ANDRE S. WALKER

1543 % W 103" St. Los Angeles, CA|(323)994-3389 Cell #1 (323)353-8475
Cell #2 {askiwal91@gmail.com/ kingtubby4536@gmail.com

EXPERIENCE

October 2018- Cook, The Party Staff inc.
present - Demonstrate ability to work in a busy kitchen environment
- Well- versed in food preparation and presentation activities
- Knowledge of cultural cooking techniques

- Highly skilled in preparing vegetables, fruit, hors d’oeuvre, dessert
according to standard

* Able to handle large work volumes and busy schedules

April.2018-
Sept.2018 Preparation Cook/Dishwasher, MRKT @ The Reserve

- Demonstrate ability to work in a busy kitchen environment
- Well- versed in food preparation and presentation activities
- Sanitized/Restocked hotel pans

" i k, Culinary S Agencii
2017-2018 Preparation Cook, Culinary taffing Agencies
- Demonstrate ability to work in a busy kitchen environment
- Well- versed in food preparation and presentation activities
- Knowledge of cultural cooking techniques

- Highly skilled in preparing vegetables, fruit, hors d’ceuvre, dessert
according to standard

- Able to handle large work volumes and busy schedules

2010-2018 Sales/Delivery Driver, GDS Sports Apparel
- Provide quality sport apparel to corporations and businesses
- Deliver customer orders in a safe and professional manner by
+ Have a strong sense of creativity and dedicated to design

* Understand embroidery design






EDUCATION

2014-2017 Culinary Student, Los Angeles, CA, Los Angeles Trade Technical College
2004-2009 High School Diploma, Woodland Hills, CA, EI Camino Real High School
SKILLS/AWARDS

California Food Handler Training Certificate
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Multiple Choice Test (1 point each)

ow much time should you take to wash your hands with soap?
1 minute ‘

0 seconds
ime does not matter, water temperature does

} 5minutes
! )_/_ 2} Therecommended temperature for your refrigerator is...
a)  45eF
b) 5o0°F
c) 40eF

) d) 20°F
Q_S) Faod handleis must always wash their hands

a) Before starting work

b}  Switching hetween handling raw and ready-to-eat food
¢} Aftergoing to the restrooms

@ d) All of the above .

{ 4) The most important reason for having food handlers wear hair restraints is to
a) Preventfood from getting into food handlers’ hair

b} Preventfood handlers from contaminating their hands by touching their hair
€) Keep the food handlers’ hairin place

d) None of the above

J k 26; Which of these conditions requires immediate corrective action?

a) Packaged food items are stored at least 6 inches above the floor
. 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
Raw fish js stored above raw chicken in the walk-ir freezer

>
N

- Bactéria grow best in the temperature “danger zone” which includes temperatures between?
. O9F and 100¢F

= 322F and 220°F

419F and 135°F

d) 39°F and 178°F
E 2 7} After cutting raw chicken, what should be done befare 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 thé other side
¢) Rinse the board with running water

; d) Wash, rinse, and sanitize the board prior to s!icing the onions
! 2 8)

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven '

b} During the cooking process

£) 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) Washirig hands if the hand sinks are too far-away
¢) Sanitizing the biade of utensils such as knives

d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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10) Fnod-handlmg gloves must be changed frequently and also:
——— &} After handling garbage

b} After every break

¢} After picking things up off the floor

d) Bétween handling raw and cooked foods
e) All of the above

A Julienne is:
a) to cut food into 1 inch X 1 inch cubes'
b} A cooking method using high heat
¢) To cutfoad into 1/8 X 1/8 slices
) A rough cutting method producing oblong shapes

/4 A gallon is equal to _

a) S6

b} 145
¥ 32

d) ji28

H{ow many cups are in a guart?

a) 2

b) 4

—

(7 u

aunces

Chiffonade is:
) To slice an herb or leafy vegetable into thin ribbons

To de bone a fish
¢} Another name for parchment paper
d) To cookfoad in liquid, or at just below the boiling point

. 5} Potentially hazardous hot feods must be maintained at an internal temperature of or higher to be

safe

-a), 1452F
1352 F

¢} 160%F

d) 1802F

D ) Which of the following explains the pracess of poaching?
# a) Poke poultry onthe thickest part in order to make sure it's tender
C«:> To cook food in an oven that has reached 3502 F
t)

Cook gently in water that is hot but not boiling (1602-1809)
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) 8o0zofcelery, 4 0z of onion, 4 oz of carrot
b) 4ozafcelery, 8 oz of carrot, 4 oz of onion
c) 4 ozof celery, 8 0z of onion, 4 oz of carrot
' } 2oz of celery, 10 oz of carrot; 2 oz of onion
74 16 s Which of the following best describes hraising? _
2} Tocook quickly in d@ 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
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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,i ) 19} Which of the following best describes the pracess 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 brownad in fat, then cooked, tightly coved, in liquid at low heat
d) To plungefood into boiling water briefly, then into cold water to stop the cooking ptocess
/ 20} What temperature should chicken be cooked te?

T/ &) 145°F
b} 155¢F
c) 1659F
d} 175¢F

‘6 21} What temperature should ALL ground meat be cacked to?
a) 145¢F
b} 155¢F
€) 165°F

}4 d) 1759F
22) What temperature should fish he cooked to?
a) 145eF
b) 155¢F
c) 165°F
d) 175°F

23) What is a roux and what is it used for? 2 points) ‘ ~ G ’ /W/ "
Tifte; t o =207 :
gﬂ p,r:Zi making larifjed butter, and why is clarified butterlused? (3 points) /6 %% j,

Slow utte! D ot~ = [ o for °

25) What are the 5 mother sauces? (5 points)
1. -

Hellondai5e Sause

26) What does it mean to season a grill and why is this process impartant? (3 poirits , Lt / 4 gé{’ glﬁ 4
vtk Z’;ZM /4 L, S5 D Al Pov & 724//% ey

< - \
= — / / 27) What are the ingredients in Hollandaise sauce? (5 points)

P E5S ol Ol e O otoin e GelF
i
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