Kurt J. Rowland     6302 Forestville Street, Forestville, CA 95436
     707.393.1636 or 707.887.1390     Kurtland1861@gmail.com 

Objective: To obtain a full time job.   Expertise:  Great people person.  I am a self starter and a team player.  I can multi-task. I am a problem solve. I am proficient in cashiering, ten key, and am computer literate.  I am experienced and trained in safe food preparation & handling, inventory stocking and all cleaning procedures.  Certified Professional Food Management, 2010
Work Experience:

February, 2014 to May, 2014: Line Cook, Palooza Restaurant & Catering, Kenwood, CA.  Prep dinner items and plate orders.  Also catering events and vending truck assignments.
September, 2013 to December, 2013: Line Cook and Sous Chef, The Locals, Santa Rosa, Ca; Prepare customers orders, cleaned kitchen, cooked soups of the day.
May, 2013 to August, 2013: Cold Bar, Monti’s in Montgomery Village, Santa Rosa, CA:  Prepped salad and dessert orders, assisted in kitchen as needed.  Prepped & re-stocked cold bar items.
May, 2012 to October 2012:  Porter, Feast Catering, Santa Rosa, CA; Clean and organize back storage area, pull all items for catering events (plates, silverware, hardware etc). Load items onto trucks, help set up & break down of events. 
August, 2011 to February 2012: Line Cook:  Stumptown Brewery, Guerneville, CA

Cook all food orders & plate up menu items. Various prep for daily and weekly events. Help maintain cleanliness of kitchen by doing deep cleanings of kitchen.
September, 2010 to August, 2011: Line Cook: Brasserie Restaurant, Santa Rosa, CA
Prep out various item for the line. Assist the Sous Chef in nightly dinner prep.
August, 2009 to January, 2011: Sous Chef: Epicurean Group Inc: Santa Rosa, CA. Prepare various breakfast &lunch items for high school students at Ursuline High School including pancakes, pastas and various meat dishes.  Assist in cash register duties during service. Clean up of the line after service every day.  
April, 2008 to July 2009: Dishwasher:  Mosaic Restaurant & Wine Lounge, Forestville, CA. Clean dishes from lunch & dinner service.  Wipe down line after service. Pull out & spray down all mats.  Sweep & mop nightly. Do deep cleaning.  
 
Oct., 2007 to Jan., 2008:  Cashier/Closing Shift: Burger King, Coddingtown Mall, CA. Receive customer’s food orders & give change. Unload deliveries, organize stock room, refrigerator & freezer. Clean and re-stock front lobby & dining areas.
 
  
Education:  Diploma:  Graduate Santa Rosa High School, 2004 Santa Rosa, CA.
Two year at Santa Rosa Junior College, Business Management path 
Community Activities:       Member of the Order of DeMolay, Santa Rosa. Golden Gate Division Officer, 2004-2005.  Little League Umpire: Santa Rosa & Forestville.
References         Christina Peters
      (707)596-2200
Richard Whipple
(707)888-0650

Thom Jones

(707)623-7546
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designation kas been conferred upon

- KURT J ROWLAND

who fias met all the professional vequirements for certification”
in food service safety and sanitation.

Exam 3701 Recognized By Conference For Food Protection

Certificate No:
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