Anthony Walls

Chet/server/prep/pit master « Compass Group Usa 0P America, Eurest
Mouston, TX 17017

anthonywallsAR00@gmall com

(OB0) 7050000

Willing to relocate Anywhere

Work Experience

Chef/server/prep/pit master

Compass Group Usa P Ametica, [ urest « Mouston, TX

May JO18 to Present

Make sure food is Al approved,

® Keeping area and floor clean and mise en place organized,

@ Preparing food at a certain time,
@ I ollowing all kitchen procedures and showing respect to everyone,

® Delivering good customer service to all workers and employers that |

serve.

Teppan Chef/Prep Cook

Benihana = Houston, TX

October 2017 to May 2018

Prep all veggles for the meal dinners, and making the rice for all the fried rices.
@ Prepare Lunch and dinner meals as tickets where printed,

® Make sure food |s cooked properly and plates clean and neat.

Prep Cook-Lead/Wok Cook
Pr Chang's, Chatlotte
March 2015 to December 2015

Prepped the veggles with the meal and sliced all the meats, | also marinate all the meats and make

sauces for the meals.
@ Made sure every pan | used It was wrapped, labeled and neatly

organized.
@ Kept the back and walk in cooler neatly organized.

Education

High school or equivalent

Skills

* Line cook
* kitchen

Scanned with CamScanner



« POS

« Cooking

+ Baking

« Team Player
e Chef

« training

» Knife skills
 Management

Certifications and Licenses

food handler certificate

Additional Information

SKILLS A Kitchen
| have kitchen skills by knowing every machine and functl'on in the ki ch o
from the blast cooler to the oven to the front line of the kitchen. | also ha

good learning skills I'm more of a hands on quick learner. And works best
under pressure | just love being the one to show than to tell.
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Multiple Choice Test (1 point each)

1) How much time should you take to wash your hands with saap?
———— a y
cl

2) The recommended temperature for your refrigerator is...

—_—

3) Food handlers must always wash their hands

b

|
5) Which of these conditions requires immediate corrective arli

6) Bacteria grow bestin the temperature “danger zone” which

7) After cutting raw chicken, what should be done before the cy

DR
R

—

(@D Sanitizing the blade of utensils such as knives

1 minute

20 seconds

Time does not matter, water temperature does
d) Sminutes

a) 45¢F
b)_ SOSF
40°F

d) 20°F

a) Before starting work

b) Switching between handling raw and ready-to-eat food
¢) After going tothe restrooms

@ All of the above

The most Important reason for having food handlers wear hi
a) Prevent food from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands b}

Keep the food handlers’ hair in place i

d) None of the above

r restralnts Is to

touching their hair

a) Packaged food items are stored at least 6 inches above t
b) lce is being used to cool beef stew in a shallow pan

on? l
floor !

Raw meats are stored on a shelf above ready-to-eat egg $
d) Raw fish is stored above raw chicken In the walk-in freez

a) OCF and 100%F
b) 329F and 220°F
41°F and 135°F

d) 399F and 178°%F

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

Wash, rinse, and sanitize the board prior to slicing the onig

hich of the following Is NOT an approved method to thaw p
(3)) In a microwave oven :
b) During the cooking process

¢} Under cool running water

d) On aclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solut
a) Wiping spills only :
b) Woashing hands if the hand sinks are too far away

d) Maintaining moisture on the wiping cloth

i
ns i
otentiall\‘

lad in thé walk-in cooler

cludes temperatures between?

tting boa'rd is used for slicing onions for salad?

hazardous foods?

jon are for

aa
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10) Food-handling gloves must be ¢
— a) After handling garbage

b) After every break

¢} After picking things up off the floor

}l; Between handling raw and cooked foods

All of the above

11) Alulienne s:
—3) tocutfoodinto1inch X 1inch cubes
b) A cooking method using high heat
@ To cut food into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes
12) Agallonis equal to
a) S6
b) 145
¢ 32
N 128

13) How many cups are in a quart?
i 2
& :
c) 6
d) 8

14) AcChiffonade Is: '
_— a)) Toslice an herb or leafy vegetable Into thin ribbons

) Tode bone afish
¢} Another name for parchment paper :
d) To cook food in liquid, or at just below the boiling point

hanged frequently and also:!

ounces

—

Potentially hazardous hot foods must be maintained at an in
safe

a) 145°F

b) 135¢F

t] 1602 F

d) 1802F

16) Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure itfp

To cook food in an oven that has reached 3502 F .

é Cook gently in water that is hot but not boiling (1602-1808)
d) Submerge protein in boiling liquid to speed cooking time j

P

a) 8ozofcelery, 4 oz of onion, 4 oz of carrot
4 oz of celery, 8 oz of carrot, 4 oz of onion
4 o2 of celery, 8 oz of onion, 4 oz of carrot

/E}
g)b 2 oz of celery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describes bralsing?
a) To cook quickly in a pan on top of the stove until food is

ol

b) Process through which natural sugars in food become bro,jT

<& Cooking method by which food is browned in fat, then co
d) To plunge food into boiling water briefly, then Into cold w

ernal temperature of

17) If a recipe calls for 160z of mirepolx, how many ounces of on‘jr

or higher to be

]
[}

tender

n, celery, pnd carrots do you need?

bwned
ned and flavorful while cooking

ced, tighth coved, in liquid at low heat
ter to stop|the cooking process

m----
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20) What temperature shoyl
a) 145¢F
b) 155¢F

(D 165%
d) 1750

d chicken be cooked to?

a) 145¢F
b) 1559F
165eF

d) 175°9F

22) \What temperature should fish be cooked to?
145%F

) 1559F
) 1659F
d) 1759F

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

67 umfO ek C’I’Wgr

24) What is the process of making clarified butter, and why is clarr

SK‘IM %Foﬂ"/&b[w'/ﬁﬁmm OFF +he a’v'.l

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

1 becha
2.¢5pzd€

3. Tonctbosat €
4., I\O"a,}atlsﬂ'

5. VCiouit'e

21) What temperature should ALL ground meat be cooked to?

|
!
.

RSt

dlization?
q[owned '
wned ang

—C =
T —_—

\ﬁ iter to sto

lavorful while cooking

Y coved, In liquid at low heat
the cooking process

ked, tight

6) What does it mean to season a grill and why is this process img

/\ &N
g,:u

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

ﬁ%srtjc”ﬂ art}l &AH;

o Cat He Gridlon nrke s
o ool will vt sh'c.

used? (3 points)

bd::/l"' d ‘A1 /OJ\'

rtant? (3 points)

T e F ef““‘yh a)"(f &tfﬂﬁ,
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