut into long'thin strips, matchstick

Prep Cooks Test

a.
b. Food cut into long thin strips then turned and cut into a 1/8° dice
¢.  Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
g— 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.
a. Sweat
b. Boil
€. Roast
d. Grill

Fill-in the Blank (1 point each)

19) gzﬁ( Z é?%’ée/afe the basic seasoning ingredients for all savory recipes.
20} Qf : ce : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test

Score

/40

Multiple Choice Test {1 point each)

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

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

a) 45eF
b) 502F
c) 40°F

d) 209F
é 3) Food handlers must always wash their hands

a)  Before starting work ‘
b) Switching between handling raw and ready-to-eat food
¢} After going to the restrooms

d) Al of the above
Q% 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 handlers from contaminating their hands by touching their hair

c) Keepthe 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} Iceis being used to cool beef stew in a shaliow 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) 02F and 100¢F
b) 329F and 220¢F
c) 412F and 135¢F

d) 392F and 178¢2F
Cg 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

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 coo!l running water

d)} Onaclean 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 toofar 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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e 10} Food-handling gloves must be changed frequently and also:
——4— a) After handling garbage
b} After every break
}  After picking things up off the floor
d} Between handling raw and cooked foods
e} All of the above

11} A lulienne is:
a) tocutfoodinta 1inch X 1inch cubes
b) A cooking method using high heat
~¢) Tocutfoodinto 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes
i "~ 12) Agallonis equal to ounces

a) 56

b) 145

c 32

d) 128

B 13) How many cups are in a quart?

a) 2

b) 4

¢ 6

d 8

g 14} A Chiffonade is:
- a) Toslice an herb or leafy vegetable into thin ribbons

b) Tode bone afish
" ¢} 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

Q safe

or higher to he

a) 145eF
b) 135¢F
c) 160¢F
d) 1809F

g ! 16) Which of the following explains the process of poaching?
' )" Poke poultry on the thickest part in order to make sure it's tender
b) To cock food in an oven that has reached 3502 F
¢} Cookgently in water that is hot but not beiling {1602-180¢2)
d) Submerge protein in boiling liguid to speed cooking time

17} If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2 ozof 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 fiavorful 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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6 19) Which of the following best describes the process of Caramelization?
a} To cook quickly in a pan on top of the stove until foed is browned
b} Process through which natural sugars in food become browned and flavorful while cooking
c} Cooking method by which foed 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

g ' 20) What temperature should chicken be cooked to?
a) 145°9F
155¢9F
c) 165¢eF
d} 175eF

21) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 155¢F
¢} 1659F
d) 175¢F

‘75 22) What temperature should fish be cooked to?

a) 1459F

b) 1559F

c) 1659F

d) 1759F

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

Qronwx (£ 8§ Mixure of J’(ﬁ/w‘- '7[%%# acd
its wed Lir thi bes /'A_/

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

Melt/ay batler ia a pan or pot and streic if 4o gt
A Hejop uier outy sp it can be used A4r 04//74/ or eoftii o [T
25) What are the 5 mother sauces? (5 points) wy‘(’f— bwd G %ﬁﬁ )
Lfrewh Seuce o Bepn) -5(@aze
2. M/A(("ﬂip 1'4‘6*0( 5&/’/&)“4&&(
3red sapee ot Masenare
B pto [[asr A (52

Moot Sand e

\

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

{
Heat (Fup witd ol s [HWikd be Ve iy

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

/% JACes m/ c/ﬂr?éé/ bétf?/g,/)f per
eg9 yslK.

TEST_Grill Cook {rev. 2013.07.31)






NOTICE TO EMPLOYEE

Labor Code section 2810.5

Employee Name; ﬁ‘efmﬂn LW‘C//"C
Start Date: ' \3/ o/ 0/ 17

Legal Name of Hiring Employer: -E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEO])? cYes o No

Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer's Mailing Address (if different than above):

Hiring Employer's Telephone Number: 415-431-8826

If the hiring employer is a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: |
Name:
Physical Address of Main Office:
Mailing Address:

. Telephone Number:

Rate(s) of Pay: i \ 7 Overtime Rate(s) of Pay: & 5D
Rate by (check box): /Hour ‘5Shift oDay oWeek oSalary ©Piecerate o Commission

o Other (provide specifics):

Does a written agreement exist pfoviding the rate(s) of pay? (check box) - }( Yes o No-

If yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes o No

Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)
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Insurance Carrier’s Name: Integro USA Inc. dba Integre Insurance Brokers

Address: 1 State Street Plaza, 91 floor, New York, NY. 10004

Telephone Number: 212-295-5440
Policy No.: LDC4042609 ACGS

0 Self-Insured (Labor Code 3700) and Certificate Number for Consent to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to minimum requirements for paid sick leave under state
law which provides that an employee:
a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave; and
¢. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued paid sick days;
3. filing a complaint or alleging a viclation of Article 1.5 section 245 et seq. of the California Labor Code;
4. cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
0 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
O 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.

~

0 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.

o 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption):

Erika Komatsu - V AL 7 efe.
(PRINT NAME of Employer representative) . ' (PRINT NA f Employ )
' Xk Lﬂ' /@&mﬂ %
(SIGNATURE of Employer Re resé}ntative) ‘ IGNATURE of Employee)
Gl 0/17 - 8- ;(2

(Date) (Da_te)

The employee’s signature on this notice merely constitutes acknowledgement of receipt.

Labor Code section 2810.5(b) requires that the employér notify you in writing of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement furnished in accordance with Labor Code

section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes.

DLSE-NTE (rev 9/2014)



