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Edward S. Harriman

384 S. Williams St. Apt. 2 ® San Jose, CA 95112 @ Phone: 408.761.6373 @ I-Mail: esharnman@gmail.com

Experience

Freebirds World Burrito: Kitchen Manager/Prep Lead 10/12 - Present
*  Kept walk-in prepped according to prep-calculations, cleaned and properly prepared fresh produce for daily service, grilled chicken,
steak, and pork during dinner service

°  Restaurant closing lead, cooled down beans and pork for overnight storage, held lead position to ensure manageable, efficient, proper
closings each night

The Party Staff: Prep Cook/Bartender 6/12 - 9/12
©  Prep cook in Apple’s Mac Café
*  Cleaned, prepared, and cooked fresh produce, grilled various meats, managed salad bar during caf¢ service

*  Aided dishwashers during lunch rush when needed

Petite Mason: Prep cook/Pantry cook 9/09-12/09
* Cleaned, and prepared various produce
*  Made fresh salads to order

Education
St. Francis High School ’03 - ‘04
St. Lawrence Academy 05- 07

Secretary of Hockey Club 05-07

Le Cordon Bleu College of Culinary Arts in Scottsdale, AZ 08 - ‘10
Focus on Baking

2" Place in school a competition

West Valley College 11 -12

Studies in Sports Management

Skills

Enthusiastic, diligent, able to handle and serve customers’ demands, high communication skills, comfortable in leadership positions,
responsible, focused, energetic, friendly, open minded, outgoing, willing to take any task at hand, time efficient. Able to measure, mix,
and cook according to recipes, experience handling various cookware such as tilt skillets, kettels, rice cookers, robo coups.




