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L& SERVERS/COOKSDISHWASHERS- Apply and Work THIS WEEK - seluvaiag@acrabatouisourcing

Roneisha Parker

Accomplishments

. Certified Food Safely and Sanitation Manager
- Superb Culinary and Knife Skills
« Knowledge of Garde Manger Techniques

com - Acrobat Outsourcing Mail

. Energetic, uplifting team player with four years of work as a Preparation cook , Line

cook and Server for hospitals, hotels and restaurants.

Professional Experience

GrilllLineCook— Bo Boeu Restaurant and RoofTop, Long Beach , Ca- 02/18- present

. Comprehensive knowledge of food and catering frends

. Prepared food items consistently and in compliance with recipes, portioning,

cooking, and waste control guidelines

« Positively engaged with customers, offering menu infermation, providing
suggestions and showing genuine appreciation for their business.

. Practiced safe food handling procedures, portion conlrol and presentation within

service goal limes.

. Met production requirements for all aspects of banquels and outlets desseris and

breakfast pastries

Culinary Staffing Service , « Los Angeles , Ca - 06,2016—04,2018

. Prepared specialty food such as pizzas, sandwiches, following specific

methods that require quick prep time.

. Maintained high standards of customer service during high valume, fast-paced

operations.
. Restocking of work stations and lifting up to 25 pounds

. Cooked and packaged large batches of food that were prepared to order or kept hot

until nesded

. Preparation of different vaneties of meats such steak, chicken and seafood.
. Reported to all shifts wearing a neal , clean and unwrinkied uniform and made sure

staff followed proper sanitation lechnigues

Education

Bachelors Degree in Culinary Management — Los Angeles Trade Tech College, Downtown

La=2018
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Acrobat

rummmmgum
1) Which of the following best describes the process of Caramelization? Grill Cooks Test

a]' To cook quickly in 2 pan on top of the stove until food is browned

Process through which natural sugars in food become browned and flavorful while cooking
ﬂ/ Cooking method by which food is browned in fat, then cooked, tightly coved, in liguid at low heat
Ta plunge focd inta boiling water briefly, then into cold water to stop the cooking process

20)  What temperature should chicken be cooked to?

. a 145%F

b) 155¢F

{.ﬁ) 165¢F

d} 175%F

21) What temperature should ALL ground meat be cooked to?
a) 145%F

B 155¢F
(T 1659F
' 1759F

22}~ What temperature should fish be cooked to?

e '\']?' 1450F
} 155eF

165%F
d} 175%F

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

Tie cqﬁmcv-enm{%ﬂ P&;
Is wsed

el Parts m..r _l{‘n’i Coroun, wntie (ke

ﬂ}mtkﬂnpmﬂmMMdm, ?hwmm:fﬂpﬂl’ﬂu} .
Slowly MAITING i ver Than Cimening ote Th et -

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

i E{.pa hﬁhlﬂ.
2. olandaise.

3. {OMall
4 \e\oute.
5. Ve D:jruhaa.&

28) What does it mean to season a grill and why is this process important? (3 points) & i
S0 Thet T ¥l pot shida; senson
estops Cocd {apen sNOENE .

IT) What sre the ingredients in Hollandaise sauce? (5 points)

Egg yeik

(w08 Pepper

aly 1%

Salt I cal IEUE e

TEST_Grill Cook (rev. 2013.07.31)
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