	Esam Elsayed

	3125 Coral Cir., Corona, Ca 92882

	(949)514-5121

	esamelsayed@live.com

	Line Cook
Specializing in Modern American, Japanese, and Mediterranean Cuisine
Self-Motivated, Results-Oriented, and Team-Spirited


	Overview
	More than three years of cooking experience including two years of kitchen management experience. Exemplify leadership qualities and professionalism. Commitment to ultimate guest satisfaction.  



	Areas of Expertise
	Successfully opened two brand new restaurants
Successful catering experience (275+ people)
Maximizing kitchen productivity and staff performance


	Professional Experience
	Tavern+Bowl, Costa Mesa, Ca 
	Jan. 2014 – June 2014

	
	Line Cook/Pantry Chef
Successfully assisted in opening a multi-million dollar restaurant and concept.
Complete from scratch kitchen.
Helped finalize recipes, assure quality control, and minimize waste.

	

	
	Gyu-Kaku, Tustin, Ca 
	2011-2014

	
	Line Cook/Kitchen Lead
Successfully opened Japanese BBQ restaurant.
Supervised 5 cooks.
Managed all purchasing and orders to ensure quality control.
Minimized food cost and labor cost to maximize profit. 

	

	
	24carrots, Irvine, Ca
	2009-2011

	
	Event Cook (Lead)/Prep Cook
Daily prep work for all catered events including corporate lunches and events, private residences, weddings, and special events throughout Southern California.
Responsible for all on-site staff members (BOH).
Learned French, Mediterranean, Spanish, and modern American food profiles 

	

	Education 
	Cal State University, Fullerton
Graduate: Finance (in progress)



	References Furnished Upon Request

	California Food Handlers Card Available



