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AM Cooks Needed - M-F NO WEEKENDS

Gerard Christie <ef5a5dd837243dd8bbae492884450688@reply.craigslist.org>
Tue 12/3/2019 5:45 PM

To: ef5a5dd837243ddabbaed92884450688@job.craigskist.org <ef5a5dd837243dd8bbae492884450688@job.craigslist.org>

Hello
Gerard (Thaddeus) Christie (/W\
219 East Sth st, Apt 14 o Q
Plainfield, New Jersey d/Q {\l( C
07063 g& d(
(908) 531 -1997 VQ—{{ :
gerardc1665@gmail.com
SUMMARY \
I am known for successful mﬁm\{w

relationship ilding and helping to maintain an C O‘n& VW\(waﬂ
outstanding safety record. | have worked all stations on a food service line paying attention to the details in the recipes

while following current sanitation and food safety requirements. | am a team player that is certified Servsafe at the
management level

and | am looking forward to working for a company that provides an environment for growth. ‘g. ‘q l LO1

TRAINING @ Qm ,
Community Foodbank of New

Jersey, Hillside,

NJ

Food Training Service Academy
Student

2015

A 16 week program (640
hours), providing experience in all phases of food production for cafeteria-style service — including menu
planning, prep work, cooking, baking, serving, wareroom and clean-up; also:

Nutrition and Sanitation

High Volume cook/chill,
with meals {2300 weekly) prepared for Kids Café Sites

hitps:/foutiook.office.com/mailfinbox/id/ AAMKAGMIZWM I MmUWLTJhZIEINDAXY S04ZGRILWVhY2M3NzUx Y zdIMABGAAAAAABOOB % 2BBM7XxDSIP...  1/8
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Catering for in-house events
and external clients

A la carte dining

PROFESSIONAL EXPERIENCE

Erickson Living (Lantern
Hill), New Providence, NJ
Line Cook

2016-2017

https://outlook.office.com/mailfinbox/id/AAMKAGM3ZWMIMmMUwWLTJhZJEINDAXY S04ZGRILWVh Y 2M3NzUxY zdIMABGAAAAAABOOB%2BBM7xDSrP. ..

Although primarily Sauté
have ability to work all stations on a line - Grill, Sauté, Fry, Pantry and Short Order

Ability to cook made to
order meals from scratch recipes as well as assist in the preparation of buffets

Prepare product for all
restaurants on site - the main restaurant, a casual pub Lantern Grill and white-tablecloth restaurant Tall
Oaks

Prepared my assigned station
for nightly service according to Sevrsafe and food safety requirements

At end of service broke
down and cleaned station as well as labeled all leftover product

Servsafe qualified-Managers
level
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2015-2016

Provided food production

for “The Restaurant”, concessions, Fire and Ice food services, high end suites, VIP room and owner suites

Setup, maintain and restocked

dessert station for The Restaurant during NJ Devils home games and other everts at the center

Setup, maintain and breakdown

of salad station for The Restaurant and VIP room when requested during various events at the center

Servsafe qualified-Managers
level

Brighter Tomorrows Children’s

Academy Center, Newark,
NJ

Food Service Provider

2015-2016

Prepare breakfast, lunch

and afternoon snack for 45 3-5 year olds following guidelines established by state and government agencies

Ensure all kitchen equipment
and utensils meets proper safe sanitation levels

https:/fouticok.cffice.com/mailfinbox/id/AAMKAGMIZWM IMmUWL T JhZJEINDAXY S04ZGRILWVhY 2ZM3NzUxYzdIMABGAAAAAABROOBY% 2BBM7XDSIF ...
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Maintain kitchen warehouse
stock and utensils as well as cleaning supplies

Participates in the planning
of weekly menus

Servsafe qualified-Managers
level

Gerard (Thaddeus) Christie
Vision Pro Communications,

South Plainfield,
Ni
Warehouse Manager

2013-2014

Maximize productivity and
expenses while working ethically and modeling company core values.

Communication consultant
to major cable installations provider, provide daily HHC (House Health Check) reports in-house.

Order, disburse and track

https:/foutiook.office.com/mailfinbox/id/ AAMKAGM3IZWM 1 MmUWLTJhZIEINDAXY S04ZGRILWVhY 2M3NzUx Y zdIMABGAAAAAABOOB % 2BBM7XDSIP...  5/8
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equipment from warehouse to Field Technicians utilizing in house computer program.

Established a system to
provide and track field representative’s hardware requirements for client service calls in an organized and
timely manner.

Selected as project specialist
responsible for identifying and recording lost stock and returns acquired prior to the implementation of
current system,

Chubb Group of Insurance
Companies, Warren,
NJ

Direct Bill Technical Specialist
11

2002-2012

Primary Liaison to internal
and external customers, established best practices and custom preparation of accounting and premium
collection services to exceed internal and external customers’ expectations.

Researched and applied
unidentified payments to the proper preferred client accounts.

Accurately performed billing
functions by relaying instructions, conveying collected data, and processing of premium payments

https:foutiook.office.com/mailfinbox/id/ AAMKAGMIZWMIMmUWLTJhZJEINDAXY S04ZGRILWVhY2M3NzUxYzdIMABGAAAAAABOOB % 2BBM7xDSIP... 6/8
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EDUCATION, PROFESSIONAL
DEVELOPMENT, SKILLS
Bachelor of Fine Arts-Ramapo
College of New Jersey Fine Arts-Visual

Bachelor of Arts-Ramapo
College of New Jersey-Psychology

Microsoft Office Suite

including Access, Excel, PowerPoint, and Word
Skilled with various Warehouse
Management Systems

COMMUNITY SERVICE AND ACTIVITIES
Scotch Plains Fire Department
Volunteer Firefighter

1995-2012

-

Controlled and extinguished
fires, gave aid in the saving of lives.

Communicated vital information
pertaining to the progress of firec ground conditions to superior fire officers on the scene.

CPR certified.

Zeta Beta Tau Fraternity-Alumni

EARLIER EXPERIENCE
Deli/Seafood Clerk while
concurrently pursuing a dual major in college. Upon graduation, became an Assistant Seafood Manager for a large
supermarket chain for five years. Passion for the visual fine arts and have worked as a professional photographer as
well.

https:/loutiook office.com/mailfinbox/id/ AAMKAGMIZWM i MmUWL TJhZIEINDAXY S04ZGRILWVhY2M3NzUxYzdIMABGAAAAAABOOB%2BBM7XDSIP. .. 7/8
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Please Let Me Know | Now Working at Zinburgers in Bridgewaters

https.//cnj.craigslist.org/fbh/d/woodbridge-am-cooks-needed-f-no-weekends/7031608912.htm]

Original craigslist post:

https://cnj.craigslist.org/fbh/7031608912 htmi

About craigslist mail:

hitps://craigslist.org/about/help/email-relay.

Please flag unwanted messages (spam, scam, other):
https.//craigslist.org/mf/a03e2da8b9385c05a1144d3%ae774dfb605415a5.1

https:/foutlook.office.com/mail/inbox/id/AAMKAGM3ZWM I MmUwWLTIhZIEINDAXY S04 ZGRILWVRY 2M3NzUxY zdIMABGAAAAAABOORY%2BBM7xDSIP...  8/8
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Grill Cooks Test Score i(_/ 40

Multiple Choice Test (1 point each)

!ﬁ;! 1) How much time should you take to wash your hands with soap? " :;
a) 1minute
b) 20 seconds
¢) Time does not matter, water temperaiure does
d) 5 minutes

! 2) The recommended temperature for your refrigerator is...
a) 45¢9F
b) 50%F
c) 40%F
d) 20°F

d 3) 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
d} All of the above

d’ 2 7). The most important reason for having food handiers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
b} Prevent food handlers from contarminating their hands by touching their hair
¢} Keep the food handiers’ hair in place
d) None of the above

é 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) lce is being used to cool beef stew in a shallow pan
¢} Raw meats are stored on a shelf above ready-to-eat egg saiad in the walk-in cooler
d} Raw fish is stored above raw chicken in the walk-in freezer

‘ : 6) Bacteria grow bestin the temperature “danger zone” which includes temperatures between?
a) 09 and 1002F
b} 32°Fand 220°F
c) 41eF and 1359F
d) 39eF and 1789F

( 12 7) After cutting raw chicken, what shouid 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 over and use the other side
¢) Rinse the board with running water
d} Wash, rinse, and sanitize the board prior 1o slicing the onions
8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven
b) During the cooking process

¢) Under cool running water
d) On a clean counter, at room temperature

@ g} 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
¢) 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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Grill Cooks Test

5 10)

{: 11)

12)

!: 13)

a 14)

? 15)

L)

C“ 16

C 17)

C‘ 18)

Food-handling gloves must be changed frequently and also:
a) After handling garbage

b) After every break

¢) After picking things up off the fioor

d) Between handling raw and cooked foods

e} All of the above

A Julienne is:

a) to cut food into 1inch X Linch cubes

b) A cooking method using high heat

¢) To cutfood into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

A gallon is equal to ounces
a} 56

b} 145

¢} 32

d) 128

How many cups are in a quart?
a) 2
b} 4
ct 6
d) 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b) To debonea fish

¢) Another name for parchment paper

d} To cook food in liquid, or at just below the beifing point

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

a) 145°F

b} 1352F

¢} 1602F

d) 180¢F

or higher to be

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

¢) Cook gently in water that is hot but not boiling {1602-1802)

d) 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) 8oz of celery, 4 oz of onion, 4 0z of carrot

b) 4 oz of celery, 8 oz of carrot, 4 oz of onion

c) 4ozofcelery, 80z of onion, 4 oz of carrot

d) 2 ozofcelery, 10 oz of carrot, 2 oz of onion

Which 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

c) Cooking method by which food is browned in fat, then coaked, tightly coved, in liguid at low heat
d} 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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Grill Cooks Test

L: l: 19) Which of the following best describes the process of Caramelization?
a) To cook quickly inapanon top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorfut white cooking
c) 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 priefly, then into cold water to stop the cooking process

- g ~7  20) What temperature should chicken be cooked to?
a) 145°%F
b) 155¢F
c}) 165%F
d} 175°F

( 2 21) What temperature should ALL ground meat be cooked to?
a) 1458F
b} 1559F
¢} 165%F
d) 175%F

E z 22) What temperature should fish be cocked to?
a) 145%F
b) 155%F
c) 165%F
d) 175°F

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

/@ﬂ;kk(/\ 5‘“{5‘(;‘

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)
e 4 [m;h‘ o Sleim ot Lot Caw be used Lore 995

25} What are the 5 mother sauces? (5 points)
1.b (S‘lq emel
2amarCing e
3.hpliauaat’s
4.)8 ferv iy

.

26) What does it mean to season a grill and why is this process important? (3 points)
Y 3 0 A . ®
appls et Iq'jh heat sofecd dpes not I

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

299 whites hk++{/‘ }“CEM“\“]V{CQ\ \A/m.},ggf} St ‘Peﬂﬁﬂ/.

TEST_Grill Cook (rev. 2013.07.31)



