Christopher Huspek

291 10™ Street, San Francisco, CA 94103
Phone: (415)592-2880 = Email:Chris.Huspek@hotmail.com

OBJECTIVE: To obtain a position as a Prep and Line Cook.

SUMMARY OF QUALIFICATIONS:

o Experience as a prep and line cook.
o Strong written and oral communication and effective listening skills.

SKILLS / EXPERIENCE:

Prep & Line Cook Experience:
o Prep/cooked food and followed recipes accurately to assure quality of taste, texture, temperature,
and presentation of each meal.
o Washed, peeled, and cut various fruits, vegetables, meats, and fish.
Marinated, seasoned, and grilled meats; chopped herbs; diced, cut and sliced vegetables to be used
in the cooking process.
Carved cooked and displayed a variety of meats, fruits, vegetables, and salads for each meal.
Operated meat cutter and vegetable chopping equipment according to proper safety protocols.
Worked on the food line or sandwich making line and refilled service lines as needed.
Assisted in set up and breakdown at the beginning and end of each shift.
o Multitasked to oversee and work multiple stations.
Safety & Sanitation:
o Kept all kitchen areas clean, safe, and orderly, including cook line, prep area, and walk-ins.
o Maintained clean and safe working environment at all times.
o Performed sanitation duties, including emptying garbage, cleaning the cooking line, and sanitizing
water for cleanup.
o Disposed of unused food products in a safe manner according to local, state and federal guidelines.
o Sanitized and organized kitchen at the start of shift and end of shift.
o DBussed and cleaned dining tables, re-set tables for guests, assisted servers by bringing food to
customers, and restocked eating utensils, napkins and other dining room needs.
o Loaded and unloaded the dishwasher routinely or as needed.
Inventory & Quality Control
Ensured that all food is fresh for cooking.
Received, rotated and maintained food inventory of all produects.
Maintained proper food temperatures for all food inventories.
Informed management of food inventory shortages and needs.
Stored food properly and securely in containers for the refrigerators and freezers.
Assisted in the labeling, dating, and packaging of products for various food display cases.
Checked the walk-ins, storage areas, and refrigerators for proper storage and temperatures for
freshness and safe food maintenance.
o Checked equipment to ensure it is operating correctly and reported faulty equipment to
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management.
EMPLOYMENT HISTORY
St. Anthony Foundation Prepare and cook food 2016 — present
Acrobat Staffing Prep/dish/grill and line cook Temporary Staff
IHOP Prep/dish/grill and line cook 1 year
EDUCATION: /

Purdue University Calumet, Hammond, Indiana, 1 year general studies.

Occupational Related Courses: California Food Handler Certification, Knife & Chopper Safety Training
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ultiple Choice Test (1 point each)

a) 1 minute

20 seconds :
¢} Time does not matter, water temperature does
d) 5 minutes

"The recommended temperature for your refrigerator Is...
a) 459F
b) 50°F
¢} 40eF
d) 209F

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 ha\nng foad handlers wear hair restramts is o
a) Prevent food from getting into food handlers’ hair

@ 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 correctwe actlon?

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

b} lce-is being used ta cool beef stew in a shallow pan

¢) Raw meats are stored on a shelf above ready-to-eat egg saladin the walk -in cooler
7 d) Raw fish i is stored above raw chlcken in the walk-m freezer

Bacteria grow best in the temperature “danger zone” whlch mcludes temperatures between'-’
a} O02F and 100%F

b) 322F and 2209F

c) 419F and 1359

d) 399F and 178%F

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

b) Turnthe 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 -

@) On a clean counter, at room temperature

Wiping cloths stored submerged in a ‘bucket of samtlzmg solution are for:

a)  Wiping spills only

b} Woashing hands if the hand smks are oo far away _ : .

c) Sanitizing the: blade of utensils such asknives . oo oo
" 'd) “Maintaining moisture onthe wipingcloth .~ - .-
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AR 10) Fuod—handimg 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
e) All of the above

C/ 11) A lulienne is;

a) to cutfood into 1inch X 1 inch cubes
b) A cocking method using high heat
¢} To cut food into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

<>L 12) A gallon is equal to cunces
—— a) 56

b} 145

¢} 32

d) 128

i3) Howmanvcupsaremaquart‘-’ _ ) o ' -

b) 4 : G : :
14) A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin nbbons

b) Todebone a fish ‘ :

c) Another name for parchment paper :

d) To cook food in liquid, or atjust below the: bonlmg pomt

15} Potentlallv hazardous hot foods must be mamtamed a‘t an mternal temperature of "' or higher to be
! cafe BRI e/ s oo |
a) 145eF
b} 135eF
¢) 1602F
d) 1802F
O- 16) Which of the following explains the process of poaching?
“— a) Poke poultry on the thickest part in order to make: sureit’s tender
b} To cook food in an oven that has reached 3502 F e
c) Cook gently in water that is hot but not boiling (1602-1809) :
d} Submerge protein in boiling liquid to speed- cooklng time - - S A —

ﬁ_ 1/7) If a recipe calls for 160z of mlrepmx, how many ounces of onion; celery, and ‘carrots do you need?
_ @7 8ozof celery, 4 oz of onion, 4 oz of carrot SR : _
b) 4oz of celery, 8 0z of carrot, 4 oz of onion SRR e =
¢} 4 ozof celery, 8 oz of onion, 4 oz of carrot ' v o : '
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

0\ 18} Which of the following best describes braising?. . .- ; S A ‘ ' —
——— a) Tocook quicklyin a pan on top of the stove until food Is browned S = '
b} Process through which natural sugars in food become browned and flavorful while cookmg
) Cooking method by which food is browned in fat, then cooked, tightly coved, in-liquid at low heat
" dj’ To plunge food into boiiing water briefly, then into cold water to stop the cookmg process
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b 19) Which of the following best describes the process of Caramelization?

‘ 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

& 20) What temperature should chicken be cooked to?
a) 145%F
b) 1559F
¢) 165°F
d) 1759F

{ .~ ;i) What temperature should ALL ground meat be cooked to?
a) 145°F
155¢9F
¢} 165°F
d) .175%F

C,. ;2{ What temperature should fish be cooked to?
— ) 145%F
' b) 1559F
) 1659F
d} 1759F

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

Rowx (n o 6351¢x46{;bx4iﬁfCE1AA9 :
Id
{J«m\ + wele ﬂi@m G,L,Q MJ W
24) What is the process of mﬁ' ed butter, and why is clarlfled butter used? (3 pomts) 1
-3
25) What are the 5 mother sauces? (5 points)
1 dawr
- L{ 2. Crtonn Qawcs-
3. ja e
4. g
5

26) What does it mean to season a grlll and why is this process important? (3 pomts)

W“i "'ﬁb\ C/Q@W‘L‘AS w‘tﬂﬂ» 6\
27) \What are the mgredlents in Hnllandatse sauce? {5 points) M@ ﬁ; e y ma _

i | -

¢ (rev. 2013.07.31)
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C/ 1) After washing your hands, which item should be used to dry them? | 7 0o ,'Z

a) Clean apron

b} Sanitized wiping cloth
c) Single use paper towel
d} Common used cloth

2 While washing dishes by hand, which item shou]d you wear?
—  a) Cuttingglove
© b} Oven Mitt
¢) Rubber glove
d) Nothing

A 3} When should you wash your hands?

a) Before you start work

b) After handling non-food items {garbage, money, cleanmg chernicals)
c) After using the restroom :

d) . All of the above

o 9')’ If you need io move a heavy Ioad, you should PULL and not PUSH the object.
a) True .

@ False -

e, 5} Which of the following could you be at rusk for gettmg burned from?
a) Steam from boiling pots
b) Hot Elqmds {coffee, soup, tea)
¢) Hot equipment {ovens, pots, chaffing dishes)
d) Harsh chemicals -
e] Al of the above

O_ 5) Al work-related injuries, accidents or illnesses should be reported lmmedlately to the supervisor on duty.
a) True
b) False

CI :71 What should you do If you sp:i! liguids or see a liquid splll?
; a) Leave it for someone else to clean-up '
b} Wait until the end of your shift to clean it
¢) Flag the spill and clean it 1mmedlately
d)  Notsure

a“ 8) When handling hot items you should?
T a) Wearrubber gloves
b} No need to wear anything
¢) . Use an oven mitt or dry cloth towel
'd) Nothing

o you are using a three- -compartment sink for cleanmg and samtlzmg, the second sink is used for?
— a) Rinsing
b} Scraping
c) Washing
d) Sanitizing .

{/-- 10) What is the proper methed for cleaning and sanitizing statlonary equipment?
— a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry
¢} Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

 TEST_Dishwasher (rev. 2013.07.31)
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Multiple Choice (1 point each)
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Agallonisequalto ____ounces

a. 56

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?. -
a. Roots : .
b. Beans

‘¢ Salad Greens

d. Spices

What does the term braise mean? .

a.  Sear quickly on both sides

@ Slowly cook in covered pan w:th Ilttie liquid
¢.  Cook on high heat and qu;ckly ‘

d. Slowly cook in SImmering water

At what mternal temperature must ehlcken be cooked so that lt IS safe to eat‘-’ o

a. 155 degrees F

b. 165 degreesF

¢. 175degreesF

d. 185 degreeé"F .

How do you blanche vegeiables? -
a. Immerse for a:short time in boshng water
b. Cook lightly in butter over med heat

¢. Soakin cold water overnfght

d. ' Rub with salt before cooking

Which of the following ingredlents would you pack. before measurmg? o

a. Olive Oif

b. Salt

c. Brown Sugar

d. White Sugar
What is Al Dente?
a.. Firm but not hard
b. Soft to the touch

c Very hard

d. Very soft

Food should be left out no more than .
a. 2hours -

b. 3hours

c. 4hours

d. 5hours

-
20 A
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Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Ina sink with cold water
On the counter
d. Inthe microwave

Which of the followmg can you use fe put out a grease fire?
@ Baking Soda
b. Baking Powder
c. Flour
- d. Water :
11’f What is the temperature range of the danger zone?
a. 25135
(B 40140
¢.  50-160
d. 30-130 .
12) Which of the following is. hsted from smallest to Iargest? T
a. Dice, chop, mince
b. Mlnce chop, dice
¢. Chop, dice. Mince
,d.  Mince, dice, chop

;a{ Which direction should pan handles be turned while cookmg on the stove'-' Rt

a. Over the fire at all times
b. Turned towards you for better control
() Turned towards the right or left at all times
d. Overthe countertop at all times
14) When you poach something, you ¢ook it with what?"

a. Noodles

'b. * Vegetables
¢ Liquid

d. Oil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon ‘
b. Ladle
c. Slotted Spoon
d. Portion Spoon

16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
- ¢ Broil
d. Boil
e. Fry

«-TEST-Prep Cook {rev.:2015.04.16) - = s
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A 17} Wwhat is a lulien cut?
' a. Food cutinto long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
c. Food diced into finely chopped and uniform pieces

' A d. Cutting and peelmg into oblong seven 5|ded football like shapes
18) To cock a food in a pan without browning aver Iow heat untll the itern softens and releases moisture.
a.  Sweat
b. Boil
¢. Roast
d

Grill

Fill-in the Blank {1 point each)

IS)SQ 1 _,J: & !2 io ﬁ?ﬁﬂ are the basic seasoning ingredients for all savory recipes.

}lf) to cut into very small pieces when uniformity of size and shape is not important.

et gt e oo T ES Y i POEED Cook_.(rev. 20150416) g







