Coleman Phillips
colemanphillips84@gmail.com
760-807-4004
 
Education:
Center City High School
Escondido, CA yrs.98-02
Palomar College
San Marcos, CA  Presently enrolled
 
Work Experience:
Café Catering- Chef/ Server February 2013 – January 2014
Was in charge of cooking all meals for large clients including CSUSM and Hunter irrigation as well as weddings funerals birthdays etc… Also was in charge of organization and a lead server at all events.
Manhattan Inn- Sous Chef January 2012-July 2012
I worked under an amazing chef that had been in NYC kitchens for 15+ years. A very high volume, extremely busy bar/restaurant.  All food was prepared from scratch. Menu was predominately French influenced. I was supervisor to all line cooks, prep cooks, responsible for maintaining a clean safe work environment, food ordering and inventory, and carrying out the head chef’s expectations for food quality.
A Taste of Florence Italian- Jr. Sous Chef yrs. 06-09
Started as entry level cook and worked my way to the top of the restaurant within 6 months. A very busy restaurant and picky clientele demanded everyone on staff to be at the best at all times. I was in charge of all seasonal menu items, inventory, training new staff, and always maintaining a safe, efficient workplace.
Bisher’'s Meats- Butcher yrs. 04-06
Processing and breaking down of meats for the consumption of the general public. One on one interaction with hundreds of customers on a daily basis formed the ability to have conversation and cater to all different personalities.
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