Adrian Faustinos

adrianfaustinos@yahoo.com (626) 534-5949
Education:

CHSPE Cerificate 10/2004 Schurr H.S.
Received

ECONMT Certificate 9/2007 LA Trade Tech
Received

ServSafe Certiﬁcaté 4/2010 LA Trade Tech
Received

ManageFirst Nutrition 3/2015 LA Trade Tech

Certificate Received

California Food Handler 5/2015 . ServSafe

Certificate Received

Employment History:
Prep Cook 6/2015 - 5/2017 The Party Staff

e Excelled in knife cuts
e Assisted preparation of dishes






e Operated kitchen equipment such as meat slicers and vacuum sealers

Prep Cook 9/2013 — 9/2014 Progressive Catering
e Excelled in knife cuts
e Assisted in preparation of dishes

e Operated kitchen equipment such as meat slicers and vacuum sealers

Painter 10/2004 — Present - Commerce Painting

e Prepped and painted various surfaces

Apprentice Electrician 1/2009 - 2/2011 Masters & Associates
e Installed conduit
e Pulled wire
1/2008 — 1/2009 Sasco Electric

Apprentice Electrician
J Installed conduit

. Pulled wire






Prep Cooks Test

Multiple Choice (1 point each) ) 2 .

—d\—— 1) Agallon is equal to ounces . ~ %
a. 56 ) o >
i oo T
«do 128 :

—A—— ,l) Mesclun are whiat type of vegetable?
#_ a. Roots

b Beans
@ Salad Greens
| ~ Spices
1 3) What does the term braise mean?
a.  Sear quickly on both sides

b. Siowly cook in covered pan with little liquid
c.  Cook on high heat and quickly

! ! d. Slowly cook in simmering water
. 4) At what internal temperature must chicken be cooked so that It is safe to eat?
a. 155 degreesF
b. 165degreesF
c. 175 degreesF
d. 185 degrees F
—CL }0/\ How do you blanche vegetables?
"'a) Immerse for a short time in boiling water
b,/ Cook lightly in butter over med heat
€. Soak in cold water overnight
d. Rub.with salt before cooking
_C.L 6} Which of the following ingredients would you pack before measuring?
a, Olive Oil
b. Salt
c. Brown Sugar
d. White Sugar
@ 7) Whatis Al Dente?
a. Firm but not hard

b. Soft to the touch
C. Very hard

' Very soft
_(2\_._ Food should be left out no more than
a. 2hours

—~ 3 hours
¢. ) 4 hours
7 S hours

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

b. Inasink with cold water
¢.  Onthe counter
d. Inthe microwave



Prep Cooks Test

e . .
C/ /10:}»w‘hich of the following can You use to put out a grease fire?
( _3/ Baking Soda
b.  Baking Powder
¢ Four

b d. Water
—=_ 11} What is the temperature range of the danger zone?

a. 25-135
b. 40-140
¢ 50-160

! d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢.  Chop, dice. Mince

C/ d.  Mince, dice, chop

13} Which direction should pan handles be turned while cooking on the stove?
8. Overthe fire at all times
b. Turned towards you for better control
€. Turned towards the right or left at all times

(/ d. Overthe countertop at all times
—=—14) When you poach something, you cook it with what?
2. Noodles
b. Vegetables
¢. Liquid

/d. Oil
_L%xs) Which spaon is used to remove fat from soups and stews

~a. Basting Spoon
@ Ladie
. Slotted Spoon

‘: Portion Spoon :
16} Which of the following means to cook in a small amount of fat?

a. Season
b, Sautéd
¢. Broil
d. Boil

e. Fry

12 \__17} What is a Julien cut?

a. Foodcutinto long thin strips, matchstick
b. Food cutinto long thin strips then turned and cutinto a 1/8’ dice
C. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
-(‘l_ 18} To cookafoodina pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
C. Roast
d. Grill

Fill-in the Blank (1 point each)
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Prep Cooks Test

19) H/ & wpﬁ are the Basic seasoning ingredients for all savory recipes.

20) 3 ] sz : to cut into very small pieces when uniformity of size and shape is not tmportant

C\/\O

TEST_Prep Cook (rev. 2015.04.16)
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autsnurelng
Your Hospltality Staffing Professionsis

Dishwasher Test Scoré] /10

~
k’ ' 1) After washing your hands, which item should be used to dry them?
iz a} Clean apron

b) Sanitized wiping cloth
Single use pener towel
)

Contaadd o 5¢ 4 cloth

( f 2) While washing diches by hand, which item should you wear?
2 Curting glows
b} Owven Mitt
¢! Ruhharglove
d) Nothing

l 3) When should you vrash your hands?
' a) [Defore you soart work
b) Af g non-food items (garbage, money, cleaning chemicals)

¢ Alier usieg the restroom
&} All afthe above

b 4) i youi riead 1o move a heavy load, you should PULL and not PUSH the object.
a) true
k) Faolse

@ 5) WWhich of e Voliowing could you be at risk for getting burned from?
_ sSteaa from goiling pots

a)
6} ot liguizs (votfze, soup, tea)
z : © {ovens, pots, chaffing dishes)

e} All of the above

0\ 6) Allwarkvelated injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.

a) 2
hY False
Q : 7) Whet sheaid you da if you spill liquids or see a liquid spill?
) ' for comeone else to clean-up
k) the end of your shift to clean it
g siitl and clean it immediately
d)  Hotsure

: ( / 8} Whei haiclisg hat izens you should?

a)  Yinar rubber gloves

h) Mo need to wear anything

c} Use an oven mitt or dry cloth towel
1) Nothing

firaing

Sorasiing
¢) Washing
d) Sanitizing

), Hyou s uiing o theee-compartment sink for cleaning and sanitizing, the second sink is used for?
L’J
)

} *Whal s the proper mathod for cleaning and sanitizing stationary equipment?
g a) Soray with 2 sfrong cleaning solution and wipe with a sanitized cloth
Bh  Spray with 2 sanitizing solution, then rinse with clean water and dry
i )/ Wash and rinse, then wipe or sprav with a chemical-sanitizing solution
A) Bruch off loose soll with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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