Zachary Phelps

Houston, TX 77042

zacharyphelps36__sdz@indeedemaiI.com
903-373-1969

Work Experience

Line Cook
Snooze AM Eatery - Houston, TX
August 2019 to Present

Cook Il

Texas A&M Hotel and Conference Center - College Station, TX
August 2018 to August 2019

* Mostly work on exhibition line, making orders for hotel restaurant, and make orders for the hotel bar.

* During down time, help banquet chef with banquets going on in the hotel, or help morning chefs by
setting up buffets before leaving for the night,

* Upper class restaurant, wouldn't consider fine dining, if no €xpo present, | will check plating for
errors,

* Help others as much as possible, i.e helping servers polish silverware, wash dishes for stewards.

Cook

Embassy Suites - College Station, TX
October 2017 to February 2019

Prepare complimentary breakfast for guest's by setting up breakfast buffet and/or cooking omelettes
for guest, always providing highest quality service, as well as cleaning dishes, setting up for lunch and
cleaning the kitchen,

* Serve lunch buffet style on weekdays, different buffet options every day, On weekends, serve lunch a
la carte style,

* Help the chef with large banquets when needed, (Usually up to 100-200 people), such as grilling off
large amounts of chicken/steak and plating dishes, as well as help clean up afterwards.

Cook
Mazzio's - Palestine, TX
February 2017 to August 2017

* Prepare pizzas for customers, buffet and a la carte style,
* Keep kitchen clean as possible and sanitary.

* Help servers bust tables,

* Prepare the line for the next shift,

Education

Scanned with CamScanner



High school or equivalent
westwood High School
August 2013 to May 2017

Skills

+ Line cook

» Cooking

+ Team Player
» kitchen
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How much time
a)  1minute

b) 20 seconds
¢) Time does not
d) S minutes

should yoy take to wash your hands Mth SEH
i

matter, water temperature does

T)he ::iommended temperature for Your refrigerator Is..,
a F

b) SoeF
c) 40
d) 20¢F

Food handlers must always wash their hands

a) Before starting work

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

d) All of the above

The most important reason for having food handlers wear ht
a) Prevent food from getting into food handlers’ hair !
b) Prevent food handlers from contaminating their hands b
c)

Keep the food handlers’ hair in place
d)

p?

e et s

r restraints is to

touching their hair

None of the above ‘i
Which of these conditions requires immediate corrective actI
a) Packaged food items are stored at least 6 inches above tk
b) Iceis being used to cool beef stew In a shallow pan ;
¢) Raw meats are stored on a shelf above ready-to-eat ege §
d) Raw fish is stored above raw chicken In the walk-in freez

Bacteria grow best in the temperature “danger zone” which
a) 09F and 100¢F

b) 329F and 220¢F

¢} 41°F and 135¢F

d) 39°Fand 178¢F

After cutting raw chicken, what should be done before the ClL
a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side

c) Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onj

Which of the following Is NOT an approved method to thaw p
a) Inamicrowave oven 5
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 soly
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

o e

pn? |
|

floor

lad in the Wvalk-in cooler

cludes terperatures between?

tting boah! Is used for slicing onions for salad?

i
i
ns '
otentialI]r hazardous foods?
i

lon are for;
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10) Food-handling gloves must be changed frequently and also .
a) After handling garbage |
b) After every break

¢) After picking things up off the floor

d) Between handling raw and cooked foods

C e) All of the above

11) Alulienne ls:
a) tocutfoodinto 1inch X 1inch cubes
b) A cooking method using high heat
¢) Tocutfood into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

ﬂ 2 12) Agallonis equal to ounces

a) 56
b) 145 ‘
¢ 32 f
d) 128 lx
lz 13) How many cups are in a quart? !‘
a) 2
b) 4
c) 6
d) 8

“ 14) A Chiffonade is: ' ' : !

a) Toslice an herb or leafy vegetable into thin ribbons

b) To de bone a fish

c) Another name for parchment paper .
To cook food in liquid, or at just below the boiling point

5) Potentlally hazardous hot foods must be maintained at an In

é ; safe
a) 145°F

b) 135¢F

c) 1602F

d) 1809F
0 16) Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it1
b) To cook food in an oven that has reached 3502 F
c) Cook gently in water that is hot but not boiling (1608- -1809
(/ %d) Submerge protein in boiling liquid to speed cooking time *

If a recipe calls for 160z of mirepoix, how many ounces of onian, celeryi, nd carrots do you need?
a) 8oz ofcelery, 4 oz of onion, 4 oz of carrot
b) 4 o0z of celery, 8 oz of carrot, 4 oz of anion
c) 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz 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 bt
b) Process through which natural sugars in food become bro;
c¢) Cooking method by which food is browned in fat, then cod
d) To plunge food into boiling water briefly, then into cold w;

rnal temperature of or higher to be

tender

wned
ned and flavorful while cooking

ed, tlght] coved, in liquld at low heat

er to stoplthe cooking process \
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5 19) Which of the following best describes the process of Caramél'zatlon? l
a) Tocook quickly in a pan on top of the stove until food is Rrowned '

b) Process through which natural sugars in food become brgvned and flavorful while cooking
c) Cooking method by which food is browned in fat, then cagked, tightly coved, in liquid at low heat
d) To plunge food into bolling water briefly, then into cold water to stop the cooking process
é 20) What temperature should chicken be cooked to?
a) 145¢F
b) 1559

¢) 1659
d) 175

U 21) What temperature should ALL ground meat be cooked to? .
— a) 1459 !
. b) 155¢F

k ¢) 1650F
d) 175%F

22) What temperature should fish be cooked to?
a) 1459F

b) 155¢F
¢) 1659 : :

/e‘S 175¢F

23) What s 3 roux and what is it ysed for? {2 points) .
Mol butor vith Dour, weed -

Yocken Sawess + ﬁfav‘-cs

|

What isf the process of making clarified but‘te‘r, and why Is clar’

r‘lb"H'fn 'ﬁb\""“tr‘ w}‘ 5t.: AWML N a.q: i

make "sanses Vg hollandb sz 4w

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

2. B(ﬁhwﬂ!’
3. Vdoate

s, Holanda 5t
5.

/{)What does it mean to season a grill and why is this process Imgortant? (3 points)

onajs o (7:'::1; qﬁzf"\ ”) (SFO'I‘C[ "f'?‘ ol

/ (nek L SWAN

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

4_;1; Volks + a&(‘:fﬁd)
butler
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