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Professional Summarv

To r,ihom it ual col-Icenr:

Nly nanic is Patrick Kinnikin. I ernt a 36 )'ear old chcf uith over teu y'ears of experience

in the culinan inclustrr inclucling prior vrork erperience as pfep cclok. line cook and sous chef. I

consicler ntrsclf an eucrsctic cr-rlinarv prof-cssional u'ith a blencl of unique creativity and passion

1br the lboci and hospitalitl indr-rstr1 . I u.ork well in high pressllre. tast paced settings. I am a

n-rotivated person fbcused on high star-rdards fbr taste and qr"ralitt, control. while rnaintaining

profitable margins. I also highll eqlo)' the f-ellowship and teanru'ork in a well maintained kitchen

b1' r-naintainir-rs goocl comnrLlnication ancl leacicrship skills.

Skills

. Iclassic Frenchl cooking technique * BeaLrtifirl presentation of'lcrod

o InstitLrtional and batch cookilt_q * Stron-9 attention to safe food handling procedures

o Irxtensir e caterine bacl..ground * Ilospitality and se rr icc industrv background

Work History

Handl'man. 0l'l0ll to 0-1''201 i
J&D Investments - Stocl'.ton. CA

Horne renoratir-rn & restoratiolt. Painting. repairing tile. sanding liardr,lood floors, repairing electrical, etc.

Sous chef. 0l /1009 to 0l'l0l l
Contemporar-r' Catering - [:ncino. C,A

o Prepared fbocl itents consistentll and irr conrpliance u'ith recipes. porticlning. cooking and waste

control gLridelines.

o RedLrced fbod costs by a percerrt b1 using seasorral insredients. setting standards for portion size

artrl rttrrrirrr izin!l \\ astc.

o Verifled propcr'lror-tir-rn sizes and cortstantll,attained high fbod cluality'standards.

o lVlanagecl l..itclren stal'l'br recruiting. selecting. hiring. orienting. training" assigning. schedLrling.

sLrper\ ising. cr alLrating arrcl ertlbrcin-rr disciplirte n hert ltecessar\ .

. llaintained a sl..illed liitchen stal'f by,properly"coachirtg" courtseling and disciplilrng ernployees.



Work Histor-v (continued)
o JrrstrLrctccl rreu stal-f in proper lood preparation. fbod storaqe. Llse of kitchert eqr.ripment and

Lrtertsils. and san itaticttt altd saf-et1 . issttes.

r E,nsurecl all statl'understoc'rd cxpectations and paranreters of kitchen goals and daily kitchen work.

. L-ed shifts uhile personallr preparin-u food and exccutirtg recluests based olt reqLrired

spec ifi c at it-lt .

o \'laintained snit-roth and tintelr operations in preparatioti and deliverl,'of nreals as well as kitchen

satt itation.

o Inspectecl kitcltens to obsene food preparatiorr qualitv and sen'ice. food appearallce atrd

cleattliness of prodtrctiorr artd serv ice area.

o Practiced safe fbod handlinc cortditiorts at all titlles.

o

Chef. 6 2006 to 1 2009

Total Success Staffing Services, Ca

Prepared fbocl iterns cr-rnsistentll and in cornpliance nith recipes. portiortin-{. cooking alld waste

control guidelines.

. Reclucecl foocl costs br a percent b1 using seasonal ingredients. setting standards for porlion size

and nrininrizins. u aste.

o Veriflccl propcr'l.rortion sizes and constantll'attained hi-ult tbod cluality"standards.

o \,lanaged kitchen staf f br recruitin-u,. selectirrg" hiring. orienting. training. assigrring, scheduling,

superr isins.. er aluatins arrd enforcirrg disciplittc w hen ltecessar)'.

o N,laintaincd a skilled kitclten staff b1' properll'coachins. cr.r.tttselinq and disciplining employees.

InstrLrctecl nen staff in proper fbod preparatiort. food storage. Llse of kitchen eqtripnteut altd

rutensils. ancl sanitatiort artcl saf-en. issttes.

r E,nsured all statl'understood expectatiorrs arrd pararneters of kitchen goals and daily kitchen work.

o [-ed shilis ultile personallr preparin-g fbod and erecLrtirrg recluests based on reqLrired

spcc illcat itrlr.

o Maintairred sntooth arrd tirrielv operations irt preparatiott and delivery'of tneals as well as kitchen

san itation.

o Inspected kitcliens to obsene lbod preparation qLralitl artd service. food appearattce and

c leart liness of prodLtctiort artd serr ice area.

r Practiccd saf-e fbod handlinq cortditions at all tittres.



Education
Associate of Arts: CLrlinal'r Arts. 1006.

Los Angeles Trade Technical College - I-os Arrgeles. CA
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