Alisha Johnson

Tel: (206) 201-4877
E-mail: lynnjohnson206@gmail.com

OBJECTIVE: Seeking position of kitchen worker, such as prep or line cook, that will allow me to utilize my related skills.

SKILLS & QUALIFICATIONS

v/ Current food handler’s permit 7/ Excellent time management with the ability

v/ 7+ years in customer service to meet deadline

7/ Hard worker and extremely dependable

/ Quick learner with the ability to grasp new concepts 7/ Always looking for ways to help others

v/ Cultural Diversity Awareness v Motivated self-starter

7/ Efficient and organized in fast-paced environment v/ Can problem-solve in stressful situations

7 Adheres to detailed policies and procedures v/ Ability to listen and follow directions,

v incorporating supervisor feedback
EXPERIENCE
Prep cook

Sound generations| Seattle, WA
e Prepped veggies, fruit served clients ,bussed tables, served clients food, Order taking 4/2017 - 6/2017

Prep cook 12/2015-03/2016
Union Gospel Mission Hope Place Kitchen| Seattle, WA

e Utilized wide range of kitchen utensils and equipment to plan and cook meals for 50+ clients
Commercial fryer, charbroiled, vegetable grinder, kitchen knives, commercial oven, flat skillet, steamer, commercial
warmer, grill, griddle, flat top, commercial carts, rice cooker, commercial microwave

e Managed all cleanliness and maintained kitchen equipment and work areas
Accommodated special dietary restrictions as needed
Prepared hot and cold meals in attractive fashion
Wash, peel, and cut various foods, such as fruits and vegetables, to prepare for cooking or serving
Make special dressings and sauces as condiments for sandwiches
Prepare daily food items using proper safety measures
Responsible for takeout items
Take and record temperature of food

Caregiver

Personal Caregiver
e Responsible for taking care of client with grooming, cooking, housekeeping, personal errands
e Monitored client medications, assisted with medical and personal appointments
e Reported pertinent information to support work and head nurse 01\97 -10/2002

Customer Service Agent 11/2003 - 12/2004
UCC Total Homes | Kent, WA
e Greeted customers and answered guest questions appropriately
e Checked baggage and guided guests to correct event rooms
e Logged and reported telephone conversations accurately, while performing other duties as assigned
e Knowledge with POS system in the fast food field

EDUCATION

Nathan high school 03/25/99



b & 4.,:‘

¥ | ey
il : ﬂﬁaﬁf’ﬂfﬁl 5”21 q?"-
| : V- st
. , OO RN BIOR A0 it T
el ety g iy e e wmﬂi ity - sndt i) wrtls va Gur b e 1 fsan el Yo Hol s gl ST TR0

e L i AN TIDEIAUD B 2 A
Sl i s s o i Tigq el Bk Niseu s
" wrrihsh 1oy rd ibfm Mp J1 ey TR Ny
HiEnEGal Yiomee viie bt ol b
30 tlwe o) oy wlgeibl g viA 0 % AN B wanta i ol e derine s (bt N
tolmt o bt oML % aparodavely Ve Al Ten il N
FHOULT o S i o i desi ey | N T Tt A e DT
vt wotlie) i el o A W v plnG dtoqebmtinens ol it ™,
Rentipt T I T ety 3
I .
. ' .‘ ORI HA
: LEE AT L
R gilerod o) rsivmy magd
LEOLAR « CRIEYA. Sriis (BT i 08 ntomits evens angkint Deseutl attlis 1w 5l 2% D e
i " BIRLARN ~ 2100NLL i " ot bk
i R AVl 12 T S e ST et el i dinty
1 Abrrml, #OU vast paneny Ut 5 A 1 ctmagtiun e oA, ORI Tir v whii: | WiThL . e
e v, R JBIETEN 1 v g0 i e Vb iey EtRy | sty gy iR o
e Toplar sl oG Y fammturinets ki) 99t Ao ke e, sk S TR (g S
d i ' som Tow o Irrgt e e ] Beemint e Gola h.fﬁlw I jrotys WWAR| A
chy, Wt g ! Tt i anddid et Petiib iRlnses Bk rad o
L _ ALY AT 8 i alnmrm Lins Sl Lo Lpmguinalt
RGRR 1 TEN wrl bt s o9 den oy Bt o i it NS Y 15 s Tewe A
] - i Ehanes LA O B om0 bed pimesna foaig 6N 0
r SERMTIIS i g St QT R ileh el B
: f BRIl UEY Widimene mil g .
T ' BV 1D WMt S it et .
] L oy
. ) Sy i Tt 22 I3 wi
) v lur o J"Ikﬂ&ﬂ’m"ﬂu Sridac) lanioa ™y Db 2dis Ye Ao Wi W byl =
| gantyiomgn mn i bty dabsn o)) winiedy 2oivjidl B i gl ol
-t 1 =7 WA kAt Dy ot Moo of KOBETRIN nerit i Radiees e
SpEMLE- R | e g i
e TAD | awresty el iy
- W Rty M TEID TG bavIWaRE ki Svametrs hate o 9
| §mON T e u? Plesig bating boe Rpwamed Liatnd | .
. nagtaen s el et yn 0 gl 8 e s it BAIOG SvuTlepelag B i Bag i
. ' g - AL boest 1Y 1Pl insdava SO e bl g 8
iLr s . - AONTARS 24
L egRe

TSN A AT T

] 1] ‘ -II\



=+ Acrobat

outsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

@ 1) How much time should you take to wash your hands with soap?
T a) 1minute

b) 20 seconds

¢) Time does not matter, water temperature does

Q d) 5 minutes

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

a) 45F
b) 50°F \?[
) 40°F
d) 20¢F

_QB) Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms
d) All of the above

! 4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food {rop getting into food handlers’ hair
b) Prevent food%ers from contaminating their hands by touching their hair
c) Keep the food Handlers’ hair in place
d) None of the above

\ég 5) Which of these conditions requires immediate corrective action?

R a) Packaged fgod items are stored at least 6 inches above the floor

b) Iceis béf‘ Sjsed to cool beef stew in a shallow 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

&

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 1009F

b) 329F and 220F

c) 419F and 1359F

d) 399F and 178%F

@ 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

¢) Rinse the board with running water

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

e

8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven
b) During the cooking process
c) Under cool running water
d) On aclean 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 too far away
c¢) 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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Food-handling gloves must be changed frequently and also:
a) After handling garbage

b) After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

e) All of the above

A Julienne is:

a) tocutfood intad infh X 1 inch cubes

b) A cooking metho g high heat

c) To cut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallon is equal to ounces
b) 145

€) 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) To de bone™j

c) Another namg/for parchment paper

d) To cook food in liquid, or at just below the boiling point

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

a) 1452F 2

b) 135eF

c) 160°F

d) 180°F

or higher to be

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 cook food in an oven that has reached 3502 F

c) 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 mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 ¢ of onion, 4 oz of carrot

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

c) 4oz ofcelery, 8 4z of onion, 4 oz of carrot

d) 2oz of celery, 10 oz of carrot, 2 0z of onion

Which of the followingbest describes braising?

a) To cook quickly ﬁﬁ:an on top of the stove until food is browned

b) Process through whjch natural sugars in food become browned and flavorful 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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Grill Cooks Test

ﬁ 19) Which of the following best describes the process of Caramelization?

a) To cook quickly in a pan on top of thestove until food is browned

b) Process through which natural shgarg in food become browned and flavorful while cooking

c) Cooking method by which food is bfowned 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

C 20) What temperature should chicken be cooked to?
— — a) 145¢%F

b) 1559F
) 1659F
d) 1759F

C 21) What temperature should ALL ground meat be cooked to?

—=— &) 145¢F
b) 155F \-f
o) 165F

d) 175¢F

IQ i 22) What temperature should fish be cooked to?
a) 1459F )

b) 1559F
c) 1659F
d) 175¢F

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

().What is th pracess of malti g clarified butter and why is clar, if‘ed butter used? (3 points)

© adol -edvas Lo 10
Qo ks, Q‘LQZQ, & o pu;l' W .(lmg

25) What are the 5 mother sauces? (5 points)\(/

o+ Scoauef

o ol ol

SO WL YN St

26) What does it mean to season grlll and why is this pgocess lmportant? (3 points)

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

SN ¥

TEST_Grill Cook (rev. 2013.07.31)
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Prep Cooks Test

Muitiple Choice (1 point each)
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A gallon is equal to ounces

a. 56

b. 145 \\L

e 32 \
d. 128 ¢7
Mesclun are what type of vegetable?

a. Roots

b. Beans L

c. Salad Greens

d. Spices

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cook in covered par%h little liquid
c. 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. 155degreesF

b. 165 degreesF

c. 175degreesF

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat

c. Soak in 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. Verysoft _

Food should be |eft out no more than
a. 2hours

b. 3hours

c. 4 hours

d. Shours

Which is the impropepway to thaw frozen food?
a. Inthe fridge

b. In asink with cold\Water

c. On the counter

d. Inthe microwave



Prep Cooks Test

i 10) Which of the following can you use to put out a grease fire?

a. Baking Soda
b. Baking Powder

c. Flour
\@ d. Water
—% _ 11) What is the temperature range of the danger zone?
a. 25-135
b. 40-140
c. 50-160
d. 30-130

Q 12)

_L 13)
C

-

—

—-& 15)
£

16)

D
. 3

18)

Which of the following is listed from smallest to largest?

a. Dice, chop, mince

b. Mince, chop, dice

¢. Chop, dice. Mince

d. Mince, dice, chop

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

c. Turned towards the right or left at all times

d. Over the countertop at all times

When you poach something, you cook it with what?
a. Noodles

b. Vegetables

c. Liguid

d. Qil

Which spoon is used to remove fat from soups and stews

a. Basting Spogn

b. Ladle

c. Slotted Spoon

d. Portion Spoon

Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil

d. Boil

e. Fry

b. Food cutrto long thin strips then turned and cut into a 1/8’ dice

into finely chopped and uniform pieces

d. Cutting and peeling into oblong seven sided football like shapes

To cook a food in a pan without browning over low heat until the item softens and releases moisture.
a. Sweat

b. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

TEST_Prep Cook (rev. 2015.04.16)



Prep Cooks Test

195’ EE E \ &@%\Lare the basic seasoning ingredients for all savory recipes.

20) : to cut into very small pieces when uniformity of size and shape is not important.

et ol

TEST_Prep Cook (rev. 2015.04.16)






