BRYAN STANLOW
655 E. Birch St. Unit E  
Brea, CA 92821 
310-850-8207 
bstanlow@yahoo.com

OBJECTIVE
To secure a culinary position with a well-respected company where my strong culinary skills, motivational spirit and creative nature can be utilized to affect the people I encounter in a positive way.
EMPLOYMENT HISTORY
Banquet Cook, The Pacific Club, Newport Beach, CA                                 October 2013 – April 2014
· Worked as part of a banquet  team preparing fine dining meals for as many as 600 club members, guests and employees daily

· Involved in all aspects of food preparation, including sautéing, grilling, sauces, soups, salads and hors d'oeuvres
· Worked alongside the executive chef to prepare a 9-course wine pairing dinner for the Orange County chapter of Les Amis d'Escoffier Society in November, 2013.
Kitchen Lead, American Girl Café, Los Angeles, CA                                     January 2013 – April 2013

· Involved in the re-launch of a 166-seat destination restaurant
· Responsible for training, performance evaluation and scheduling of 15 employees
· Duties included ordering and receiving product, inventory control, cooking on the line, assessing food quality and temperature and expediting food during service
Chef-Owner, Catering by Bryan Stanlow, Van Nuys, CA                                                    2009 – 2012

· Operated a gourmet catering company specializing in business lunches

· Prepared meals for as many as 100 clients on a daily basis

· Managed all aspects of the business including menu development, ordering, cost control, inventory control, delivery coordination, billing and marketing

Chef de Cuisine, Pranzo Catering, Los Angeles, CA                                                              2002 – 2009

· Began as cook and later promoted to Chef de Cuisine of a catering company 
specializing in Italian fare
· As cook, prepared food, including final seasoning and quality control, maintained kitchen cleanliness
· As Chef de Cuisine,  additional responsibilities included menu planning, ordering and receiving food, inventory control 
EDUCATION
The Art Institute of California, Santa Monica, CA                                                                2002 – 2003

· Earned an Associate of Science degree in Culinary Arts

· Regularly achieved honor roll and earned the Best of Quarter  award for fall, 2002

SKILLS PROFILE

· ServSafe certified – Valid until July, 2015

· Trained in the use of the Micros POS system

· Certified in Supervision in the Hospitality Industry, National Restaurant Association

· Certified in Nutrition for Foodservice and Culinary Professionals, National Restaurant Association 
VOLUNTEER CULINARY EXPERIENCE

· 2005 – 2011

Led a group of volunteer cooks in preparing and serving a monthly dinner for The Turning Point, a transitional housing program in Santa Monica, CA

· 2003 – 2012
Prepared meals for all church functions, including a weekly dinner for 30 people and a monthly lunch for 150 people at Church of the Valley in Van Nuys, CA
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