Objective:

Shantel Watson
1500 27th Ave #24
Oakland, CA 94601

To obtain a career in the culinary field and or customer service in an establish-

ment that will utilize my current knowledge of culinary arts and customer service.

Summary Of Skills:

1)
2)
3)
4)
5)

6)
7)
8)

Ability to learn fast in a quick pace environment.

Experience in supervising others and delegating tasks.

Experience in money handling and bank deposits.

Experience in ordering, stocking, inventory, and shipping.

Experience in freelance catering for small parties and funerals ranging from
25-150 people.

Computer literate in word and excel.

Experience catering for large parties and weddings.

NRA certification in safety and sanitation and nutrition.

Education: California Culinary Academy — San Francisco Califorina

Associates of Qccupational Studies Degree in Culinary arts Le Cordon Bleu

Date of graduation May 2007

Wallenberg T.H.S — San Francisco Califorina

Diploma

Date of graduation June 2001






Work History:

May 2013-June 2015: Starbucks coffee company

Shift supervisor, Oakland CA

July 2012-May 2013: Panera bread company

Cashier/barista, Emeryville CA

2011-2012: Kenneth Wynn Catering

Assistant to the chef, bay area

Feb2008-April 2011 Starbucks coffee copany

Barista Oakland CA

June 2008-2011 Pauia LeDuc Catering company

Back of the house staff/ prep cook

June 2000-August 2005 Starbucks coffee company

Shift supervisor San Francisco, CA

References: Tracy Ross Auditor 415) 573-5087

Latisha Pryor sales associate 707)333-8833

Ania Murphy barista/model 510)693-2245
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Shantel Watson
1500 27" Ave Apt #24
Oakland, CA, 94601

OBJECTIVE: A career in the culinary field and or customer service in an establishment
: that will utilize my current knowledge of the Culinary Arts

SUMMARY
OF
SKILLS: 1. Ability to learn fast in quick pace environments

2. Experience in supervising others and delegating tasks
3. Experience in money handling, money deposits and  ordering/stocking/inventory,

shipping

4. Experience in Freelance Catering for small parties, and funerals ranging ~ from 25-
150 people

5. National Restaurant Association certification in safety, sanitation and nutrition

6. Computer literate in Word and Excel

7. Experience in catering for [arge parties

EDUCATION: California Culinary Academy — San Francisco, California
Associate Of Occupational Studies Degree in Le Cordon Bleu - Culinary Arts

Date of Graduation : May 2007

Practical School Experience : Produced Grade Manager mirrors for South Campus Dining

Hall






WORK HISTORY:

- July 2012 — Present : Panera Bread Company
Emeryville, CA

2011 - 2012 : Kyneth Wynn Catering Company
Bay Area, CA

Feb 2008 — April 2011 : Barista, Starbucks Coffee Co. , MIT (Manager in Training

Program

REFERENCES:

Oaktand, CA

June 2008 — Present : On Cali Cooking Staff, Paula Le Duc Catering Co.
Emeryville, CA

June 2000 — August 2005 : Shift Supervisor, Starbucks Coffee Co.
San Francisco, CA

June 2004 — August 2004 : Childcare Provider for Daycare
Hammond, Louisiana

January 1999 — February 1999 : S and C Ford Motors Company
San Francisco, California

June 1998 — August 1998 : Chiidcare Provider for Daycare Summer Program
San Francisco, CA

Stella Obi
SF County Sheriff
415-806-0241

Shiritha Antoine Baker
510-375-7551

Tracy Ross
Auditor
415-573-5087






