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     Kitchen Lead, Line Cook, Prep. Cook, Baking and Catering Experience
· Classical French & Italian Cuisine

I am currently seeking a challenging, growth-oriented position in the culinary industry, in which academic training, work experience, and a commitment to excellence, will have valuable application 

EDUCATION:

     Le Cordon Bleu School of Culinary fine arts
     Graduate: A.A Occupational Studies, Emphasis: Fine Dining

EXPERIENCE:

  Catal/ Uva Bar Anaheim, CA
       Prep. Cook/ Line Cook / Product manager                                                       May 2013-
                                                                                                                           April 2014
· Collected all proteins and produce organized, labeled and dated all items
· Made Daily Stocks, soups and sauces
· Fabricated chickens and beef products
· Prepared Family meal for morning staff
· Prepared pizza dough ( x300 at a time)
· Made pickling juices and pickled several items
· Cooked in the styles of Spanish, Mediterranean, Italian and Mexican.  
	
	

  Birch Street Bar and Grill Brea, CA                                                  July 2012-
       Kitchen Manager/Line Cook                                                                               March 2013                                                                                    

· Prepared Menu items to be recreated by cooking staff
· Took inventory and did buying
· Fabricated meats
· Made bases and sauces
· Plating design

  Da Bayou Authentic “New Orleans” Cooking Temecula, CA            October2011- 
       Line Cook/Prep. Cook                                                                                                 May 2012     
· Prepare Southern “New Orleans” Cajun and Creole Style
Cuisine in a Casual dining restaurant.
· Fabricate, clean and portion large amounts of chicken and seafood (i.e. shrimp,
               Octopus and crab)
· Make bases and sauces 
· Design plating for Appetizers and Desserts

      Harry’s Pacific Grill Temecula, CA                                                      June 2011-                                                                                                                                                                           
      Line cook/Prep. Cook                                                                                                 October 2011

· Prepared Japanese / South Western fusion dishes in an
               Upscale dining restaurant
· Prepared dressings and sauces from scratch on a daily basis
· Prepared and Cooked tickets daily (in excess of 500)
· Prepared all three of the meal menu’s (breakfast, lunch & dinner)
· In house baking of all breads and pastries

      Spaggi’s Upland, CA                                                                              March 2011-                                                                                                     
      Prep. Cook/ Line Cook/ Extern                                                                                June 2011

· Prepared Fine Dining Italian Cuisine

· Prepared and cooked tickets daily (in excess of 75)
· Adhered to the portion management guidelines
· Organized both the dry storage and the refrigerators weekly
· Implemented all NSF food & safety standards.
      
      Federal Express City of Industry, CA                                                  October 2007- 
      Package Handler                                                                                                 June 2011                                                                                                       

· Loaded truck trailers (up to 40’ long trailers)    
· Averaged 500 packages loaded per hour (packages ranged 
               from 5lbs-120lbs)
· Participated in team lifting and movement of packages

     Quizno’s City of Industry, CA                                                                June 2006-  
      Shift Manager                                                                                                                 October 2007                                                                                                                                                                                                             
     
· Managed a team of four employees and coordinated daily scheduling
· Conducted daily food inventory (counted food and upon delivery inspected produce for quality and freshness)
	                                                                    
 CERTIFICATIONS:

      ServSafe Food Protection Manager
      First Aid



