EAIN HOLQUIN

Los Angeles, CA 90003 - (661)428-3551 — Eain2000@gmail.com

Objective:

Seeking a position in food/ restaurant services industry where | can utilize my skills and abilities
to contribute to the success of the business.

Skills & Abilities:

Food preparation

Cooking and Baking

Kitchen equipment/ appliances
Dishwashing

Proper & safe food handling
Strong team worker

Excellent customer service skills

Education and Certifications:

Los Angeles Job Corps, Los Angeles, CA

Completed Culinary Trade Program - Certificate - 2017
» Food Handlers’ Card
» ServSafe

Work Experience:
Pacific Park (Whac-a-mole Tacos), Santa Monica, CA
05/2019 - 07/2019
Food and Beverage Attendant
e Responsible for food prep
Cooked assigned food dishes
Handled dishwasher duties
Performed cashier duties and cash handling

Los Angeles Job Corps Trade School, Los Angeles, CA

2018 - 2019

Food Service Assistant (Intern)

Responsible for food preparation at trade school center cafeteria.
Handled knife for cutting meats and vegetables

Cooked food and also baked foods

Handled food storage and proper safe food/ storage handling; FIFO.
Dishwashing and sanitized kitchen area, counters, tables, and floors.
Prepared and plated various dishes

Organized and prepared daily Breakfast Cart

Scanned with CamScanner



Acrobat

outsourcing

Your Hospitatity Statfing Professionals

Mul

B
(o
PE
C s
T
0
s

Ao

Itiple Choice Test (1 point each)

Grill Cooks Test Score -/ 40

How much time should you take to wash your hands with soap? N LS
ah 1 minute

by 20 seconds

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

The recommended temperature for your refrigerator is...
a) 45¢eF

509F
409F
d) 209F

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

The most important reason for having food handlers wear hair restraints is to
a Prevent food from getting into food handlers’ hair
b

Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place
d) None of the above

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
d) Raw fish is stored above raw chicken in the walk-in freezer

C

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 100¢F

b) 322F and 2209F

(c) 41°F and 1359F

d) 39¢Fand 178¢F

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 aver and use the other side
c). Rinse the board with running water
Wash, rinse, and sanitize the board prior to slicing the onions

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
(d)) On a clean counter, at room temperature

iping cloths stored submerged in a bucket of sanitizing solution are for:

g 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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E 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
(&) Al of the above
11) Alulienneis:

a) to cutfood into 1 inch X 1 Inch cubes
%) A cooking method using high heat
To cut food into 1/8 X 1/8 slices

{Aﬁ A rough cutting method producing oblong shapes
C Ha

-; ) Agallon is equal to ounces
a) S6
b} 145

(- 32

5 2
13) How many cups are in a quart?
a) 2
& &
c) 6
d) 8

a 14) 5hiffonade ist

To slice an herb or leafy vegetable into thin ribbons
b} Todebone afish

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

b 15) Potentially hazardous hot foods must be maintained at an internal temperature of
safe

j 145 F
@ 1352 F
d 160°F
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

b) To cook food in an oven that has reached 3502 F
‘éb Cook gently in water that is hot but not boiling (1602-1802)
d) Submerge protein in boiling liquid to speed cooking time
a '14) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
(@) 8oz of celery, 4 oz of onion, 4 oz of carrot
b} 4 oz of celery, 8 oz of carrot, 4 oz of onion

) 4 oz of celery, 8 oz of onion, 4 oz of carrot
d] 2 oz of celery, 10 oz of carrot, 2 oz of onion

ﬁ }O( hich 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 browned and flavorful while cooking

Cooking method by which food Is browned in fat, then cooked, tightly coved, in liquid
” ’ atlowh
To plunge food into boiling water briefly, then into cold water to stop the cook‘lngq process e

or higher to be

TEST_Grill Cook (rev. 2013.07.31)
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19} Which of the following best describes the pracess of Caramelization?
@ 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 plungefood into boiling water briefly, then into cold water to stop the cooking process

What temperature should chicken be cooked to?
a) 1459F

b) 155eF

c)) 1659F
175¢eF
F é /21%1!& temperature should ALL ground meat be cooked to?
(a

1458F
155¢F
165°F
d) 175¢°F

)
( }IG:hat temperature should fish be cooked to?
a)\ 145¢eF
1558F
165°%F
175°F
@Wha‘t is a roux and what is it used for? (2 points)

XYOUY | 5 O sHOCKEEO neos bohes, L 1Sh bohe$ anoedtabl
—\ ¥ 9 uded Lox SouP otYou Canmake Q‘CO\\Jy%wel(

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

Tha Shall por Yoo POt4he pg+4+eYih W ‘,H\
N oW heay COThe

25) What are the § mother sa 5 points)
1T 0 NBR) 04 S€ Sa e

v h N

26) What does it mean to season a grill and why Is this process important? (3 points)
hS PLOCess 194094+ 0CILL Rpayy o
A to be used, 1S Mn PoX fat go+hee meotiSot]+5hedd
27) What are the ingredients in Hollandaise sauce? (5 points
e Oheis€
€992

o 418 budtex
Pou Y | K&
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Multiple Choice . 22,

/a'/ Food is served on what side with what hand?
a)) On the left side with the left hand

On the left side with the right hand

c) On the right side with the left hand

) On the right side with the right hand
| Drinks are served on what side with what hand?

@) On the left side with the left hand
On the left side with the right hand

c). On the right side with the left hand
d) On the right side with the right hand

,\

3Y Food and drinks are removed on what side with what hand?

a) On the left side with the left hand

b) On the left side with the right hand
| Onthe right side with the left hand

d) ) On the right side with the right hand

The stem

EWhat part of a glass should you handle at all times?

The widest part of the glass
c¢) Thetop

5) Whenyou are
a) Neatlyand evenly across the tables

setting a dining room how should you set up your tablecloths?

b) The creases should all be going in the same directions

c)
@ All of the above

S /61/lf you bring the wrong entrée to a guest what should you
Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn

Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
the guests to eat what you brought them

@
b)
¢) , Try to convince

The chairs should be centered and gently touching the table cloth

do?

d)/ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

_A__ Scullery

E Queen Mary

I2 Chaffing Dish

_‘?__ French Passing

& Russian Service

Corkscrew

CTray Jack

oA FBo

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a time

e s '

me. ANn492 AT 21)
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