Interview
C

Note Sheet
ook

(ool

Referred by:

C gyl

Name: | \( CAC | ‘ : ] . V\M :
ate |\ [N 10| Rate of Pay: L .00 [ 2.0 _aU
Position (s) Applied for: /

oot

ull-Time

Server /35 % | Bartender /30 %
Prep Cook /15 % | Barista /10 %
Grill Cook | /740 6{7 % | Cashier /10 %
Dishwasher /10 " % | Housekeeping /16 %

<Qa rt-Time

] ()

Total of

- Experience i

n Food Service/ Hospitality

Tell us about your formal
training as a cook?

Tell me about your knife |

handling skills?

| Tell me about/a time you

~ made a mistake while

| preparing ingredients. How
did you correct it and what
' did you learn?

Notes:

Sorkon
! u@(ﬂg ;

oW Ck‘\/*l?

Con do

Fench e,
Clean &Sh.
(o ot

S Frou
Scrovkeh .

(Chof ) 0y

£ 2003 300¢
S

Black Bistro
Tuxedo

1/2 Tuxedo
Black Vest
Long Black Tie
Other:

h
ives
,zlack Pants

details:

ef Pants

1 on-Slip Shoes
Bow Tie
Cut Glove

Acrobat Academy

Lead Academy

2
W

[ Zost e Codrerert.
* i Cish Riskgl
(¢

.\
C\ﬁﬁqq ¥ oo

b

-

p

)




Richard J. Zukowski
225 Millstone Road
Millstone Township, NJ 08535
732-604-1618
richiez123@gmail.com

QUALIFICATIONS PROFILE
Hospitality management with over 30 years progressive management and full P&L responsibility.
An established reputation as a results oriented hands on professional. Areas of emphasis include:

-lnnovative Menu Creation -Employee Training and Development
-Purchasing/Vendor Negotiations -Food and Beverage Cost Controls
-Business Management & Consulting -Bangquet and Off Premise Catering

EDUCATION
1981-1983  AS Culinary Arts Johnson & Wales University Providence, Ri

PROFESSIONAL EXPERIENCE

2009-Present  Executive Chef/Owner, Rustic American Caterers LLC
Millstone Township, NJ 08535 rusticamericancaterers.com

Consulted as Executive Chef, creating menus, recipes and cost controls as well as executing
daity banquets and weddings at Windows on the Water at Frogbridge, Millstone Township, NJ, Sir
lves Caterers, Jamesburg, NJ and Chimney Hill Estate, East Ampton, NJ.

Conceived, developed and operated the concept for Barndoore in Millstone Township, NJ and
New Brunswick, NJ. Created recipes and costs in Excel for food cansistency and training.
Developed marketing and sales structure for continual development.

Served over 100 off premise weddings ranging from 75 to 300, managing up to 3 events at the
same time. Venues include private estates, horse farms with exclusive barns turned into beautifuf
rustic banquet facilities and bed and breakfast hotels.

Leased the cafeteria at the Board of Social Services of Middlesex County, How Lane, New
Brunswick, NJ facility for 2+ years servicing 385 employees. Provided breakfast and lunch in an
at will atmosphere. Created all menu options including daily specials with a focus on health
consciousness. Overall responsibility for POS system purchasing, credit card processing,
staffing, daily food preparation, recipe compliance and state and local licensing.

2002-2009 Executive Chef, Big Fish Bistro, Princeton, New Jersey

Executive Chef, Crab House Restaurant, Edgewater, NJ

Landry’s Restaurant Inc. Galveston, Texas
Served as Executive Chef for the Crab House Restaurant in Edgewater, NJ on the Hudson River
for 5 years. Subsequently, transferred to Big Fish Bistro in Princeton, NJ to organize and
implement corporate standards.
Both restaurants grossed over 5M yearly. Responsibilities included managing and developing a
kitchen staff of up to 32 employees and 2 Kitchen Managers, all purchasing, scheduling, along
with daily quality assurance and kitchen checklists.
Worked with RVP to develop Princeton as a prototype for future Big Fish openings throughout the
us.
Implemented a Farm to Table approach by utilizing local Farms and Vendors to offer organic and
fresh local produce to daily operations.



2000-2002  Executive Chef, Charlie Brown's Steakhouse. Forked River, New Jersey
Helped develop and open this 16000 square foot restaurant with banquet facilities to
accommodate up to 350 people. Fully responsible for all purchasing, hiring, training to company
specifications and standards and motivating a team of up to 25 kitchen employees.

Performed daily quality assurance checks, meat reconciliation and extensive butchering.

Free range to create specials and special menus for all company held awards functions and
meetings that were always held at this facility.

Maintained a budgeted food cost of 38% and a labor cost of 13.5%. Grossed an average of 85k
a week.

Created all banquet menus and service guidelines for this facility.

1998-2000 Executive Chef, Martell's Seabreeze Restaurant & Tiki Bar Pt. Pleasant NJ
Responsible for a la carte restaurant and Tiki Bar Grill. Food revenue alone totaled 2.1M and was
generated mostly between 5/1 and 9/1. Total food revenue for the year is 4M.

Maintained 35% food cost and 15% labor cost.

Negotiated with vendors and brokers to gain optimum cash back allowances which allowed for
better quality food products.

Revitalized ali restaurant menus with new and exciting menu items that were customer friendly.
Developed wait staff promotions which helped to create customer awareness, improved sales
and menu item knowledge and an overall team spirit.

1991-1998 Executive Chef, Quarter Deck Inn Long Beach Island NJ

Dramatically increased sales with new upscale menu and Seafood Buffet.

Full responsibility for purchasing, inventory analysis, vendor selection, seasonal merws, banguet
production and scheduling.

Initiated employee training program which increased productivity.

Winner of the 1995 Chowder Fest for Long Beach Island....First Place for Best New England
Clam Chowder and Best Of Show.

1989-1991 Executive Chef/Food & Beverage Manager Front Row Restaurant New
Brunswick NJ

Increased F&B catering sales 20% and improved bottom line by 22%.

Engineered menu profitability in both a la carte and banquets while enhancing overall guest
satisfaction.

Initiated vendor contracts and daily food and beverage control systems lowering food cost by
10% and beverage costs by 12%.

Reversed a declining sales trend in a2 dynamic turn around.

1988-1989 Executive Chef Enclave at Jumping Brook County Club/Conference Center.
Neptune. NJ

Managed complete turnaround situation including hiring and training of new a la carte and
banqguet staffs.

Developed opulent new Sunday Brunch.

Developed Jumping Brook into a multi-dimensional facility combining multiple banquet facilities
and award winning fine dining restaurant.



1985-1988 Executive Chef Sheraton Gardens Hotel Freehold NJ

Full BOH P&L responsibility including vendor selection, alt purchasing, scheduling, inventories
and menu development for a la carte and banquet facilities.

Performed extensive catering for this large area hotel/restaurant property.

Reduced food cost by engineering an employee food awareness program and other kitchen
controls,

1978-1985 Executive Chef Prime Motors Inn Fairfleld, NJ

Participated in six company properties in dramatically rapid rise from a la carte cook to Executive
chef. Promoted at 20 years old as the youngest Executive Chef in the company.

Became Executive Banquet Chef for the largest Home Office propeirty in Fairfield, NJ.

ACCREDITATIONS
Made monthly appearances as the guest Chef on the "Mike and Les Show"
Broadcasting throughout Queens, Brooklyn and Manhattan,
Serve Safe Certified
Personal recipes published in "Recipes from Long Beach Island New Jersey"
Winner of Long Beach Island Chowder Fest 1995 for Best New England Clam Chowder

COMPUTER SKILLS
Microsoft Works, Word, Excel and Direct order systems for on line Purchasing.
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Grill Cooks Test

e
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
L¢) Time doesnot matter, water temperature does
d) 5minutes

—-

/The recommended temperature for your refrigerator is...
I Y a) 45°F
b) 50°F
c) 40
d) 20eF

3) Food handlers must always wash their hands
a) Before starting work
b) Switching petween handling raw and ready-to-eat food
c) After going 1o the restrooms
"4y All of the above

—

4) Themost jmportant reason for having food handlers wear hair restrainis isto
a) Prevent food from getting into food handlers’ hair

@ prevent food handlers from contaminating their hands by touching their hair
¢) Keep the food handlers’ hair in place

d) None of the above

R——

5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least © inches above the floor
b) lceis being used to cool beef stewina shallow pan

(c:é_ﬂY Raw meats are stored ona shelf above ready-to-eat g8 salad in the walk-in cooler
Raw fish is stored above raw chicken in the walk-in freezer

) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09°F and 1002F
b) 32°F and 220°F
ng), 419 and 135°F
d) 39°F and 178°F

S

7) After cutting raw chicken, what should be done hefore the cutting board is used for slicing onions for salad?
a) Cleanthe cutting board with 2 wet wiping cloth

b) Turnthe board over and use the other side
<), Rinse the board with running water '
C . Wash, rinse, and sanitize the poard prior 10 slicing the onians

3) WhiCh of the following is NOT an approved method to thaw potentially hazardous foods?

o A microwave oven

b) During the cooking process
¢ Under cool running water
q),-On aclean counte, at room temperature

itizing solution are for:
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Grill Cooks Test

19) Which of the following best describes the process of Caramelization?
a} To cook quickly in & pan cn top of the stove until food is browned
b)) Process through which naturaf sugars in food become browned and flaveriul while cooking
Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to?
a} 145%F
b} 1559F

@ 165¢eF

) 1759F

21} What temperature should ALL ground meat be cooked to?
a} 1459F

@ 1559F
¢) 1652F
d) 1752F

22) What temperature shouid fish be cooked to?
) 1459F
b) 155°F
c}  165°F
d} 1759F

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

Egend patets Lot & VAV

sEh A SRk e 5;4a¢£5/gpz/,05

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

Stoils et e B tl ot AL S90S ol A mofbenn.
b dopis o/eilEs o bR Osea 30 3£ r s Botal

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

1 55&«44,/4)&3/
2. 780

3. (/L S0t E T

4. /—zé//ﬂ,w,/,ébdzfﬁﬁ

> ﬁ?em Soat
26) What doe§ it mean to season a grill and why is this process important? (3 poi}S)
7S ctins ) b ) BpusK - 2P, AEAS SO s
88 pit sAip ke 9= A (g’%ﬂcﬁ%%fﬁ/f AAfo s

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

((’7? 9@ / KS{ / ﬁf;f«:@/\f /"u!g_g/ él/f?%}l//‘féﬁ 3{/%% J S‘Q/ 76 é‘d/ﬁj‘( C'G’*ﬂ./{)

TEST_Grill Cook (rev. 2013.07.31)




121512019 s E-Verify Case Processing: View/Print D-tils

Case Verification Number: 2019339170826 MC

Report prepared: 12/05/2019

Company Information

Company ID: 139349
Client Company ID: 139349

Employee Information

Name: Richard Zukowski
U.S. Social Security Number: ***-*+-452¢
Citizenship Status: U.S. Citizen

Document Information

Company Name: Acrobat Qutsourcing

Client Company Name: Acrobat Outsourcing

Date of Birth: 06/01/1963

Employee's First Day of Employment: 12/05/2019

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: 06/01/2023
List C Document: Social Security Card

Case Informaticn

Case Status: Closed

Current Case Result: Employment Authorized

https:/feverify.uscis.govic/cases/2019339170826MClview

Document Number: *¥¥&kkikrikg635

State: New Jersey

Case Submitted By: Amanda Devine

Reason for Closure: Employment Authorized Auto
Close
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Richard J. Zukowski
225 Millstone Road
Miilstone Township, NJ 08535
732-604-1618
richiez123@gmail.com

QUALIFICATIONS PROFILE
Hospitality management with over 30 years progressive management and full P&L responsibility.
An established reputation as a results oriented hands on professional. Areas of emphasis include:

-Innovative Menu Creation -Employee Training and Development
-Purchasing/Vendor Negotiations -Food and Beverage Cost Controls
-Business Management & Consulting -Banquet and Off Premise Catering

EDUCATION
1981-1983  AS Culinary Arts Johnson & Wales University Providence, Rl

PROFESSIONAL EXPERIENCE
2009-Present Executive Chef/lOwner, Rustic American Caterers LLC

Consulted as Executive Chef, creating menus, recipes and cost controls as well as executing
daily banquets and weddings at Windows on the Water at Frogbridge, Millstone Township, NJ, Sir
lves Caterers, Jamesburg, NJ and Chimney Hill Estate, East Ampton, NJ.

Conceived, developed and operated the concept for Bamdoore in Millstone Township, NJ and
New Brunswick, NJ. Created recipes and costs in Excel for food consistency and training.
Developed marketing and sales structure for continual development.

Served over 100 off premise weddings ranging from 75 to 300, managing up to 3 events at the
same time. Venues include private estates, horse farms with exclusive barns tumed into beautiful
rustic banquet facilities and bed and breakfast hotels.

Leased the cafeteria at the Board of Social Services of Middlesex County, How Lane, New
Brunswick, NJ facility for 2+ years servicing 385 employees. Provided breakfast and lunch in an
at will atmosphere. Created all menu options including daily specials with a focus on health
consciousness. Overall responsibility for POS system purchasing, credit card processing,
staffing, daily food preparation, recipe compliance and state and local licensing.

2002+2009 Executive Chef, Big Fish Bistro, Princeton, New Jersey

Executive Chef, Crab House Restaurant, Edgewater, NJ

Landry’s Restaurant Inc. Galveston, Texas
Served as Executive Chef forthe Crab House Restaurant in Edgewater, NJ on the Hudson River
forSyears. Subsequently, transferred to Big Fish Bistro in Princeton, NJ to organize and
implement corporate standards.
Bothrestaurants grossed over 5M yearly. Responsibilities included managing and developing a
kitchen staff of up to 32 employees and 2 Kitchen Managers, all purchasing, scheduling, along
with daily quality assurance and kitchen checklists.
Worked with RVP to develop Princeton as a prototype for future Big Fish openings throughout the
us.
Implemented a Farm to Table approach by utilizing local Farms and Vendors to offer organic and
fresh local produce to daily operations.




2000-2002 Executive Chef, Charlie Brown's Steakhouse. Forked River, New Jersey
Helped develop and open this 16000 square foot restaurant with banquet facilities to
accommodate up to 350 people. Fully responsible forall purchasing, hiring, training to company
specifications and standards and motivating a team of up to 25 kitchen employees.

Performed daily quality assurance checks, meat reconciliation and extensive butchering.

Free range to create specials and special menus forall company held awards functions and
meetings that were always held at this facility.

Maintained a budgeted food cost of 38% and a labor cost of 13.5%. Grossed an average of 85k
a week.

Created all banquet menus and service guidelines for this facility.

1998-2000 Executive Chef, Martell's Seabreeze Restaurant & Tiki Bar Pt. Pleasant NJ
Responsible for a la carte restaurant and Tiki Bar Grill. Food revenue alone totaled 2.1M and was
generated mostly between 5/1 and 9/1. Total food revenue for the year is 4M.

Maintained 35% food cost and 15% labor cost.

Negotiated with vendors and brokers to gain optimum cash back allowances which allowed for
better quality food products.

Revitalized all restaurant menus with new and exciting menu items that were customer friendly.
Developed wait staff promotions which helped to create customer awareness, improved sales
and menu item knowledge and an overall team spirit.

1991-1998 Executive Chef, Quarter Deck Inn Long Beach Island NJ

Dramatically increased sales with new upscale menu and Seafood Buffet.

Full responsibility for purchasing, inventory analysis, vendor selection, seasonal menus, banquet
production and scheduling.

Initiated employee training program which increased productivity.

Winner of the 1995 Chowder Fest forLong Beach Island....First Place for Best New England
Clam Chowder and Best Of Show.

1989-1991 Executive Chef/Food & Beverage Manager Front Row Restaurant New
Brunswick NJ

Increased F&B catering sales 20% and improved bottom line by 22%.

Engineered menu profitability in both a la carte and banquets while enhancing overall guest
satisfaction.

Initiated vendor contracts and daily food and beverage control systems lowering food cost by
10% and beverage costs by 12%.

Reversed a declining sales trend in a dynamic turn around.

1988-1989 Executive Chef Enclave at Jumping Brook County Club/Conference Center.
Neptune. NJ

Managed complete turnaround situation including hiring and training of new a la carte and
banqust staffs.

Developed opulent new Sunday Brunch.

Developed Jumping Brook into a multi-dimensional facility combining multiple banquet facilities
and award winning fine dining restaurant.
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19851988 Executive Chef Sheraton Gardens Hotel Freehold NJ

Full BOH P&L responsibility including vendor selection, all purchasing, scheduling, inventories
and menu development for a la carte and banquet facilities.

Performed extensive catering forthis large area hotel/restaurant property.

Reduced food costby engineering an employee food awareness program and other kitchen
controls.

1978-1985  Executive Chef Prime Motors Inn Fairfleld, NJ

Participated in six company properties in dramatically rapid rise from a la carte cook to Executive
chef. Promoted at 20 years old as the youngest Executive Chef in the company.

Became Executive Banquet Chef forthe largest Home Office property in Fairfield, NJ.

ACCREDITATIONS
Made monthly appearances as the guest Chef on the "Mike and Les Show"
Broadcasting throughout Queens, Brooklyn and Manhattan.
Serve Safe Certified
Personal recipes published in "Recipes from Long Beach Island New Jersey”
Winner of Long Beach Island Chowder Fest 1995 for Best New England Clam Chowder

COMPUTER SKILLS
Microsoft Works, Word, Excel and Direct order systems for on line Purchasing.




