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JEYSON AVILES

1632 N Formosa Ave Los Angeles CA 90046
Jasonaviles76@gmail.com | 509-434-4191

OBJECTIVE To obtain a position in food serves as a Line Cook or Prep Cook.

SKILLS & I have years of experience and knowledge in the food service industry as a
ABILITIES Line and Prep Cook. I have a ServSafe certification and understand proper
food handling guidelines. I have proficient knife skills and knowledge of
sauces and various preparation for line preparation.

EXPERIENCE EREWHON
JUNE 2015 - FEBRUARY 2014

THIS IS A PLACE FOR A BRIEF SUMMARY OF YOUR KEY
RESPONSIBILITIES AND MOST STELLAR
ACCOMPLISHMENTS.

PREP COOK, ROCK SUGAR

MANRCH 2014- DECEMBER 2014

Prepared meats, seafood, vegetables and sauces for the line. Was responsible
for cleaning the walk in including rolating the food per health code guidelines.
LINE AND PREP COOK, IL CIELO

NOVEMHBER 201 2- MARCH 2014

This is the place for a brief summary of your key responsibilities and most
stellar accomplishments.

PREP COOK, LOS ANGELES COUNTRY CLUB

IANUARY 2012- DECEMBER 2012

Thisisﬂmplamforabﬁefsmnmazyufwurkeyrespmsihiﬁliesandmﬂst

stellar accomplishments.
EDUCATION MIGUEL CONTERAS HIGH SCHOOL, LOS ANGELES, CA

HIGH SCHOOGL DIFLOMA
Completed 4 year general education program and obtained my diploma.
REFERENCES REFERANCES AVALIBLE UPON REQUEST
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[l

Muiltiple Choice Test (1 point each) 1l Coo e

ﬁ 1y Hnwmut:hﬂmu:hﬂuldmhhtuwuhmrlund:wﬂhmp?

a) 1 minute
B} 20 seconds

€} Time does nat matter, water temperature does
dl 5 minutes

3) Fuodhanﬂu;munihummﬂuirhand;

a) Before Starting work

b) Switching between handling raw snd ready-to-eat food
€| After going to the rastrooms

d] All of the above

C 4} nnnmlmpmwnumnhrhmhodhamﬂenmhﬂrmmimum

D> RPE

3]

8)

7)

8l Prevent food from Betting into food handlers’ hair

b} ' Prevent food handiers from contaminating their hands by touching their hair
cl  Keep the food handiers' hair in place

d] Nane of the above

Which nﬂhmmnﬁiﬂunsmquimhmﬂau corrective action?

3] Packaged food ltems are stored at least 6 inches abave the fioor

o) Iceisheinamdtnmmcdstewlnxshallnwpan

t] ' Raw meats are stored on a shelf above ready-to-eat ege salad in the walk-in coaler
dl Raw fish is stored aboye raw chicken in the walk-in freszer

Bacteria grow best in the temperature “danger zone” which Includes temperaturas between?
a). TUFF and 100eF

b} 32%F and 220eF
) 419 and 135°%F
d) 39%F and 1780F

After cutting raw chicken, what should be done before the cutting board is used for slicing anions for salad?
3] Clean the cutting board with 3 wet wiping cloth

B} Turn the bosrd over and uis the other side

€} Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an spproved method to thaw potentiaily hazardous foads?
4] in & microwave oven

Bl Dwring the cocking process

£, Umger cool running water

4 O & clean counter, at room temperature

Waping cioths stored submerged in 2 bucket of sanitiring solution are for:
& Wipmg wills only

Bl Weshng hands if the hand sinks are too far away

L Senmusng the biade of utensils such as knives

3 Mantarsng maisture on the wiping cloth

TEST_Grill Coak (rev. 2013,07.31)
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Elﬂ} Food-handiing gloves must be changed frequently and also:

a) After handling garbage

b) Aferevery break

¢} Afer picking things up off the fioor

d] Between handling raw and cooked foods
1| &l of the above

11} A Julienne is;

3} tocut food inte 1 inch X 1 fnch cubes

b] A cooking method using high heat

) Tocutfood into 1/8 X 1/8 slices

d} A rough cutting method producing oblong shapes

.( 12}A galion is equal ko ounces

P

15)

o B P

X

a8l 5&
o} 145
€. 32

gy 128
13)How many cups are in a quart?

a 2
b) &
£ 6
d B8

14}A Chiffonade is:

3) Toslice an herb or leafy vegetable into thin ribbons

o) Tode bonea fish

¢} Ancther name for parchment paper

d) Te cook food in liguid, or at just below the boiling paint

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

a) 1459 F
b) 135¢F
&) 160¢F
d) 180¢F

16} Which of the following explains the process of poaching?

2} Poke pouitry on the thickest part in order fo make sure it's tenger
bl Tocook food in an oven that has reached 3508 F

¢| Cook gently in water that is hat but not boiling (1602-180%)

g} Submerge protein in boiling liquid to speed cooking time

# B oz of celery, 4 oz of onion, 4 oz of carrot
B! & or of celery, 8 oz of carron, 4 oz of onion
! 4 ou of celery, B oz of onion, 4 oz ol carrot
¥ orof celery, 10 oz of carrot, 2 o1 of onion

{ I8 Wik of the following best describes braising?

4 "o cook guickly in a3 pan on top of the stove until food is brownad

Grill Cooks Test

or higher to be:

i"all'lmcipnnltsfurlﬁu:ﬂnﬂmpdu.hwmnunmufnnlnn.nlw,mdnmudnwunwd?

B Frecess thraugh which natural sugars in food become browned and flavorful while coaking

“issking methed by which food is browned in fat, then cooked, tightly coved, in

liguid at iow heat

# T8 pmpe tond mio boiling water brisfly, then into cold water to stop the conking process

TEST_Grill Cook (rev. 2013.07.31)



Acrobat

Your mmm;taﬁuumnﬂ

1 B Whdeitefiaee————— . Grill C ks Test
!E 19) %ﬂﬂh%ﬁ%hmﬂ%ﬂnﬁm? 20ks Te
,' 3l Tocook quickly in apanmrnpafrheﬂmunﬁi food is brownad

bl Process through which natural sugars in food become browned and flavorful whila cooking
€l 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

l 2 20)

What temperature should chicken be cooked to?
a) 145%F

b} 1559
£  165¢F
— d] 1758f

2] What temperature should ALL ground mest be ctooked to?
al 145%F
b} 1558
€} 165%F

d) 1759
fﬂiE 22) What temperature should fish be cooked to?
a) 145¢F

b) 155
€) 1B5%F
dl 175%F
23] What is 3 roux and what is it used far? 12 points)

J(hi'fkﬂf”_fy A Stock
A Pelhere)

2. Mc«%--(v‘f’ﬁ‘*ﬁ
2 WCCARRL o Aol loka $ suce
‘- [

5.\ Wb S £

Hﬁ:mhmmm-ﬂudwﬁh%mhmﬁm?ﬂm}

‘o BBt T TOMARK Cop e o fein
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Multiple Choice (1 point each)

C 4
i S

J

—_3

C 4

_£L51

>

7

'T\,\

A gallon Is equal to ounces
3. 56

b. 145

£ 32

d. 128

Mesclun are what type of vegetable?
3. Roots

b. Beans

€. Salad Greenz

d. Spices

What does the term braise mean?

#, Sear guickly on both sides

b. Slowly cook in covered pan with little liquid

€. 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?

8. 155degreesF
b, 165 degreesF

€. 175degreesF
d. 185 degreesF

How do you blanche vegetables?

4. Immerse for a short time in boiling water

b. Cook lightiy in butter over med heat

C.  Soakin cold water overnight

d. Rub with salt before caoking

Which of the following ingredients would vou pack before measuring?
a. Olive il

b Salt

c. | Brown Sugar

d.  White Sugar

What is Al Dente?

4.  Firm but not hard

b. Softtothe touch

c.  Veryhard

d. Very soft

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

b.. 3 hours

C. 4 hours

d. 5hours

Which is the improper way to thaw frozen food?
In the fridge

In a sink with cold water

On the counter

In the microwave

oo fad

Prep Cooks Test



Prep Cooks Test

_’&m] Which of the following can you use to put out a greass fira?

a. BakingSoda
b. Baking Powder
c. Flour
d, Water
} What is the temperature range of the danger zone?
a, 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
a 13) Which direction should pan handies be turned while cooking on the stove?
a. Overthe fire at all times
b. Turned towards you for better control
¢ Turned towards the right or left at all times

C d. Over the countertop at all times
14) When you poach something, you cook it with what?
a. Noodles

b, Vegetables

c. Liguid
*t /‘ d_ ol
' A 15) Which spoon Is used to remove fat from soups and stews
Basting Spoon
b. ‘Ladle
@ slotted Spoon

d. Portion Spoon
16) Which of the following means to cook in 2 small amount of fat?
Season
Sauta
Braoil
Boil
Fry

ranow

—

E 17) What is a Julien cut?

a. Food cut into lang thin strips, matchstick
b. Food cut into long thin strips then turned and cut intoa 1/8" dice
c. Food diced into finely chopped and uniform pieces
ﬁ d. Cutting and peeling into oblong seven sided football like shapes
18) To cock a food in a pan without browning over low heat untll the item softens and releases malsture.
a. Swest
b. Boil
c. PRoast
d. Grill

Fill-in the Blank (1 point =ach)

TEST Brep Cook (rev. 2015.04.16)



Prep Cooks Test

19) 5& Ef. & Dfpfdbare the basic seasoning ingredients for al| savary recipes,

. [fec? :
20 M0 {4 ﬂﬂ .ﬁ;gcuﬁ;ttn very small pieces when uniformity of size and shape Is not important.

TEST_Prep Cook (rev. 2015.04.16)
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