Adrian R. Vergara
2122 IRVING AVE SD, CA 92113
Current food handler's card holder (619)930-4225

My main objective is to perform all Job duties, show up on time to work, never make any excuse for
my faults and, hold accountability for my actions. | will maintain a posilive attitude every day and, work
very hard. Another one of my objectives is 10 follow instructions accordingly and, make sure that | am
doing an excellent job. | will respectfully listen to management and, never argue with employers or

employees. | have great communication skills with people and, show great attitude as well as a good
and, strong work ethic,

EXPERIENCE

' Ir:aye experience in working with heavy power tools, welding machines, burning torches, grinders,
chainsaws, and, table saws. | am also skilled at replacing walls, flooring such as hard tile, floor panels

and, carpet. There are many skills that | have acquired throughout my years of being a hanoyman wi
JCD Hauling services.

Ship fitter- Nassco General Dynamics + 2798 Harbor Drive, San Diego, CA 92113

Fitting the ships and tacking them in place for welders to weld, cutting steal with burning torch, and,
flushing the deck for perfect alignment.

Handyman+ JCD HAULING SERVICES 2122 Irving ave, San Diego, CA 92113

Renovating apartment complexing replacing tile floors, drywalls, and, ceilings. Performing demglition,
such as breaking concrete with jack hammers, and loading the hauling truck with various materials,
trash, and, furniture.

Coconut club - line cook » 3704 Mission Blvd, San Diego, CA 92109

Cooking steaks, burgers, fries, prepping coconut shrimp, cutting vegetables. Labeling cold foods,
storing meats, poultry, fruits and vegetables.

EDUCATION

Metro High School San Diego, California.
Obtained High School Diploma.
COMMUNICATION

| have excellent communication skills, and, | am able to communicate well in order to solve a problem
and find a solution to calm down any hostel situation in every environment. | respect people and, | am
very understanding.

Treves Pepper (619) 804-0769

Jonathan trout (619)829-9815
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Prep Cooks Test
Multiple Choice (1 point each)

. 1) Agallonis equal to ounces |
i a. 56 - )
b. 145 N
32
128
2) Mesclun are what type of vegetable?
a. Roots

b.~ Beans
? Salad Greens
. Spices

3) What does the term braise mean?
a.  Sear quickly on both sides
<P Slowly coak in covered pan with 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. 4 155 degrees F
165 degrees F
€. 175degreesF
d. 185degreesF
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 Qil
_Salt
A" Brown Sugar
d White Sugar

—

7) hat is Al Dente?
Firm but not hard
b. Soft to the touch
c. Veryhard
d. Verysoft
8) Food should be left out no more than
2 hours
b. 3hours
@C.n 4 hours
d. Shours

9) Which is the improper way to thaw frozen food?
a. Inthe fridge

.b. In a sink with cold water

€2,,0n the counter
@‘In the microwave
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- mjhkh g Saolowing can you use to Putout a grease fire?

Baking Soda
b. Baking Powder
¢. Flour
d. Water
11) :lhaztslflt;: temperature range of the danger zone?
(B 40-140
c. 50-160
d. 30-130

12) Whlch' of the follt:l‘wing 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?
3. Over the fire at all times
b.  Turned towards you for better control
=G~ Turned towards the right or left at all times
Over the countertop at all times
14) When you poach something, you cook it with what?
3. Noodles
b, Vegetables
CEj Liquid
d. Qil
ﬁj&hich spoon is used to remove fat from soups and stews
7 Basting Spoon
=b: Ladle
c. Slotted Spoon

d. Portion Spoon
16) Which of the following means to caok in a small amount of fat?

. Season
Cé Sauté
Broil
Boil
Fry

®aop

17) What is a Julien cut?
a] Food cut into long thin strips, matchstick
Food cut into long thin strips then turned and cut into a 1/8' dice

c. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
cook a food in a pan without browning over low heat until the item softens and releases moisture.

— %
/  Sweat

b. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)
TEST_Prep Cook (rev. 2015.04.16)
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Multiple Choice Test (1 point each) rill Cooks Test S l%
1) How much ti ‘\

a1 m‘t:nutem © should you take to wash your hands with soap?

b)’/ 20 seconds

¢) Time does not matter,

water tem
d) 5 minutes perature does
__2) Therecommendedt

emperature for

a) 45eF your refrigerator is...
b) SO0°F
€} A0%F
d) 20eF
3)

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
@ All of the above

4) The most important reason for having food handlers wear hair restraints is to
aI Prevent food from getting into food handlers’ hair

Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers' hair in place

d) None of the above

5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) Iceis being used to cool beef stew ina 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

— a) 09Fand 100°F
b) 329F and 220°F
<) 41%F and 135°F
@ 392F and 178°F

6) Bacteria grow bestin the temperature “danger zone” which includes temperatures between?

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
Wash, rinse, and sanitize the board prior to slicing the onions
8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
I
In a2 microwave oven

b) During the cooking process
¢) Under cool running water

«d)” 0n a clean counter, at room temperature

9) Wiping cloths stored submerged In a bucket of sanitizing solution are for:
— 2 Wiping spills only

b)_ Washing hands if the hand sinks are too far away
Y 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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10) Food-handling gloves must be c
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

11) Alulienne is:

a) tocut food into linch X 1inch cubes
A cooking method using high heat
)y To cut food into 1/8 X 1/8 slices

A rough cutting method producing oblong shapes
12) Agallonis equal to
a) 56
b) 145
Cl~ 32

128

13) How many Cups are in a quart?
a) 2

wb)~ 4

A

14) hiffonade is:

hanged frequently and also:

]

ounces

—

To slice an herb or leafy vegetable into thin ribbons
b) Tode bone a fish

¢) Another name for parchment paper
d) To cook food in liquid, or at just below the boiling point

15) Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
saf
@ 1452 F
)

. 1352F
c) 1602F
d) 1802F

16) Which of the followIng explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it’s tender
To cook food in an oven that has reached 3502 F
5 Cook gently In water that is hot but not boiling (1602-1802)
d) Submerge protein in boiling liquid to speed cooking time

17) If a recipe calls for 160z of mirepolix, how many ounces of onlion, celerv, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot

b) 4 oz of celery, 8 oz of carrot, 4 oz of onlon
4 oz of celery, 8 oz of onion, 4 0z of carrot
d) 2 oz of celery, 10 oz of carrot, 2 oz of onlon

18) Which of the following best describes bralsing?

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 browned and flavorful while cooking

«€){ Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
@ 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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19) Which of the following best describes the process of Caramelization?

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 browned and flavorful while cooking
Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked ta?
a) 1459F

CE} 1559F
1659F

d) 1759

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

b)Y 1559F
1659F
) 175¢F

22) What temperature should fish be cooked to?
@B- 1459F

b) 1559F
c) 165°F
d) 175%F

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

to ceok wwmnt”

ul“iNhat is the process of making clarified bulter, and why Is clarified butter used? (3 points)

Qcpf M ( Ap~ 4"’ Cs e T Qf‘oc&‘-&}a

25) What are the 5 mother sauces? (5 points)
17
2. ToMT0”
#3.Pesto
A Byt e
5. Mo jave~—

mijhat does It mean to seaso:kgrlll and why Is this process important? (3 points)

b -Th.e,ﬂx(‘\ b SeoCo— ,(:, < quq}l .LK o C;‘,A
AV ~ (-_p-dkwk o vt
_275 What are the Ingred’lents in Hollandaise sauce? {5 points)

S v e
<\t
Oll UA—- O {
TEST_Grill Cook (rev. 2013.07.31) ]
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