TERRENCE JACKSON
814 Victor Avenue, Apartment 9
Inglewood, California 90302
502-807-4332 (cell)
951-736-6662 (home)
E-Mail: Justime74@gmail.com
 
	Summary of Qualifications
 
	Productive, punctual, and accomplished sous chef and bakerwith a proven ability to develop processes, supervise food preparation, develop, and prepare recipes in a cost effective manner in mass production or a single serve capacity.


Qualifications:
         Increased guest check average by 30% by spearheading the development of signature desserts.
         Identified issues and negotiated with vendors to decrease cost of goods by 25%.
         Improved employee morale to reduce call outs by 28% while supervising up to 60 employees and $1.2 M annual sales volume.
         Problem identification and resolution for system utilization improved food safety, storage, and overall cleanliness.
         Functioned in several different capacities in the hospitality industry in different countries.
 
Work History:
2013-Present LAX Airport, Sodexo Los Angeles, Ca  Head Cook
         Facilitate with providing a level of service beyond expectations.
 
2013-Present 24 Carrots Irvine, California Event Chef
         Aided and ensured consistent high quality of food preparation and service.
 
2013               Superchefs Breakfast Louisville, Kentucky   Sous Chef                
         Reinforced the competencies of the head Chef.
           
2011 – 2012   Edelweiss Lodge and Resort Garmisch-Partenkirchen, Germany Lead Baker / Cook
         Improved effectiveness of food station operations.
 
2010 - 2011    Norton Healthcare /Saint Mary’s and Elizabeth Healthcare Louisville, Kentucky          
          Baker / Cook
         Assisted in development of operating systems to improve cost effectiveness, cleanliness, and timeliness of food operation.
 
2008 – 2010    River Valley Country Club Louisville, Kentucky    Sous Chef
         Reduced food costs by 20%.
 
2007 – 2008    Bistro 301 / Le Gallo Rosso   Louisville, Kentucky   Lead Baker / Cook
         Initiated a line of signature desserts.
 
2000 – 2006    Appriss, TEKsystems, En Pointe Technologies, Jabil Global Services  Louisville, Kentucky Network Operations / Repair Technician
[bookmark: _GoBack]         Instituted a helpdesk system manual used as a company wide template.                                                                                                                                                                                                                                                                                                                                                                                         
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Academic Credentials:
· 2006 – 2008      Sullivan University  Louisville, KY 
A.S. - Culinary Arts May 2008 
· 2007     Internship Winston’s Restaurant Louisville, KY
3 ½ Star Fine Dining Establishment
· 1993 – 1998      Tennessee State University Nashville, TN 
B.S. - Hospitality and Tourism Administration May 1998
 
 
 
Professional Development/Certifications:
· 2008   Professional Baker Diploma
· 2007   Supervision in the Hospitality Industry
· 2006   C.A.R.E. (Controlling Alcohol Risks Effectively)
· 2013   Serve Safe (Food Safety Management Certification)

