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Personal Resume of   Khali L. Williams Cell (504) 266-5892





klwill79@gmail.com

Objective
I am interested in employment as a cook with your establishment. My experience, training and willingness to succeed will enable me to be an asset to your company and permit me to continue to gain expertise in Culinary Arts while simultaneously growing within the company.

Key Skills

 

· Fast, precise and highly motivated worker

· Strong sense of teamwork, leadership and easily takes initiative

· Full mastery of basic cooking techniques and knowledge and practices of food safety and sanitation according to HACCP standards

Experience



September  15, 2013 – Present
SSP AMERICA, Inc.  
              Bush C North 3500 N Terminal Road Houston, TX 

· Position: Cook 2 
· In charge of preparing menu items to order. Breakfast: eggs any style, wraps or French Toast. Lunch and Dinner: various hamburgers, 12-inch hot dogs, salads and appetizers
· Maintains cleanliness by following Safety and Sanitation policies and standards
December 5, 2012 - June 6, 2013
Hard Rock Café 
New Orleans
125 Bourbon St. New Orleans, LA

· Position: Cook – duties consisted of preparing food product such as appetizers including Breaded Onion Rings from scratch, Tupelo and Kids chicken tenders, Sauces and Salsas

· Dressings and Desserts such as: 5 BBQ, 2 style salsas and a variety of Dressings and Desserts from scratch

· Entrée items by production included pasta, smoked Chicken Wings and H.O.C. Ribs. Each item prepared according to Hard Rock Recipes 

June 2008 – September 2011     
Sodexo Corporate Services 
4800 Deerwood Pky JAX. FL

· Positions: Lead Grill Cook, Exhibition Station, Action Salad, Salad Bar, Pizza Station
· In charge of reading, following and executing recipes
· Station food prep – station set-up – order taking – and serving customers
· Station breakdown and cleaning while maintaining HACCP standards
September 2003 – October 2012  
Hospitality Staffing  

4604 Atlantic Blvd. JAX, FL

· Shands Hospital – Preparation Cook, Grill Cook and Dietitian Cook

· Ponte Vedra Inn & Club – Preparation Cook and Banquet Carver

· Sawgrass Marriott – Preparation Cook

February 200 2 –  June 2003  
House of Blues                

225 Decatur St. New Orleans, LA

· Fine Dining Services – in charge of reading, following and executing recipes in preparation of appetizers, entrées and desserts for four course meals 

· Grill Cook – in charge of executing entrées and appetizers

· Pantry Cook – responsible for preparing a variety of salads and desserts

October 2001 – February 2002    
Copeland’s (Casual Dining)  
St. Charles Avenue New Orleans, LA

· Fry Cook  –  responsible for preparing fried appetizers and entrée platters 

· Pantry Cook – responsible for the preparation of salads and desserts

Training

Earl C. Clements  – Trade School  
Morganfield, KY

· Culinary Arts – Culinary Diploma 1997

· Received Training and Certification in the following areas: Sanitation & Safety; Food Production & Food Service; Knife Knowledge, Skills & Safety; Food Safety, Preparation & Service; Banquet Set-up and Banquet Server 
