CHAD SPRUELL

1717A Constantino Cr

Austin,TX 78745

Cell 325-656-5598 

                                                    chadspruell@gmail.com
Thursday, May, 22, 2013

To Whom It May Concern:
I am writing this letter because I am interested in pursuing a position with this kitchen. I possess the experience, skills, and enjoyment of creating quality food that I believe is necessary in ensuring the restaurant is as successful as possible. I recently graduated, with Honors, from Le Cordon Bleu College of Culinary Arts in Austin. I received an Associate of Applied Science Degree in July 2011. In addition to learning and practicing culinary techniques, I also completed the Hospitality Supervision and Food and Beverage Cost Control courses. In these courses I learned about controlling foodservice costs, hospitality and restaurant management/supervision, and human resources management/supervision. Upon completion of these courses, I received certification from the National Restaurant Association in the ManageFirst Program. Not only do I feel I have the proper education to succeed as a manager, I also have experience as a manager in a fast paced and well known local food establishment . This has helped me gain a lot of experience in running a successful dining place where I was able to create good food and work with people.  I also want to mention that my experience in the US Army taught me the importance of discipline and respect which are key in succeeding in any field of work. Thank you for the opportunity.

Sincerely,
Chad Spruell

	1717A Constantino Cir 
Austin, TX 78745
	Phone (325)656-5598

E-mail chadspruell@gmail.com


Chad Spruell

	Objective
	To obtain a full time career that incorporates the experience and knowledge I have gained through my education and work history.

	Professional experience
	January 2000 to May 2002 Bentwood Country Club San Angelo, TX


Cart Barn Staff

· Greeted golfers at cart and maintained driving range, golf carts and cart barn.

July 2002 to July 2005           United States Army

NBCNCO

·  Trained troops on chemical warfare operations. 

· Responsible for issuing equipment to soldiers and maintaining inventory of equipment.

August 2005 to January 2006      Century Homes   San Angelo, TX

June 2006 to March 2010

Construction
· Responsible for pad and ditch work for foundations of private homes.
· Responsible for purchasing supplies and equipment 
· Built fence and some framing and masonry work.
· Provided maintenance services to new homeowners.
February 2011 to August 2011   Uncle Billy’s BBQ    Austin, TX

Prep/ Line Cook
· Responsible for cooking food orders, cutting meats, and prepping food before restaurant hours
September 2011 to March 2013 Torchy’s Tacos Austin, Tx

Restaurant Manager

· Duties included managing several store inventories, taking orders, supervising 40-50 workers and training for all positions such as cashier, prep, expediter, line and grill cooks.

· Customer service, constant interaction with restaurant patrons and troubleshooting store issues and complaints. 



	Education
	April 2010 to July 2011 Le Cordon Bleu College of Culinary Arts  Austin

Associate Degree in Applied Science 

· Graduated with Honors  GPA 3.52

January 2006 to May 2006  Western Texas College  Snyder, TX

Turf Management Major

· Dean’s List for Spring 2006 Semester GPA 3.5
August 1999 to May 2002       Central High School  San Angelo, TX




