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Skills

Experience with customer service and strong work ethic.  Certified with ServSafe (Food Handlers’ Card).  Experience with POS cash register.  Able to work in a fast-paced environment.  Has some background in catering (private events and party events). Featured on “Lettuce Be the Change” cookbook.  First place at Monterey County Fair Bake-Off (2010 & 2011). 
Experience

Shift Supervisor-Maya Cinemas, Salinas, CA 93901
May 2015 to present

•Make certain guest service is friendly, helpful and fast.  Maintain facilities that are clean, safe and in good repair.  Provide an experience that is comfortable, distraction-free and picture-perfect.  Serve fresh, appetizing and properly prepared food and beverages.  Assist with other functions as instructed by the General Manager.  Supervisory experience with effective managerial and training skills toward crew members.  Ability to effectively delegate and follow up with booth crew members. Uphold guest service, administrative and follow-up skills. Provide equally comfortable communicating and working with guests, supervisors, peers, subordinates, vendors or partners

Concessionist-Maya Cinemas, Salinas, CA 93901
Apr 2014 to May 2015

•Make certain guest service is friendly, helpful and fast.  Pop popcorn, pour drinks and serve hot dogs, Nachos, pretzels, yogurt and other specialty items •Greet guests, assemble food orders, operate point-of-sale terminals and make accurate change.  Transport bags of raw popcorn, cans/boxes of seasoning oil, syrup boxes, buckets of ice and other stock.  Maintain cleanliness of entire concession stand including cooking equipment, counters, shelves, glass display cases, condiment areas, preparation areas and stock rooms.  Perform daily concession maintenance duties.  Answer questions from guests and resolve any concerns.  Assist with other functions as instructed by the General Manager

Prep Cook (on-Call)-Acrobat Outsourcing, San Jose, CA, 95126
Feb 2013 to Apr 2014

Possess a great understanding of food preparation and presentation. Enjoy cooking in a variety of environments and thrive in fast-paced, high pressure situations. Fast and flexible learner; excellent knife skills--able to wash, peel, chop and slice! Team-oriented and good at taking direction. Maintains proper food handling, safety and sanitation standards while preparing food, serving food and clean-up. 
Drummond Culinary Dining Hall-Server/Pastry Cook, Salinas, 93907
Feb 2010 to Jun 2012

•Greet and speak with all guests with enthusiasm and friendliness.  Answer guest questions about food,

beverages, and our facilities accurately and in a friendly manner.  Communicate with food and beverage staff to

ensure guest satisfaction.  Served alcoholic beverages in an appropriate manner consistent with restaurant.

Identify food orders when ready and delivers items to tables in a timely manner.  Provide the highest level of

service in accordance with restaurant standards.  Maintain professional relationships with all coworkers.

Maintain a safe, clean, organized and stock work area.  Follow checklist and standard operating procedures.

Perform duties as assigned.

Education

Hartnell College
In progress

In progress of attaining my Associates degree

John Muir Charter School
Graduated: June 2012

Achieved High School Diploma while enrolled at the Drummond Culinary Academy program.

