Donald Frank

1616 35th Ave
Oakland Ca, 94601
frankdonald@gmail.com

OVERVIEW
Line cock ,Prep cock , Busboy, Labor Work

Hard Worker ,Very Dependable & My hours are very flexible. [ also have my Food Handlers card i
can confirm it if needed.

EXPERIENCE
Five years of Culinary Arts education Regional
Line cook position at a high performance restaurants

Occupationat Program / Stocking @ Toys R Us In-Home Care / My Grandmother Kentucky Fried
Chicken Knika restaurant

Prassione pizza

Marzanoes

Lake Chalet

Kips bar

And many more

EDUCATION

Crenshaw High School, Los Angeles, CA G.E.D completed 2008 SKILLS Culinary Skills: Safety
knife skills and basic knife cuts, chopping, strip cuts as in Baton -net & Julienne, fine julienne and
cube cuts as in large dice, medium dice, and small dice. Brunoises, fine brunocises food stir fry
food dry heat cooking, stocks & sauces food safety and sanitation. Janitorial Skills: mopping with
safety in mind, sanitization of all food preparation surfaces and utensils.

REFERENCES

Chef Steven (510) 395-5858
Chef even +1 860-302-3785
Nizer (530) 604-7827



