                                                            JUDY HYLAND

59 Calle Del Norte




Home:
 (949) 589-4647 

Rancho Santa Margarita, CA. 92688-4936

Cell:
 (949) 838-6687    

                                                                                    E-mail:
 judyhyland68@gmail.com 
------------------------------------------------------------------------------------------------------------

OBJECTIVE 
Experienced Chef actively seeking a position in the culinary field which will offer me the opportunity to continue to learn and develop my skills   

QUALIFICATION SUMMARY

18 years of professional experience in customer service.  Extensive knowledge in all areas of the kitchen.  Experienced in planning nutritional menus.  Outstanding skills in cooking and prepping a variety of foods in large quantities, strong knowledge of food presentation methods, techniques, and quality standards.   Provided training and guidance to other employees performing the same or related work. 
EXPERIENCE

LAZY W RANCH                                                    

March, 2011 - Oct, 2013             3852 Hot Springs Canyon Road

PO Box 579

San Juan Capistrano, CA 92693

Cook

· Prepare breakfast, lunch and dinner for 30 to 130 people daily
· Simple Baking

· Weekly food inventory

· Camp Maintenance

SELF-EMPLOYED               Private Chef/Catering     
May, 2010 – Jan, 2011

FOOD SYSTEMS, INC         (Corporate dinning) 

Apr, 2009 – Jan, 2010 
7280 Artesia Blvd, Buena Park, CA 90621 
Lead line dinner Cook
· Prepare lunch and dinner for 250 to 350 people daily

· Prep for next day lunch service
GUCKENHEIMER ENTERPRISES, INC / BROADCOM CORP.

Three Lagoon Dr. Suite 325, Redwood Shores, CA 94065        (Corporate Dinning)
        







Feb, 2006 – Jan, 2009

Exhibition Chef

· Planned and prepared vegan/vegetarian cuisine.

· Helped with creating custom designed menus for vegan cuisine.

· Responsible for cooking on the line.

· Grilled meats and veggies for the salad station.

· Made daily fresh grain salads, pasta, veggie salads.

· Prepped anything necessary for next day production.

· Made fresh juice, smoothies, special coffee drinks.

· Made sure all counter and equipment surfaces were clean.

· Catered special events as required.

· Prepared and baked simple pastries and rolls.

· Operated the cashier register.

FOUR SEASONS / THE ISLAND HOTEL (Source2)

690 Newport Center Drive, Newport Beach, CA.          
Oct, 2005 - Jan, 2006

Garde Manger Cook-III

· Prepared gourmet salads/cold dishes for banquets.

· Prepared daily amenities for in-room service.

· Plated salads for banquet services.

SILVERADO SENIOR LIVING                                                  

San Juan Capistrano, CA

                                    July, 2005 - Sept, 2005
 PM Cook

· Planned/prepared meals for 120+ residents.

· Prepared and baked simple pastries and rolls.

· Prepare special diets according to prescribed standards.

· Inventory and ordering of produce.

ORANGE COUNTY CULINARY ARTS INSTITUTE
Jan, 2005 - June, 2005

Fullerton, CA.

(Culinary School)

· Line Cook


· Prepared meals for 120 seat full service restaurant.

DONNA B’S BAKERY BOUTIQUE


Dec, 2003 - Jan, 2004

Laguna Niguel, CA.

(Cookie & Pastry Boutique)
            and Dec, 2004

· Assisted with baking gourmet cookies.

· Created decorative dessert packages.

RAY & ORVELLA SMITH



 June, 2002 - Dec, 2003

El Cajon, CA.


(Private Home Care)


Cook, Caregiver, Housekeeper


· Assisted residents with daily activities.

· Prepared daily meals for family; light housekeeping.

· Administered Physical therapy for stroke victim.

CORNERSTONE





Jan, 2002 – June, 2002

Lakeside, CA.


(Nursing Home)

Certified Nursing Assistant

· Assisted with daily activities for six residents

· Duties included: preparing meals, bathing, laundry, activities, menu planning, 

VICTORIA SPECIAL CARE



Nov, 2001 – Jan, 2002

El Cajon, CA.


(Nursing Home)

Prep Cook and Dietary Aide

· Prepared meals for 100+  residents 

EL CAJON ELKS LODGE




Jan, 1997 – Sept, 2001

El Cajon, CA.


(Restaurant - Food and Drink Services)

Cook 

· Opened kitchen

· Prepare stocks and soups.

· Prepped for lunch service.

· Receiving delivery items and stocking them.

· Catered special nightly events. 

· Carve and display meats vegetables, fruits and salads.

· Record inventory of supplies, replenish items as appropriate.

EDUCATION

ORANGE COUNTY CULINARY ARTS INSTITUTE

Fullerton, CA.






Jan, 2004 – June, 2005

My training included the following courses:

· Basic and Advanced Cooking

· Basic Baking

· Artisan Baking and Specialty Breads

· Chilling and Grilling

· Meat Cutting and Identification

· Cake Decorating

· Pasta

· International Cuisine

· American Regional Cuisine

· Menu Development 

· Food Service Management 

· Safety and Sanitation

· Nutrition

· Garde Manger

· Catering

· Restaurant Beverages

LICENSES & CERTIFICATES

- Culinary Arts Foundation, Certificate of Completion

June,2005
- Professional Chef Training Program, Certificate of Completion
June,2005

- ServSafe Certificate 




Renewed:  
February, 2012
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