
230 Mahonia Way. Sacramento. CA 95835

Home: 9165 158557 Cell:9166176197
gogetitty@gmail.com

Career Overview
Motivated fbod serving prof-essional with 3+ years fbod and beverage experience in casual and fine

diling. Experienced Line Cook with exceptional knowledge of a wide variety of kitchen equipment and

cooking techniques in a fast-paced environment'

Core Strengths
. Strong organrzational skills
. Active listening skills
. Sharp problem solver
. Courteous demeanor

' Energetic work attitude
. Opening/closing procedures
. Active listener
. Dependable
. (ireat work ethics

Accomplishments
Supported all kitchen operations when chef was absent. Answered telephone calls and responded to

inquiries. Maintained daily cleanliness of broiler and fiyers. Inspected and cleaned food preparation

areas to ensure sal'e and sanitary fbod-handling practices. Created and explored new cuisines. Ensured

consistent high quality of plate presentation. Set up banquet tables.

Work Experience
SSP Anrerica SMF airport April2012 to April 2013

Porter
Sacramento. CA
Assisted cooks with their orders as needed. Provided great customer service. Assisted other managers as

needed with various proj ects.Assisted co-workers. General Warehouse work. Stocking and restocking.
Pulling orders. Putting orders away. Checking fbr f-reshness and purit-v ofproducts. Receiving and

shipping dock pickups. Some cart driving on tarmac. Some Assistance to repair for restaurants.

o Store maintenance ability
. Inventory control familiarity
r Telephone inquiries specialist
. Customer service expert
. Adaptive team player
. Visual merchandising proficiency
. Work with precision
r Cleanliness/Presentable

May 201 I to September 2Al2Horizons Youth Services
Dishwasher
Sacramento. C A
Perfbrmed kitchen maintenance fbr a private fbcility. Cleaned and prepared various foods for cooking or
serr,ing. Kept drink stations clean and ready for service. Perfbrmed serving, cleaning, and stocking
duties in establishments. Placed food servings on plates and trays according to orders or instructions.
'[-ook orders fiom oatrons tbr food or beverages. Dishwasher.

'l'emptations By' Ljs

Cook/ Hostess/Cashier
Sacarnrento. C A

December 2007 to August 201 I

Accepted paymenl from customers and made change as necessary. Assisted co-workers. Assisted diners
with seating as needed. Cleaned and prepared various foods fbr cooking or serving. Cleaned and

maintained the beverage area. displal'cases. equipment. and order transaction area. Managed kitchen
operations fbr high grossing, t-astpaced fair concession kitchen. Greeted customers in the restaurant or
drive-thrrr. fook and ranp rrn orders- handled navment and thanked clrstomers- Stocked and rotated


