Dionisia Addison
2618 1/4 Halldale Avenue
Los Angeles, CA 90018
(323) 545-7164
chygrla@yahoo.com
　
PROFILE: A culinary graduate with a flair for flavor, experienced in preparing and cooking a variety of food in large quantities. Hard working and great customer service.
 
QUALIFICATIONS:
Capable of performing independently and under pressure
Knowledge of supplies, equipment, ordering and inventory
Good communication and writing skills
Have the ability to stand long periods of time
Experienced in social event planning
Skillful event caterer
 
 
EXPERIENCE:
Tisket A Tasket Catering and Food Services Los Angeles, CA 08/12 - 12/12
Head Chef
Reviewed menu to determine food requirements and quantity for preparation needed for daily / weekly cooking
Prepped and prepared all meals from scratch from four hundred to eleven hundred clients
Cooked vegetarian/vegan meals for clients with strict diets
Assisted with packing meals for delivery
Made sack lunches according to the amount needed for the day
Ordered supplies as needed
Performed miscellanous job related duties as assigned
Catered special events as required
Assisted with monthly menu
Assigned daily tasks
Safe food handling
New hire training
 
 
Caterer / Personal Chef Los Angeles, CA 01/11 - Present
Catering events for delivery, pick-up or drop-off
Custom menus and theme planning
Arrange tastings for future clients
Coordinate with the client the budget for the event
Accommodate and prepare special diet according to client
Put together weekly menu, grocery shopping and meal delivery service
 
 
Union Rescue Mission Los Angeles, CA 07/07 - 11/10
Cook / Floor Shift Supervisor
Checked production schedule to prep and prepare meals needed for daily service
Instructed and supervised apprentices and volunteers
Cooked breakfast, lunch, dinner, homemade gravy, sauces and dressings for one thousand to twelve hundred residents, guest and staff
Set-up, served and break down each meal service
Baked homemade cakes and cookies
two-hundred sandwiches daily
Replenish service lines as necessary
Safe food handling
Accurate record keeping of food logs and temperature logs
Responsible for inventory and stocking of supplies and deliveries
Dishwasher, washed towels and aprons as needed
Maintained clean work area and equipment daily
Collaborated and developed weekly menus
Catered special events
Trained new hire and apprentices
 
 
Aramark (Boeing Facility) Seal Beach, CA 04/07 - 06/07
Pantry Cook
Created pastry, fruit, sandwich and snack platters
Brewed and set-up coffee stations
Lunch and snack deliveries
Take care of inventory, stocked and refilled supplies as needed
Cashiered
Sanitzed work area
Assisted with training of new hire
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Tengu Santa Monica, CA 01/07 - 04/07
Pantry Cook
Prepped and prepared salads, appetizers, soups, rice and desserts
Made dessert sauces and dipping sauces
Grilled and fried appetizers
 
 
 
EDUCATION:
Kitchen Academy Hollywood, CA
Diploma in Culinary Arts
Graduation Date: January 2007
Certified Food Handler by the state of California

