Jerome Robinson

Los Angeles, CA
robinsonjerome72@gmail.com
4043604360

A service-oriented professional with experience in leadership skills, problem solving. Proficient in
Microsoft> office, Excel and Word. Strang background in customer service.

Work Experience

Vextrum Studios
2014 to Present

Meeting a deadline

Working with Adobe Suit

Maintaining a Facebook page

Coming up with creative ideals for new ways to engage customers

Dishwasher/Line Cook
CalaBar & Grill - Atlanta, GA
July 2018 to November 2018

-cleaning ali around
-cooking fry/stalute
-preping food

Dishwasher/Line Cook
BQE Restaurant & Lounge - Atlanta, GA
March 2016 to July 2018

-cleaning all around
-cooking fry/stalute
-preping food

Dishwasher/Line Cook
Uptopatlanta - Atlanta, GA
January 2015 to March 2016

-cleaning all around
-cooking fry/stalute
-preping food

Assisting maintenance
Peachtree Inn & Suit - Doraville, GA
March 2014 to October 2014

4275 Northeast Expy, Doraville, GA 30340 (770) 934-2770
Cross training

Maintain workspace

Working with a key system Desk clerk



Training coworker bout the key system and how to run shifts
Taking accounts for transaction

Assisting maintenance in many tasks

Tracking movement and giving detail report for security

Front cashier
McDonalds - Jacksonville, FL
2013 to March 2013

Back cashier in two lanes

Pick up for food

Make sure that lobby is clean at all times

Work night shift mid shift

Filled for table making sandwich and dropping fries

Customer Service, Framing and Cashier Associate
N Point Dr - Alpharetta, GA
October 2011 to January 2012

Maintain inventory of supplies for store

Framing, as well as follow for customer pick-up
Service customer with purchase of all store items
Responsible for cash register opening and closing

Cash out the invoices of the payments.

Volunteer
Kids Art Factory
May 2007 to August 2010

Organized art events for community

Instructs student on all levels of art form.
Provide friendly and professional service to all student and parents served.

Maintain clear and open communication between all staff members for overall success.
Displayed art and applying information to the style in depth of the piece being shown.

Education

Bachelor of Arts in Graphic
Art Institute Of Atlanta
2011



Skills

Cooking (4 years), Editing (4 years), Graphic Design (5 years), lllustrator (6 years)
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Multiple Choice Test {1 point each)

ff i How much time should you take to wash your hands with soap?

1 minute

20 seconds

Time does not matter, water temperature does
d) 5 minutes

2) The recommended temperature for your refrigerator is...
a) 45°F
b} 509°F

E? 409F
d) 20°F
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
d} All of the above

The most important reason for having food handlers wear hair restraints is to
.3 Prevent food from getting into food handiers’ hair
b} Prevent food handiers from contaminating their hands by touching their hair
Keep the food handlers’ hair in place
d) None of the above

O 5) Which of these conditions requires immediate corrective action?
— a) Packaged food items are stored at least 6 inches above the floor
b) Ice is being used 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
m Raw fish is stored above raw chicken in the walk-in freezer '

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 1009F
b) 329F and 220°F
419F and 135°F
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
@) 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?
a) Ina microwave oven
b} During the cooking process
¢) Under cool running water
@) On a clean counter, at room temperature

9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
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
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10) Food-handling gloves must be changed frequently and also:
a) After handling garbage
b) After every break
¢) After picking things up off the floor
d)- Between handling raw and cooked foods
@) Ali of the above

11) AlJulienne is:
T a) tocutfoodinto1inch X 1inch cubes
b} A cooking method using high heat
@ To cut food into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

12) Agallon is equal to ounces

a) 56
b) 145
c) 32

128

13) How many cups are in a quart?
a) 2
b 4
c 6
dy 8
14) A Chiffonade is: v
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

safe
a) ) 1459 F
1359 F

c) 160°F
d) 180°F

or higher to be

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
b, To cook food in an oven that has reached 3502 F
%) Cook gently in water that is hot but not boiling (1602-180¢)
Submerge protein in boiling liquid to speed cooking time

17) if a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
—_— a) 8ozof celery, 4 oz of onion, 4 oz of carrot
b) 4 o0zofcelery, 8 0z of carrot, 4 oz of onion
€ 4ozof celery, 8 oz of onion, 4 oz of carrot
d) 2ozofcelery, 10 oz of carrot, 2 oz of onion

, lgyﬁhich of the following best describes braising?

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
(c)y 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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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
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
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to?
a) 1459
b) 1559F
€Y 1659
d) 175°9F

;]r)"Wiat temperature should ALL ground meat be cooked to?

ay 1459F
155¢F
C) 165°F
d) 175¢9F
22) What temperature should fish be cooked to?
—_— g 145°F
b) 1559F
c) 165°F
d} 175¢F

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

1 rar s ol Lpor angl Yo blchtes

Used +o Fhickenns

24) What is the process of making clarified butter, and whyr is clarified butter used? (3 points)

(0okrns butier PO oLy 1Fl2S (061—#
[ puvii-i €5 o SKimy

25) What are the 5 mother sauces? (5 points)
1.54use Tonat
2. fenem
3.Veloute
4.Espacynasle
5. o[ (anola iS¢

4

A vop K ihe Lutees

26) What does it mean to season a grill aqﬁ why is this process important? (3 points)

Loraymg  or aplyng Gl coar? S0 cook  properky

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

lemm inize , 099, lﬂutﬂ—'/vm-rer/ 90[{7»W1/C VZ/W/J/
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Dishwasher Test

1) After washing your hands, which item should be used to dry them?
a) Cleanapron
b) Sanitized wiping cloth
Single use paper towel
d) Common used cloth

2) While washing dishes by hand, which item should you wear?
a) Cutting glove

b) Oven Mitt
©) Rubber glove
d) Nothing

3) When should you wash your hands?
a) Before you start work
b) After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
(3 Al of the above

4) If you need to move a heavy load, you should PULL and not PUSH the object.
True
False

5) Which of the following could you be at risk for getting burned from?
a) Steam from boiling pots
b) Hot liquids {coffee, soup, tea)
c) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
@ All of the above

6) All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
True
b) False

7) What should you do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean-up
b) Wait until the end of your shift to clean it
@ Flag the spill and clean it immediately
d) Notsure

8) When handling hot items you should?
a) Wear rubber gloves :
) No need to wear anything
é Use an oven mitt or dry cloth towel
d) Nothing

9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
Rinsing
b) Scraping
¢) Washing
d) Sanitizing

10) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
) Spray with a sanitizing solution, then rinse with clean water and dry
é; Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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