Nicole M. Smith

9311 S 11" Ave
Inglewood, CA 90305
(310) 367 -0921
chefnsmith@hotmail.com

Objective

Seeking a competitive position as a Prep Cook/Line Cook, show-casing a wide-range of
talents gained from working in the field: continuing further education where any cross-
talents can be fully utilized by the employer | establishment.

Skills & Strengths

r Serv-Safe Certified Team Player
Excellent Trainer Loyal and Trustworthy
Great Listener Works Well Under Pressure
Problem-Solver Strong Work Ethic
Adapts under pressure Microsoft Office Suite (Word,
Google Suite PowerPoint, Excel)

Languages

English and Basic Spanish

Work History

The Party Staff, Inc. — Freelance Chef September 2017-current

¢ Providing aid to establishments with catering events or daily operations
e Employers that use The Party Staff, Inc.:

~Bon Appetit at Yahoo - Playa Vista, CA

~Levy Restaurants at The Forum - Inglewood, CA

~Cal Tech Catering Services - Pasadena, CA

~Bon Appetit at The Getty Center

KANMCO Realty Administrative Assistant September 2017-current
e Knowledgeable in Microsoft Office Suite

Knowledgeable in Google Suite

Created client profile database entries for employers

Answering phones and scheduling employer's daily routines.

Researching client inquiries on the MLS (Multiple Listing Service).

Tin Roof Bistro — Pantry Cook & PM Prep Cook October 2009 — August 2016
e Developed basic training manual for Sous-Chef. -

Trained new team members for 4 years.

Recorded inventory entries and reported to managers.

Communicated with Exec. Chefs and Sous-Chefs on daily inventories

Knowledgeable in Garde Manger. Prepared signature entrée salads and plating

desserts to order. '

Followed instructions on daily prep list.



Supplemented items on line cook stations during night shifts.
Assisted line cooks on front lines during rush periods.
Maintained cleanliness and sanitation always.
Assisted chefs and catering managers during private events at establishment and
offsite events: v
Manhattan Beach Wine Festival 2010, 2011, 2012, and 2016
“Bite at the Beach” Wine & Beer Festival 2016
“White Light White Night” (Walk with Sally) Event 2016

Primitivo Wine Bistro - AM Prep Cook Sept. 2007 - Sept. 2008
e Followed instructions on daily prep list

® Maintained cleanliness and sanitation always
¢ Managed daily operations
® Learned receiving and oversaw quality control of products daily
® Trained new workers on said stations
Law Offices of Robin Chow - Receptionist May 2006 — Sept. 2006

¢ Daily tasks of filing, file maintenance, and data entry
* Communicated well with clients and staff

Education
International Culinary Schools at The Art Institute of California - Los Angeles
B.S. in Culinary Management with Honors 2006 - 2010

Program focused on culinary skills, exploration of world cuisines and techniques, and
beginning foundations of restaurant management.

Tuscany, Florence, Italy - Let’s go cook lItalian 2011 and 2014

Program consisted of study and preparation of regional dishes of Tuscany under direction of
Master Chefs. Researched recipes from the renaissance era.

Explored farm - to - table concept & systems.

Burgundy, Lyon, France - Let’s go cook Bon Cuisine 2014
Program consisted of study and preparation of regional dishes of Burgundy region under
direction of Master Chefs. Wine tasting classes held in Beaujoulas & Pouilly-Fuisse regions.

Salary Requirements

Salary Requirements are negotiable based on position responsibilities and compensation
package.

References
References will be made upon request.



" THE SERVICE
COMPANIES

SERVICE. ABOVE ALL Gri“ COOkS Test
Multiple Choice Test (1 point each) -

e 1) How much time should you take to wash your hands with soap? o2
a) 1minute /QDO
b) 20seconds » /
¢) Time does not matter, water temperature does .'_,\O
d) 5 minutes

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

é3)

b ¥

9)

a) 45°F
b) 50°F
c) 40°F
d) 20°F

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

The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place

d) None of the above

Which of these conditions requires immediate corrective action?

a) Packaged food items are stored at least 6 inches above the floor

b) Iceis being used to cool beef stew in a shallow pan

c) Raw meatsare stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) 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) O9°F and 1009F

b) 329F and 2209F

c) 41°F and 1359F

d) . 399F and 178¢F

After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cioth

b) Turn the board over and use the other side

¢) Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven

b) During the cooking process

¢) Under cool running water

d) On a clean counter, at room temperature

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

c¢) Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth
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THE SERVICE
COMPANIES

SERVICE. ABOVE ALL Gri" Cooks Test

- 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

All of the above
3 ) A lulienne is:

a) tocutfood into 1inch X 1 inch cubes
b) A cooking method using high heat
c)) To cut food into 1/8 X 1/8 slices
A rough cutting method producing oblong shapes

i 12) A gallon is equal to ounces
a) 56
b) 145
c) 32
d) 128

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

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b) To de bone a fish

¢) Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point

N

_o 4

—

15) Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
} . safe
a) 1459F
b) 135¢F

c) 160°F
d) 180eF

C 16) 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 (16092-1809)
d) Submerge protein in boiling liquid to speed cooking time

C 17) if a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8ozof celery, 4 oz of onion, 4 oz of carrot
b) 4o0zof celery, 8 oz of carrot, 4 oz of onion
¢} 4 ozofcelery, 8 0z of onion, 4 oz of carrot
d) 2ozofcelery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describes braising?
—Q— 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
¢) 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

19) Which of the following best describes the process of Caramelization?
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THE SERVICE
COMPANIES

SERVICE. ABOVE ALL Gri“ cooks Test

——b— 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
¢) 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

C 20) What temperature should chicken be cooked to?
a) 145°F
b) 1559F
c) 165°F
d) 1759F

O 3,11 What temperature should ALL ground meat be cooked to?
145°F
b)) 1552F
cy/ 165°F
d} 175°F

22) What temperature should fish be cooked to?
a) 145°F
b) 155¢°F
c) 165°F
d) 1759F

23) What is a roux and what is it used for? (2 points)
A Yok 18 equal-gonys Lo ommd Povr, Tk con bQ,‘bcu\‘Q’\‘“(}r‘ai\‘
A Qous 16 Wazde as o mik fo M e 30vES, Slewds, ond Seces o Ve
nesy wniney of e coolinss PYOCeD5.
24) What is the process of making clarified butter, and why is clarified butter used? (3 points) ’
The proCcess o Wl o6 ed ke 15 fo hesk mellege hadfer I & Simce oM Heed,
Yhew Sl We e 5o0ds Brovnn 42 Yog ¢ Cle—ri e d b is ezl fo jueag e
oo wivhowsr 1} Woan—scbo boen.
25) What are the 5 mother sauces? (5 points)

1. Towwto
3. Wollenlaine
4. W
5. Velowlea

hat does it mean to season a grill and why is this process important? (3 points) .
%ucaev»va._ &‘Tnl W pvevadts yoonk ot wedircsn— opeane. bM‘&,“’Vf
\ OYhar wag, O prodmA & dna . O~ comnth oo Nz~ -
27) What are the ingredients in Hollandaise sauce? (5 points) \?ﬁb\%\*‘ ?W S‘V\C\AM’I
C\oried huddee
s vples

Seli
VRS PP
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