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Shanea Elleston

Perth Amboy, NJ
shaneaelleston3_wqa@indeedemail.com
7324074383

Work Experience

Volunteer
Clark nursing home and rehabilitation - Clark, NJ
September 2015 to Present

I was a activities aid and | helped with food. | kept the residents busy , entertained , and happy.
Volunteer Work

Westlake school - Westfield, Nj
September 2016 to June 2017

I worked with kids of different age groups who had disablities including autism, down syndrome , or
any sensory problems and etc

Volunteer Work
Theater camp - Edison, NJ
June 2016 to August 2016

I was a camp councelor for first and second grade. | volunteered on my own free will it was exciting
being able to play and direct kids.

Shoe Department Sales Associate
Shoe Dept.Encore - Woodbridge, NJ

Cashier
30 burgers - Perth Amboy, NJ

Education

College in Education
Middlesex County College - Edison, NJ
September 2017 to May 2019

Perth Amboy High School

Skills

Communications
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Your Hospitality Staffing Professionals Prep Cooks Test Score 20

Multiple Choice (1 point each)

— 1) Agallonisequal to ounces 27 \"
a. 56 ( 7 O
b. 145

32

C.
@ 128

2) Mesclun are what type of vegetable?

a. Roots
b. Beans

(& Salad Greens
d. Spices

3) What does the term braise mean?
a. Sear quickly on both sides
@ Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF
) 165degreesF
c. 175degreesF
d. 185 degreesF
5) How do you blanche vegetables?
Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Oil
b. Salt
@ Brown Sugar
d. White Sugar
7) Whatis Al Dente?
@ Firm but not hard
b. Soft to the touch

c. Veryhard

d. Verysoft

Food should be left out no more than
2 hours

b. 3hours

c. 4hours

d. 5hours
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Which is the improper way to thaw frozen food?
a. Inthefridge
(® Inasink with cold water
c. Onthe counter
d. Inthe microwave

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

c. Flour

d. Water

What is the temperature range of the danger zone?
25-135

b. 40-140

c. 50-160

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
@ 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
14) When you poach something, you cook it with what?

a. Noodles

b. Vegetables
Liquid

d. Oil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
@ Ladle
c. Slotted Spoon
~d. Portion Spoon
-16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil
d. Boil

©
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17) What is a Julien cut?
Food cut into long thin strips, matchstick
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
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

Sweat
b. Boil
Cc. Roast

d. Grill

Fill-in the Blank (1 point each)

19) 20y & Mare the basic seasoning ingredients for all savory recipes.

20) ( 1@ : to cut into very small pieces when uniformity of size and shape is not important.
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Muitiple Choice

~ Food is servec on what side with whaTnEtas <
On the leftside with the ieft han \ 6

Cn the lefiside with t'-:-.er':gr.t nar;c :
c) Ontherign side with the ieft hend

d) Ontherightside with the rig ight hand

Drinks are served on what side with whatnsne?

Cn the ‘:'1"51 e with thel
b) Cn "’12 lefrside with .": right hand
¢) Onthe right s de with the ieft hend

d) ©Onthe right side wi ith e right hend

3"’ p-\.--

= -

.

-
>

'v_..- --..:

\% tood 2nd drinks are removed on WhaT $ie with e
On the left side with the left hané
On the left side with the right mendé
c) On the right side with the lef rand
On the right side with the right rand
What part of 2 giass should you handie &t ali times?
% The stem
The widest part of the glass
¢) Thetcp

5) When you are setting 2 dining roem 1O shouid you set up your bieciomns
2) Neatly ang evenly a¢cross the tebiss
b) The creases should sii be going it e same Sirecions
(= The chairs should be centered a2nd genziy zousn! ing The tabie cloth
All of the above

g) Ifyou bringthewrong entrée 1o 2 guest what should you
a) Go backinto the Kitchen 2nd pat eu.\/ waitin
b) Inform the guests thatyou
6 Try to convince the gaests 10 g2T W hzTyou s

a

“urm

FeSean

; i oot seant ofThe i o —ns axnaditer That you nesd & different entr
Go back into the Kitchen te the Tent < Lf“e .~ g expediier IiEt Yo i t entrée

Match the Correct Voczsbuiary

D Scullery A, Msarzi suffst davics u : +0 kesp food warm sy heating itover

_&;( Queen Mary 5
O Thaffing Dish

L grench Passing

cr servad individually st the
Fie

ut breza c' 10 aach patren)

C fioor
N
» i t D. - . . B . - .
o st £ red food to be held or for dirty
E__ Corkscrew T2y . il
£. Used =~ sgies cTwing
"C" Trmpaeck C. Swie img in which The courses comse outcne atatime
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aste (i.e. providing dressing
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Match the Number o the Correct Voczhulzry
AVISECR INE NUMDSY 30 tne Correct Voczbulary

Napkin -
Bread Piate 2néd Knifs
Name Piace Car¢
Teaspoen

Dessert Ferk sizd
Soup Speen Service Pizts

Sziz¢ Plate Wine Glass (White)

____“ﬁ Water Glass

bkLL%FE
1&@LNM£

Fill in the Blank

.d*# A

The utensils are placed inch (es) from the edge of the tzhie.

Coffee and Tez service shouid be sccompanied by what extres? ‘PD}CQ

Synchronized service is when:

What is generzlly indiczted on the nz spiz
The Protein on a piate is Typicaliy served 2t what hour on the ciock?

shatimmediztely?

If 2 guest asks for 2 specialty dinner (f.e. Giuten-Free o Vage:

todl ML cenn
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