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Multiple Choice (1 point each)
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Prep Cooks Test Score / (z)_/ 20

A gallon is equal to ounces

a. 56

h. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

¢. Salad Greens

d. Spices

What does the term braise mean?

a. Sear guickly on both sides

b. Slowly cook in covered pan with little liquid
¢.  Cook on high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF

b. 165 degreesF

c. 175 degreesF

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat

c. Soakin cold water overnight

d. Rub with salt before cooking

Which of the faollowing ingredients would you pack before measuring?
a. Olive Oil

b. Salt

¢.  Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not hard

b. Soft to the touch

¢. Very hard

d. Verysoft

Food should be left out no more than
a. 2hours

b. 3hours

c. 4hours

d. Shours
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Which is the improper way to thaw frozen food?
a. Inthe fridge

b. Inasink with cold water

c. Onthe counter

d.  In the microwave

Which of the following can you use to put out a grease fire?
3. Baking Soda
b.  Baking Powder

c.  Flour

d. Water

What is the temperature range of the danger zone?
a, 25-13%

b. 40-140

¢. 50-160

d. 30-130

Which of the following is listed from smallest to largest?
a. Dice, chop, mince

b. Mince, chop, dice

¢. Chop, dice. Mince

d. Mince, dice, chop

Which direction should pan handles be turned while cooking on the stove?
a. QOver the 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

When you poach something, you cook it with what?

a. Nocdles

b. Vegetables
c. Liquid

d. Qi

Which spoon is used to remove fat from soups and stews
a. Basting Spoon

b. Ladle

c.  Slotted Spoon

d. Portion Spoon

Which of the following means to cook in a small amount of fat?
a. Season

b. Sauté
¢. Broi
d. Boil
e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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Q 17) What is a Julien cut?
a. Food cut into long thin strips, matchstick
b.  Foed cut into long thin strips then turned and cut into a1/8' dice
c.  Food diced into finely chopped and uniform pieces

d. Cutting and peeling into oblang seven sided footbalf like shapes
a 18) To cook afoodina pan without browning over low heat until the item softens and releases moisture.
a. Sweat
b. Boil
€. Roast
d. Grill

Fill-in the Blank (1 point each}

19) S Q \-)( & O@’P\’) 1) /are the basic seasoning ingredients for all savory recipes.
i

}{) ! 21 ( Q z : to cut into very smail pieces when uniformity of size and shape is not important,

Chop.
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Sandra Jefferson

Culinary School Graduate
Paterson, NJ 07501
sandrajefferson89_kde@indeedemail.com T m«ke v [ € Ul

973-460-6230 ”Jq}‘q @iOfOOCH/VJ.
i graduated from The Culinary School at Eva's Village in July of 2017 and have been following my
passion for cooking ever since. I am highly motivated, hard working and a quick learner, capable of
working on my own or as a member of a team. | am hoping to find a position that will allow for both
personal and professional growth.

Willing to relocate: Anywhere
Authorized to work in the US for any employer

Work Experience

Cook
Compass Group - Ridgefield Park, Nj
June 2017 to Present

Prepare and serve various breakfast and lunch items in a corporate cafeteria setting; hired full-time
after completing internship at Newark |ocation

Associate
New Hope Baptist Church - East Orange, NJ
September 2013 to July 2015

= Complete the intake process for new clients coming to the food pantry
* Assist in shopping and preparing bags for the food pantry
* Restock materials when necessary

Sales Representative
Marshalls - East Hanover, N
August 2005 to October 2012

* Monitor the dressing room

* Organize the merchandise and set up displays

* Assist customers with any questions

+ Clean daily and put away merchandise that was not purchased

Cook/Caterer
Self-Employed
June 2802 to June 2005

* Create a menu for an event, ranging from 75 to 250 people
* Shop and prepare all food

* Deliver and serve food at the event

* Clean all eguipment used

Bus Aide




Valiey Transportation - West Orange, N
November 2000 to June 2005

Supervise and assist a group of mentally disabled children on the bus ride to school

Education

Certificate of Completion in Culinary Foundations
The Culinary School at Eva's Village - Paterson, NJ
January 2017 to July 2017

High school
Vailsburg Highschool - Newark, Nj

Skills

* Culinary Competencies - Knife Skills (dicing, batonnet, julienne, mincing, brunoise) - Soups, stocks and
sauces - Meat, poultry and seafood fabrication - Various cooking methods (grilling, broiling, braising,
frying, sautéing, etc.) - Garde Manger (salads, Canapes, appetizers, dressings, etc.} - Basic baking and
pastry - Safety and Sanitation {ServSafe Food Protection Manager Certification)

Certifications and Licenses

ServSafe Food Handler
Aprii 2017 to April 2020

National Restaurant Association- Safety and Sanitation

ServSafe Food Protection Manager
May 2017 to May 2022

National Restaurant Association- Safety and Sanitation
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Case Verification Number: 201931318434 8BB

Report prepared: 11/09/2019

Company Information

Company ID: 139349
Client Company ID: 139349

Employee Information

Name: Sandra D. Jefferson
U.S. Social Security Number: ***-#+.0g59
Citizenship Status: U.S. Citizen

Document Information

Company Name: Acrobat Outsourcing

Client Company Name: Acrobat Qutsourcing

Date of Birth: 03/29/1962

Employee’s First Day of Employment: 11/09/2019

List B Document: Driver's license or ID card issued by a U.S. state or outlying possession

Document Subtype: Driver's License
Expiration Date: 03/29/2023

List C Document: Social Security Card

Case Information

Case Status: Closed

Current Case Result: Employment Authorized

https:/everify.uscis.govic/cases/2019313184348BBview

Document Number: ***+kxikirs3609

State: New Jersey

Case Submitted By: Amanda Devine

Reason for Closure: Employment Authorized Auto
Close
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