Ryan D LaIuppa
6351 Sheridan Way, Buena Park CA 90620
714-686-7716
MCR0986@AOL.COM


My objective is to obtain a position where my experience and knowledge can be used to exceed company/restaurant standards.


Experience:
1.)Fifteen years various restaurant experience including front of house, back of house, and management.
2.)Experienced in all daily operations including but not limited to merchandising, customer service, hiring, firing, ordering, receiving, opening, closing, food preparation, sanitation, inventory, and financial record keeping.
3.)Retail experience at a large high-end organic grocery store as a department supervisor and buyer in charge of ordering everything for the department among other things.


Previous Employment:
Truluck’s, Ft. Lauderdale, FL10/12-04/14
Lead Line Cook
1.) Work pantry, fry, saute', grill, and window in busy high end scratch kitchen.
2.) Responsible for setting up and closing down station, prep, sanitation, portion and quality control, and all other aspects of working line in busy gourmet restaurant.
3.) Responsible for prep sheets, ordering, and inventory.


PL8 Kitchen, Ft. Lauderdale, FL 09/11-09/12
Pizza Maker
1.) Made hand-tossed, brick oven pizzas. Use 00 flour in dough and experienced with wood burning brick oven as well as natural gas open flame. Previously experienced with Baker’s Pride style brick ovens.
2.) Responsible for opening and closing station, prep, sanitation, as well as all other aspects of working in busy restaurant.


Whole Foods Market, Palm Beach Gardens, FL 04/09-05/11
Produce Associate/Buyer
1.) Produce department supervisor of twelve to fifteen employees.
2.) Learned all aspects of retail marketing including but not limited to customer service, sales, and management.


Hurricane Grill and Wings, Royal Palm Beach, FL 02/08-09/08
Kitchen Manager
1.) Opened brand new restaurant from day one.
2.) Ensured that food was made to standards, wholesale food cost was kept to minimum, and that sanitation was kept to health department regulation.
3.) Responsible for working on line during peak business hours.
4.) Supervised staff of fifteen and dealt with any customer concerns.


Little Italy, Royal Palm Beach, FL 01/01-01/07
Pizza Maker/Supervisor
1.) Duties included but were not limited to hiring, firing, ordering, receiving, opening, closing, food preparation, quality control, sanitation, financial record keeping and customer service.
2.) Manager of both front and back of house.
3.) Made hand-tossed, brick oven pizzas. Made fresh dough and prepped all ingredients including 00 dough.


Education & Qualifications:
Palm Beach Community College, Palm Beach Gardens, FL General Associate Studies
Florida Culinary Institute, Riviera Beach, FL Culinary Arts
High School Graduate, Royal Palm Beach, FL High School Diploma (3.6 GPA)
FL SafeStaff Sanitation Certification
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