Steven Pena
16120 Lisco Street Whittier, CA 90603
Phone (415) 278-1386 E-mail stevenpena415@gmail.com 

EDUCATION
Le Cordon Bleu California Culinary Academy, San Francisco, Ca. Culinary Arts Certificate Program Graduate 2011.
Academy of Art University, San Francisco, Ca. Undergraduate Student in Bachelor’s Program for Animation, 2007-2008.
Ducret School of Art, Plainfield, N.J. Focus in Fine Arts with concentration in Illustration and Digital Media, 2005-2006.
EXPERIENCE
Tap Room, The Langham Hotel; Pasadena, Ca 7/2012-Present, Garde Manger, Line Cook/Banquets
I work closely under the executive chef in the evening and am responsible for any banquet needs during the hours of the event. Evening operations also consist of running the hot line and cold station, attending to any orders and appetizers in the Club Level VIP lounge, and making sure the banquet even runs smoothly.
Culinary Staffing Company; Los Angeles, Ca 6/2012-8/2012, On-call Catering Cook
As an on-call catering cook I worked at various Los Angeles locations including the Children’s Hospital of Los Angeles and Marriott Hotels. Typically my jobs there were line cook and station cook attendant.   
Rn74, Michael Mina; San Francisco, Ca 7/2011-5/2012, Food runner, Prep cook, Line cook
I worked as food runner then transitioned into prep kitchen for my externship. After my training I was hired to the garde manger department and was primarily in charge of hot appetizers and specials within that station.
Cafe Madeleine; San Francisco, Ca 2/2011-7/2011, Barista, Cashier
In charge of opening cafe. Responsible for barista work, training new hires, cashier work, and answering phone calls for catering orders.
Cat Cora Lounge; San Francisco Airport, Ca 3/2011-5/2011, Raw bar station
Responsible for greeting guests, setting up raw bar, and taking dinner and bar orders.


Asqew Grill Catering; San Francisco, Ca 11/2010-2/2011 Server, Busser, Food Runner 
Set up stations and tables setting. Plated and served food during the events. Also responsible for food running and bussing.
Specialty’s Cafe; San Francisco, Ca 2/2010-2/2011 Prep, Sandwich/Salad line, Barista, Cashier
Worked as a barista and cashier. Moved to kitchen closing shift. In charge of sandwich/salad line during lunch rush.
Marriott Marquee Banquet Server; San Francisco, Ca Summer 2010 Server, Busser, Food Runner 
Assisted with table setup, serving guests, and clean up.
Rainforest Cafe; San Francisco, Ca 4/2009 - 5/2010 Sales Associate, Cashier
Engaged with guests and assisted them with purchases. Operated registers, maintained the store and assisted with stocking and inventory. Top retail employee for three consecutive months and met store’s expected sales goals on a daily basis.
SKILLS
Serv-Safe Certified
Detail oriented 
Able to juggle multiple projects 
[bookmark: _GoBack]Calm under pressure 
Fluent in Spanish
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