Reginald D. Hale

[bookmark: _GoBack]
	
	Reginald D. Hale

	January 14, 2014
	

	[image: ]
	4102 Mangum Rd Apt 7
Houston, TX 77092
(8320 859-9286 or (601)307-2258
reddhale69@yahoo.com



	
	Objectives
To obtain a position as a Chef / Line Cook.
Education
Antonelli College
Major in Business/Accounting
14 years of experience as a cook/chef
experience
Vallone’s | (Houston, TX)
October 2013 - Current
Duties: prepare all sauces from scratch (cocktail sauce, remoulade, burnt scallion, mignonette) Use sous vide to prepare shrimp, prepare tuna poke, shuck and prepare oysters, break down and prepare live lobsters, aide co-workers when needed, perform closing duties.

Sullivan’s Steakhouse (Houston, TX) 
January 2013 – October 2013
Duties: prepare all appetizers, complete a tasting presentation every day, stock and keep my station clean, shuck oysters to order, Prep lobster tails, make sauces for each appetizer, help other stations if time permits, perform closing duties.
Reason for considering leaving: Need Full-time position, not part-time.

Bonefish Grill (Houston, TX)
November 2012 – January 2013
Duties: Worked Grill and Fry station, stock and keep my station clean, prep my station, help any other station if time permits, perform closing duties.
Reason for leaving: Need full-time position, not part-time.

The Bell Tower (Houston TX)
September 2012- December 2012
Duties: Prepare and cook all foods for events and weddings, greet and serve guests in full Chef’s attire.
Reason for leaving: Moved to Mangum Rd.

Club 4025 (Houston, TX)
August 2012 – October 2012 (Due to Closure)
Duties: Create and execute menu, place truck orders, prep and cook all aspects of meals to customer’s specifications, perform opening and closing duties.
Reason for leaving: Restaurant closed.

Purple Parrot Fine Dining (Hattiesburg, MS)
May 2011- January 2012
Duties: Prep and cook all menu items according to stations; Grill/Sauté, Fry, Salads, Expedite/Plate, work late nights alone, close kitchen, perform closing duties.
Reason for leaving: Moved

skills
	Stations
	Years of experience

	Grill/Sauté
	12

	Fry
	14

	Prep
	14

	Salads
	7

	Expedite/ Plating
	6

	Seafood
	10




	PARTICULAR SKILLS
Articulate, Flexible, Personable, Dependable, Quick Learner, Ability to follow directions precisely, Passion for cooking, Work well with others. 
REFERENCES
Available upon Request
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