Aurelio. A. Rivera
1015.N. Olive. ST.  Santa, CA.92703
Phone. Num. (714)  760 4508 or ( 714) 393- 9928
Email   chefaniceto@yahoo.com.
                                                                            OBJECTIVE: 

  To  secure   a  management  position  that  allow me  to grow  within  a  progressive  dynamic  and  luxurius  restaurant.


                                                                             EXPERIENCE:

*CATERING  CHEF:  University  of California, Irvine                                                  September 2004 – present
- Involved in menu planning for specials events  and others catered parties.
- Ordering, Receiving, Purchasing of produce and miscellaneous goods.
- create a weekly  schesdule  for catering  culinary staff.

* COOK   1  to  chef  de partie:  Hyatt  Hotel  and  Resort.                                           January 2003 -   Present.
- Follow guidelines set  forth  by the  hotel  and the garde manger  chef
- Coach  new team  members on the standars   of garde manger  and the restaurant.
- Take  the expediting position  to ensure an afficient team.

*SOUS CHEF:   Gourmet  Celebration:                                                                               June  2004- may 2005.
- Assisted  during the  summer  months  with  weddings;  schesduling, menu  planning.
- Hire  temporary  help  to assist with the demand  of the business.
- Ordering  all the produce and  dry goods  for all  the  parties  for  the  day  and  the next  day.
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                                                                             EXPERINCE.


* COOK  1  TO  SOUS CHEF.              Ritz  Carlton  Hotel,  in  dana  point  CA.           Sept.1992  to july  2001
- Assisted  in  various culinary  departments   of the  hotel.  In Terrace  kitchen, in banquets kitchen, in garde manger,  in the club  grill.
- Planning,  Creating,  and Execution  of menus













07/21/2014
Aurelio  A. Lopez Rivera
1015, N.  Olive  St. 
Santa Ana CA. 92703

Dear:  kitchen staff members
This  letter is to  express my interest in the sous chef position you have listed and 
Based on my skills and experience in the culinary department I feel confident that  I 
Would be a great addition  to you team.
My resueme that highlights  my ability and knowledge and expertise in food prepping,
Together with this letter youll find my last employment, during  that time  I was able to 
Do a better presentation of plates, save money, save time,  increase productivity, come with
A better ideas, been in charge for all my co-workers in safety,
Im excited about the job/position and the ability to join and help your company succeed.
Thank you in advance for you time.
Please do not hesitate  to contact me  if you have any questions.  I would appreciate the opportunity
To review my qualifications in more detail.

Sincerely:    Aurelio  A.  Lopez Rivera.




