Michael C. Pyrek

234 South Avenue 64 805-450-1626
Los Angeles, CA 90042 Mikepyrek@ gmail com
EMPLOYMENT
HISTORY
Room40 ® Preparing and producing all menu items
Cook I/Event Chef ® Do monthly inventory and prepare food/dry good delivery orders
June 2018 - Present ® Understand howto read BEO's and daily prep lists
Los Angcles, CA ®  Help teach other people in the kitchen how to execute different menu items
* Propery pack and unpack events
&  Work events
Red Hemring ® Maintain par levels forand work the grill and saute stations
Lead Line Cook ® Help maintain inventory and prepare orders
June 2017 - June 2018 *  write thorough prep lists/protein counts
Los Angeles, CA 90042 8 Keep my station and reach-ins organized and clean
Tom George ® Maintain par levels on whichever station I'm working
Jr. Sous ChefLine Cook ® Calculste food costs for different dishes
Nov 2016 — June 2017 ® Help keep inventory and prepare orders
Los Angeles, CA ® Check in meat, fish, produce, and specialty orders
®  Organize the walk-ins and storage areas
Auntie Ems Catering ¢ Review catering orders, check inventory for necessary ingredients and

Sous Chel'Event Chel components while help updating an order list
June 2016 Nov 2016 Cook and build catering orders as needed by onder
Los Angeles, CA 9004] Pack all food itens, serving plates, utensils and other essential equipment the
van for catered events and pop-ups, work events on-site
Perform extra responsibilities as mouested

Bellevue Club ® (Cooking and plating dinners fora catering styled event, as well as fora
Line Cook/Event Chef traditional restaurint style dinner

Nov 2014 — June 2015 ® Preparng different elements of the dmmer prior to service

Oakland, CA ® Helped keep inventory and prepare orders

JOSHUA'S e  Prepared vadous different salad dressings, gamishes, sauces, stocks,
Garde Manger vegetables, and sea foods for all of the stations

July 2014 - Nov 2014 o  Worked the Garde Manger Station plating salads and dessents

Wells, ME * Helped keep inventory and prepare orders

¢ Helped maintain a clean work environment

Nona Ninni Prepared various different salads, gamishes, sauces, vegctables, desserts and
April 2014 - July 2014 Italisn sandwiches

Cook o Helped keep inventory and prepare orders
Assisi, Italy & Helped maintain a clean work environment
Important Skills e Strong nmenory
® Strong knife skills
® Egerience processing and cocking severaltypes of proteins and vegetables
# Friendly and approachable pérsonality
s Experience with different types of seafood
¢ Good under pressure in fast paced environments
Newbury College College Affiliations
(Graduated 2008)
Brookiine, MA Student Athletic Advisory Committee (Reviewed the school's athletic policies and
Criminal strategies as well as coordmated fund-raising activitios.
Justice/Psychology

GPA:3.14




s D Ishid M

ALR; 3 S b S 4 pll M|
i e Fadenasdid ot
- 5 T T T TRRA R |
Pl YT o L morm)
= Mm'himmwnm-ﬁ . _ 0 el
s i o Ly oA s e v A i ok & A | dedy
wiadl 1y vy ghimly b A YTBA hiv3 b ot [ponmestis Peimew et A |
mwhmllﬂlwldmmllmuﬁn vt . v Stk e |
o s g Wiy e - [ -
e ol e N "
T YT Y T e AT SR S 7
e s phsplotumipton oot S RGN
% e bt 8 NHIE <ol - IO i
' o I : L
L IR Iy
T LTS wei APl e . '—r i AR M
St toendflioily sueeau bl amhinla® o Aok it PSS ik I
mm.'pqull - NE vt Iiﬁ,ril
ranli ety e Lis ¢ el mpﬁu]l Wy .u.:g-l-}inl.
u —_—Tr ': - !-
*";3;;-.,. :‘.:“;ﬁ ey WPy
T I R W e Al
* widwn | e oo gorssby He B ol @ AASwosd - Al ot |
ﬂwwﬁsmunm.ﬁu v wymmn Dol s st # War * ASFBHARRA b s
. g L nl}M’Whlhﬂ.lﬂm
1%’] _ B
.r_%" ils d‘l?ﬁi“
Wﬁ-ﬂﬂtiﬂi'lﬂ]l i
| LIV s MR L
J
= ! W'EEP_

w"w Ihf uwuﬂlﬂ-iz‘mﬂ nhodl o id imdud'W. W
by, =arpiing Licli | sbpmmvont =1 L M)«
i £ A4 et ) 4

ﬂumi&m ,

i afieh

= Wm A ey theer wm---i *iou,

: # -srr-ht.-mm
[ G T I !Mhﬂﬂ?ﬂ%ﬂlm ;

m mmmm.mm

m#. EMHF*--H
¥
llllwmh

r-!':'-"

oy sl el < Lol ﬂmwwmwm
Pl ey B oamlirny g o

| B s — il - -

Tl il
e B Dy




Acrobat

= st.mgl.tt“.-.:-::lur::lﬂg
Grill Cooks Test Score /40
Muitiple Choice Test (1 point each)

A ﬁ*" 1) How much time should you take to wash your hands with soap?
~al 1 mimste
b)) 20 seconds = L_i
€] Time does not matter, water temperature does
dl 5minutes

2) The recommended temperature for your refrigerator is...
a) 45%F
b) S0°F
t) 40%F
d} 20°F

Food handlers must always wash their hands

a) Before starting work

b) Switching betwesn handling raw and ready-to-eat food
c} After going to the restrooms

= d) Al of the above

C H The most important reason for having food handlers wear halr restraints Is to
a] Prevent food from getting Into food handiers’ hair

[_I;? Prevent food handiers fram contaminating their hands by touching their hair
t) Keep the food handlers' hair in place
dl None of tha above

5) Which of these conditions requires Immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b} lceis being used to cool beef stew in 2 shallow pan
c) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d] Raw fish Is stared above raw chicken in the walk-in freszer

C’ 6) Bacteria grow best in the temperature “danger zone" which includes temperatures between?
a} OfFand 1009F

b) 32°F and 2200F

€] 41%F and 135%F

,f? d} 39%Fand 178%F

D,

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 daoth
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

_ﬁij}}t" Which of the following is NOT an approved mathod to thaw potentially hazardous foods?
a) Ina microwave oven
b) During the cooking process

Under cool running water
|| Onaclean counter, at room temperature

ﬁ 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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’ _Grill Cooks Test
[~ 10) Food-handling gloves must be changed frequently and also:

C 1)

1) 1y

13)

R

A

15)

-

(_ i7

o

a) After handling garbage

b) After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods
) All of the above

A Julienne is:

a) tocutfood Into 1inch X 1inch cubes

b) A cooking method using high heat

c) Tocutfood into 1/8 X 1/8 slicas

d) A rough cutting method preducing oblong shapes

A gallon is equal to ounces
a) 56

b) 145

c) 32

d) 128

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

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b)] Tode bone a fish

c) Another name for parchment paper

d] To cook food in liguid, or:at just below the beiling paint

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

gl 145°F

b) 135%F

c) 160%F

d] 1BOYF

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 cock foed in an aven that has reached 3509 F

e) Cook gently in water that is hot but not boiling (1602-1802)

d) Submerge protein In boiling liquid to speed cooking time

If a recipe calls for 160z of mirepolx, how many ounces of onion, celery, and carrots do you need?
a] 8oz ofcelery, 4 oz of onion, 4 oz of carrot

b) 4 oz of celery, B oz of carrot, 4 oz of onion

t] 4oz ofcelery, 8 oz of onion, 4 62 of carrot

d} 2 ozofcelery, 10 oz of carrot, 2 oz of onion

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 brownead and flavorful while cooking

¢} Coocking method by which food is browned in fat, then cocked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

or higher to be

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

] 5 18) Which of the following best describes the process of Caramelization?
3] 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 cocked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

1% What temperature should chicken be cooked to?
= a) 145¢F
b] 1559

(;:; J165%F

"~ 1759F

ﬁ 21) What temperature should ALL ground meat be cooked to?
a) 1458

b) 155%F
c) 1R59F
d] 175%F

/Jf 22) What temperature should fish be cooked ta?
———— 3} 1459F

b) 155%F

c} 165%F

d) 175¢F

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

Saviey And {=?"§3i"t’} Flaw  axd  befler  gayof (4 begus £ o, q

{{""""F?* I3 ‘2 vied ~%5 - ‘flfrci-f'*-f r Ao Savees Avd.  Sears -
14:1Whutlsﬂmp!‘ocessiﬂmaltingdaﬁﬁ&dbutter,aﬂdwh\rfschﬁﬂﬂdhuttﬂmﬂ?ﬂpulnu}

_-r"l-“ FLS Tle Proces s o8 .L’"E.M*}J‘"-_é_ fad Sof'ds  Frmm 4ie
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25) What are the 5 mother sauces? (Spoints)  /"b2f, 4o Lia.

1- r;f'( "'Lf‘.i'“"h"(

2. Agmede

3. Beson .{",‘1‘?.*"“3“"‘—

4, HDHﬂw‘h' =t

5. chauf{

Ei%mduihmeantnmmapﬂIJMwhﬁsm:prml nt? (3 points) 8
w:pﬂ’-? fe. goll gots Vith = (e 5 26 o] Thy senl
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+h M Ak gff l'i:'i' L‘Eakf_ e [t.v_:_qu (_L‘t\?\\ Even _f;-EML.
27 Whataremehwediemsinﬂnﬂe_mdaiﬂ sauce? (5 points)
L b e Ine (edn {”.-/ Cf.%y )’Jh’u? % Cllayr Hled !:)\."Hfa"/ _x‘c.mh
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