Leobardo Lopez

871 Locust Strest, San joss, CA, 95110 ¢ {40R)6A6-7220 & chef.leaS7@email.com

ORJECTIVE: To obtain a position as 2 Line Cook or Sous Chef

QUALIFICATIONS:

s 10+ years of culinary experience

s  Knowledgeable and practiced supervising teams in a catering environmant.

e Wellversed in all cooking methods

e Completed a culinary arts program

o Experienced in menu creation

¢ Experienced in cost controi and working with vendors

s Safety and sanitation certified

e . Flexible work schedule

+  Trained and experienced in creating food items from scratch

»  Preparing desserts and dough

¢ Decorzating and garnishing

»  Hard working team player and dependable

¢ Knowledge of cooking methods

WORK HISTORY:

CET Catering with a Cause, 5an Jose, CA

Sous Chef

s Pperformed demonstrations, worked at fairs, festivals and events to creste specialty menu ftems.

¢ Responsible for front of house banguet set up.

= Responsible for food preparation and serving of clientele,

¢ Trained prep cooks and volunteers in food preparation.
e Plated and buffet style serving.
e  Additional duties include supervising the students.

Hilton Garden Inn, Fairfield, CA
First Line Cook, Sous Chef, Assistant for Banguets .

4
«  Prep the food for twa areas restaurant and banguets.

s Prepare menus for banguets, as well as the restaurant menu.

Mar 2010-Mar 2013

Dec 2008-5=p 2009

a Parform sat ups for banquisic
: t

Stevie's, 5an Jose, CA

Assistant to Sous Chaef/ Line Cook
«  Prapared international cuisine for breakiast, lunch and dinner.

s Worked independently on the line.

s Created dinner specialties including steak and iohster.

Denny’'s & Rad Robin, Fairfield, CaA
Line Cook/Kitchen Manager
e Performed inventory-schadules and supervise the kitchen staff, '

_+  Responsible for basic duties such as prepping food, cooking and serving.

EDUCATION:

Center for Employment Training, San jose, CA
Certificate of compietion for the Culinary Arts Program

Sep 2008-Oct 2010

18583-2001

2008



