Jonathan House

3314 Vintage 5t
Houston, Tex as, 77026
3469173119
jonathanhouseschool@gmail, comn

Summary

Always on time, fast on feet, quick hands

Education

Glen Milla,
General Education Diploma

Employment History

Jack in the box
Grill cook

Cook and prepare maln dishes

Whataburger, Houston, Texas
Grill cook

cook and prepare burgers

Hobbies & Interests

Tove foothall

Professional Skills

Cashler
Cooking

Languages

English Proficlent

Graduated - August 2017

August 2019 - December 2019

April 2019 - August 2019
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,DMultigle Choice (1 point each)

@ A gallon is equal to

—____ounces
56
b. 145
c. 32
d. 128
2) Mesclun are what type of vegetable?
a. Roots
b. Beans

Salad Greens

d. Spices
jl\apwmt does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid

g c. Cook on high heat and quickly

Slowly cook in simmering water

4] ) At what internal temperature must chicken be cooked

a. 155 degreesF
b. 165 degrees F
(© 175 degreesF
k d. 185 degreesF
__HDHOW 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
O "

Rub with salt before cooking

Olive Oil

b. Salt
c. Brown Sugar
ak White Sugar
Qﬂﬂhat is Al Dente?
a. Firm but not hard
b. Soft to the touch
@ Very hard

(/ d. Verysoft
_.__._\GDFood should be left out no more than

’ 2 hours

3 hours
4 hours

Q. 0

5 hours

hich of the following ingredients would you pack befdte measuri

that it is safe to eat?

nge
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C’ 9) Which Is the Improper way to thaw frozen food?
a. Inthe fridge
b. Inasink with cold water
¢. Onthe counter
CE) In the microwave

10) Which of the followIng can you use to put out a grease
a. Baking Soda
Baking Powder
¢. Flour
d. Water
11) What s the temperature range of the danger zone?
a. 25-135
b. 40-140

30-130
Which of the followling [s listed from smallest to largest]
a. Dice, chop, mince
b. Mince, chop, dice
¢, Chop, dice. Mince

Mince, dice, chop
3) Which direction should pan handles be turned while codging on th% stove?
a.

Over the fire at all times

b urned towards you for better control
Turned towards the right or left at all times
d. Over the countertop at all times

14) When you poach something, you cook It with what?
a. Noodles
b. Vegetables
) Liquid

d. oil
_.?@vhlch spoon s used to remove fat from soups and stewy
a. Basting Spoon

b. Ladle
Slotted Spoon

d. Portion Spoon
16) Which of the following means to cook in a small amount if fat?

a. Season
G sauté

¢. Broil

d. Boil

e. Fry
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—17) WhatlsaJullen cut?
Food cut Into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut In 7 al/8' digp
c. Food diced Into finely chopped and uniform pleces
“k Cutting and peeling Into oblong seven sided football|§ke shaped
_— ﬁo cook a food In a pan without browning over low hea [until the itpm softens and releases molsture.
a. Sweat
b. Boll
©) Roast
d. Grill

(1 polnt each)

/_J_JJB

Fill-In the Bla
19) 507 H' &
/2(5 ) ) ( e ‘ : to cut Into very small pleces when unlifo

OFPMarethcbaslcscasonlnglngr lents for i

Il savory recipes.

ity of slz¢ and shape Is not important.

Scanned with CamScanner



