	PATRICK J FELDER

	644 S WEBSTER AVE, ANAHEIM, CA 92804, 310-948-4820, CALIFITNESS718@LIVE.COM

	OBJECTIVE

	To have opportunity for advancement, show my work ethic to the potential employer

	EXPERIENCE

	1/06/2009 TO 1/19/2014
	Whiskey Joe’s
	Miami, FL

	LEAD COOK/EXPO
 creating numerous weekly menus specials, dishes and serving amounts plus supervising the preparation, flavoring and cooking processes
 Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices.
Consistently pay attention to details.
Follows recipes, portion controls, and presentation specifications as set by the restaurant

	10/1/2005 TO 11/1/2011
	Ocean Prime
	Miami, FL

	LINE COOK
 Responsible for prepping ingredients and assembling dishes according to restaurant recipes and specifications.
Able to do repetitive work,  Knowledge of cooking procedures, Stand and walk for long periods of time
Prepares a variety of meats, seafood, poultry, vegetables and other food
items for cooking in broilers, ovens, grills, fryers and a variety of other
Kitchen equipment.

	3/12/2003 TO 7/1/2005
	Chili’s bar and grill
	Manhattan, NY

	COOK
Maintains a clean and sanitary work station area including tables, shelves,
grills, broilers, fryers, pasta cookers, sauté burners, convection oven, flat top
range and refrigeration equipment.
Prepares item for broiling, grilling, frying, sautéing or other cooking methods
by portioning, battering, breading, seasoning and/or marinating

	EDUCATION

	08/2009-CURRENT
	University of California State University at Fullerton
	Fullerton, CA

	B.S. Business Administration
 

	REFERENCES

	References are available on request.
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