
Robert C. Christie
3855 Greeorv ave. West Sacramento. 95691 {cell} 916-277-1876
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.\ position at a conlpanr rrhcrc I can use nn skills and abilities 1o nrake signilicant contributionls to\rards the achiercntent of
conrpan-\ uoals.

SKILI- & .\BII.I [IT,S
. tlighl] nxrtir atcd anr.l Detail Oricntcd to expand knou ledge and skills.
o Har c o\ er 2-i r can curking rln busr lines. grill. broiler" saute.pantr).carr ins stations" cun u ork an) stations lunch or

dinner shi li- catcrine. \\ r:ddings- holidal banquets- charitr gol l- tournalncnt-\.
o llarc good knile skills- anr Sen-Satf certitred
r I harc re liirhlc translr)rlutiolr

r-\PERIt-\('t_
Relief leatl kitchen supen isor/line and prep ctxrk
'l'he 

Atriurn ot'('annichael- ('amrichael. ('.\ 9-5608 Oct 08 trt Jull |3
Open and ctxrk I duys a rre'ek ctxrking I nreals. and desserl tirr 155 residents- supenising kitchen slafl- anddiningstall^ in
charge ol'Sundar Bnrnch. linc cook and prelr 3 dals a u'eek. In charge of-set up and culking of allalternatire urcnu itqlns"
consisting ol'5 to .-i-i orden trricc dai11. also all rrirrdorr pickup tlr delirerl orders. I)rcpare'turd set up special e\ents.

Kitchen Supen isor \{ar 06 to lre b 08
11le I-uck1 Dc'rb1 C'asino. L'itnrs tlcights. CA 9-i6li,"
Itcspunsiblc tirr ctxrking and nrnning the kitchcn- hiring and training tire stal]- schedules. training ol'sanitation procedures.

Ordcring. inrcntorr. soups and spccials lbr the rrrrk- spe"-ial evr:nts. bane;uets fbr 60 to l-50 people

l-ead line and banquet cook. Oct 04 to.f an 06
I'lre Skrcunr Housc. Fair Oaks. ('A 95628
\\'u in ('hargc ol'prcparing and prr-pping ol'alldinner item- setting up and running bus-r line- ctxrking and uorking all
riedding and spccial c\cnts.

[-ead line cook and banquet cook
\orthriclgc ('ountrr'(.lub- (l\'irate) ['air Oaks. C'A 95621t \'tarl997 to.lan 2004
Rc:ptxrsible tbr opcning thc kitclren nraking liesh xrup and specials tirr the memheru and tlreir guests. Ctxrking on the Iine

during pcak busincss hours to ensurc qualitl and lieshness of'cntrics. \\'as in chargc ol'all cooking and caning item on

hanqucts prime rib.turkey.ham-roast bccl'.pork. chickcn.
\\as part ol'a srcat banquet tcanr- under tlrc exccutire head chef. se \\erc responsiblc lor banquets ol'10 to 500 people.
priratc guest f'unctions to c\ceptional holidal hrunches ald charitl and celetrritl golt'tournaments.

l.ead Line ('ook 1996 to 199?

\laric ('alcndars- l:air (-)aks- ('.{
Resporrsible lirr all aspecrs ol'setting up and running kitchcn linc during peak husiness houru. ('uordinated and lorccastetl
tuturc busincss needs.

l.ine (-ook l99J tr.r 1996

lllack .\ngus. ('itru-s lleight-s. ('A
Prcpared daill chet'spccials anij issisted kitchen manager in counts and sutrrplics lirr upcoming catering" bauquets events.

Line cook | 987 to 1994
tlrl}'lIousctrl'I]rt|stltll.l]trlsotrt"(..\_()prencdlttltchlinefbral:'tlttrStarrestaurantandhar.(-trtrrdinatedrrithHead|'|rell
daill and rrceklr s1o-cials. cook and supcrr,ise the lunch linc. l.earned undcr the tlcad t-het'to u'ork an Auard R'inning 5 Star Sunday
llrunch.

Education and Traini
lligh school Dcl campo l'air oaks. C',\ 96528 lt)8-l
Sacrartrento ('ount-r Ollice ol'|ducation R.O.l). 2006 ('efiiflcatc in ('otnputcr and Busincss'l'echnolog,r- Microsofi Olllce,
('alilbrnia Serre Sale ('erlilicatc - Valid till20l6.
t'alilbrrria Scrual lrar.rssnrerrt training. ('ertilied Nor2009. recertil'ied Nor'2()10.2011.l0l2

Ile fbrencc pror idcd br rcquest.


