Giao V. Pham

945 Shotwell St. #6

San Francisco, CA 94110

 (916)396-4863

Objective: To be a member of a team that needs my years of experience creating innovative and cost-effective systems for material, production, and inventory control.

Professional Skills: Self-motivated, prioritized, assertive, organized, efficient, excellent communication skills, customer relations, procedural and goal oriented.

Chef Skills: Possess great knife skills in fish and meat filet. Great understanding of kitchen equipment, measurements, time management, & team work. 

Work History:

Bon Appetit Management Company

1/2014-present

Sous Chef: Create menu, ordering & doing inventory. Food cost analysis. Managing employees.

Villa Taverna




4/2016-10/2016

Sous Chef: Execute, delegate, & expedite seasonal cuisine at a fine dining membership club.
Sodexo



 

8/2007-11/2012
Sushi Chef/Cook: Knowledge in cooking assortment of international cuisines while complying with HAACP codes. Responsible for creating weekly menu and ordering.
Mission Bowling Club                      

03/2012-10/2012

Line Cook/Garde Manger: Create dishes using high end techniques and  ingredients.

Kiji Restaurant                                 

09/2010-08/2011

Sushi Chef: Design and plate sashimi, carpaccio, nigiri, and sushi in a high end setting. 

Hog & Rocks Restaurant


05/2013-08/2013

Stage as a Cook: Mis en place, shuck oyster, meat and vegetable prep.

Rawkuts Catering

            

04/2008-08/2010
                   

Chef/Owner: Create appetizers and entrees while accommodating to customer’s request.
Hunters Nightclub



06/2007-05/2009

Bartender: Pour variety of alcoholic beverages with understanding of measurements.

Bristol Farms




10/2006-08/2007

Sushi Chef: Make sushi for department that garners $30,000 in weekly sales.  
Education:

California State University of Sacramento

Sacramento, CA 95819

