: s Asgtied s s
? L (s foc)v KN .

e T S s T
RSN ".t:;\a-zn__-’&,.x.\_&\.._

" o

%)S %V\Q}U 5 line_ - 201(o- P(ﬁsﬂ/ﬂ:
- Boarender - Cadering - 2010~ pregent

S _ m

Reviser 05/04/2015



RASHA M. WILLIAMS
258 Faller Dr
New Milford , NJ 07646
Home: 201-560-7754
Email: mowillis89@gmail.com

To obtain a position that will utilize my skills and experience to contribute to an employer’s operations

COMPUTER SKILLS
Basic Microsoft Word, Excel, Access, PowerPoint

PROFESSIONAL EXPERIENCE

Bjs Brew house teterbor NJ September 9 2016-Present

Food Prep Line cook

Cook pasta and vegetables meat slicer machine seabass machine Prep work for the Restaurant maintaining the
cleanliness of the prep area and refrigerator maintain paper work Maintain proper health, safety and sanitation
procedures

Calvary Cares Smart Kids Academy-Englewood, NJ September 2011- 2017
Assistant Director/Group Leader for children grades pre K- 6

Bus Aide, prepare hot and cold meals and snacks for children, Assist in homework assignment. Art and craft,
Performances, Sports, Activities

Catering Services- Englewood, NJ June 2010-Present
Per Diem Bartender/Catering Staff Member
e Provide Bartending and Catering services as needed for special events and Elks Lodge social
functions, ranging from 15 to 150 guests
e Set up and close down bar area, make drinks and prepare food for guests
Purchase food and drink inventory
e Set up and creatively decorate event rooms

Sunrise Senior Living- Cresskill, NJ December 2006- July 2010
Cook/Food Prep /Dishwasher
e Cooked, baked and Performed Prep work for meals Lunch, Dinner, Parties. Grill , Deli area, Served
meals to residents, Washed dishes and maintained a clean, safe kitchen area; Handled related
paperwork; Assisted Head Cook as needed cut and filet fresh boneless brisket cut Filet Mignon, slow
cooking to break down the collagen, grill steaks

VOLUNTEER WORK

Mt. Calvary Baptist Church- Englewood, NJ September 2010-Present
e Assist with kitchen/catering duties to feed the community’s homeless and elderly
e Tutor children during busy after school program

Women's Rights Information Center- Englewood, NJ May 2000 - August 2000
Office Assistant Greeted and directed visitors to appropriate counselors; Entered information into client
database; Prepared correspondence using Microsoft Word; Assisted with quarterly newsletter mailings
EDUCATION

Culinary Arts Certificate, S.P.I.C.E Program- Hackensack, NJ

Cosmetology Certificate, Parisian Beauty Academy- Hackensack, NJ

High School Diploma, Teaneck High School- Teaneck, NJ
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Multiple Choice Test (1 point each)

% 1) How much time should you take to wash your hands with soap?

a) 1 minute (&)
b) 20 seconds ( , S
c) Time does not matter, water temperature does O

d) 5 minutes

C 2) The recommended temperature for your refrigeratoris...
a) 45¢9F
b) 50°F
c) 40°F
d) 20¢F

D 3) Food handlers must always wash their hands
EERES a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After goingto the restrooms
) All of the above

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
c) Keepthe 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) Ice is being used to cool beef stew in a shallow pan
c) 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 chickenin the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 02F and 1002F

b) 329Fand 220°F

¢) 419Fand 135°F

d) 392Fand 178¢F

S > 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
T~ a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
c) Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions

E 2 8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven
b) Duringthe cooking process
c) Under cool running water
d) On aclean counter, at room temperature

ﬂ 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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C 10) Food-handling gloves must be changed frequently and also:

b X

a)
b)
c)
d)

After handling garbage

After every break

After picking things up off the floor
Between handling raw and cooked foods
All of the above

A Julienne is:

a) to cutfoodinto 1inch X1 inchcubes
b) A cooking method using high heat
¢) To cutfood into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes
D 12) Agallon is equal to ounces
Sl as =G a) 56
b) 145
c) 32
d) 128
B 13) How many cups are in a quart?
T a) 2
b) 4

c)
d)
f ) Chiffonade is:
a
b)

fs 15)
() 1)
C

C o

c)
d)

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

a)
b)
c)
d)

6
8

To slice an herb or leafy vegetable into thin ribbons

To de bone a fish

Another name for parchment paper

To cookfood in liquid, or at just below the boiling point

or higher to be

1452 F
1359F
1609 F
1800 F

Which of the following explains the process of poaching?

a)
b)
c)
d)

Poke poultry on the thickest part in order to make sure it’s tender
To cookfood in an oven that has reached 3502 F

Cook gently in water that is hot but not boiling (1602-180¢2)
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)
b)
c)
d)

8 oz of celery, 4 oz of onion, 4 oz of carrot
4 oz of celery, 8 oz of carrot, 4 oz of onion
4 oz of celery, 8 oz of onion, 4 oz of carrot
2 oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a)
b)
c)
d)

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
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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|
A Which of the following best describes the process of Caramelization?

a)
b)
c)
d)

C 20
St 1 g0
b)
c)
d)

A 2

a)

b)

c)

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
To plunge food into boiling water briefly, then into cold water to stop the cooking process

What temperature should chicken be cooked to?

1452F
155¢F
165°F
175°F

What temperature should ALL ground meat be cooked to?

145¢F
155¢F
1659F
1759F

145¢F

d)
a )% What temperature should fish be cooked to?

a)

b)

c)

d)

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

I oveadte OF

1552F
165°F
175°F

Flow &4 af /Sauwf

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

25) What are the 5 mother ?auces? (5 points)

1. Pohpie
2. TomeAo
3. v/elovie
4,
5.

26) What does it mean to season a g|7l and why is this process important? (3 points)

(b l9)’17/ w

f s

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

TEST_Grill Cook (rev. 2013.07.31)



