[bookmark: _GoBack][image: ]
image1.jpg
(I ARK J LARSE {S—

Cook

Cell (408) 391-3158 Home (408) 866-9448, 1023 Lovell Ave, Campbell 95008 Imarsenl@gmail.com

Personal Summary
I am a reliable, attentive, friendly person with a solid work ethic and a positive, fun demeanor and
sense of humor. I work well under pressure and enjoy a fast paced environment. Get along and
work efficiantly with others, understanding the value of being a team player. Beyond my current
experience and skill set, I receive and incorporate training and direction very well, learn quickly
and perform a high level of competency accordingly. Once given the company objective and goals,
I excel at bringing this to fruition during every shift

Objective
To obtain a job in the food service industry utilizing my culinary, food safety, cleanliness and
organizational knowledge and skills, as well as to learn new techniques and technologies in a
mutually-beneficial environment.

Skills

High volume line cooking
Consistently portion and plate meals per order
Plate visually appealing food as per chef guidelines
Mise en place
Understand and apply food safety guidelines
Maintain a clean, safe workplace
Prep cooking
Able to understand and implement all instructions regarding cooking and kitchen
Very good communication and writing skills
Detail oriented
Good knife skills
Able to work independently and under pressure
Self-motivated
Experienced in checking inventory and ordering appropriately

Experience
Kaiser Hospital (Diablo View Café), Antioch
Grazie Grille, Brentwood
Rock N Tacos, Santa Cruz
Zelda’s, Capitola
Chateau 1 Senior Living, Pleasant Hill
Hula’s Grill, Chico
Mel’s, Concord
Armando’s, Walnut Creek





