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7101 Eastondale Ave, [-o*g Beach, CA 9SS$S {5SI}3&6-ISZ2 sarolesparzal?f$&(Oqmail.com

#SJHCTIVE: I nm se*king a full/part*time jab that will allow gr+wth of knowledge of my curnent skills in
my chosen work field in culinary *rts.

EDUGAYION:

Tire *alifornia $ch**l af Gulinary Arts Flallywood, CA *raduated: .!une, 2SSB
Cr:rriculum: Frofesslonal Culinary Arts I basic knife cuts, beginning technlques, stocklse:upfsauce nraking. -
Prcfessian*l Sulinary Arts Il-
interm*diate teehniques; br*ising, roastingo p*nfd**p fry, fabricati*n, porticningo *o*t e*ntrerl" -
Baking & Fastry Techniques bas** fuakir:g techniques; cakes, maringues, rnou$ss, tarts, pie,s. -
Advanced Frofessiomal *uf, inary Arts-
teanr tastlng ffilenil present*tiern, rnoek restxurant d:ill u:ith prep and fira, front
afid hack of the hq:use cosrdinati*n and training.

$erve $afe Qualified Certific*ta n*r:':h*r:940$4.3 9117112- Slt?/*S{$

P*ram*unt ilfr$h $**t**l P*ram**nt, SA

f;XPERIEN*E:
Latitud+ 45 Cat*rin$
Fnsition: Chef's llelper

lligtr Sctreml ffiiplom*: Graduat*d **S7

&ugust fl$12-Prcsent

Futies included: Cooking br*akfnst, lun*h and dinn*r for conc*rt v*niles ha*kstage. I hnve cu*k*d fmr nmmny

artistsand tl':e,in f*rnilies. We serve our food in a huffet stytre. The chefs divide the duties *n the m€n* so we all
hava r*spcnsibilities and we work as a tearn.

[-a *olce Vita, Beverly ]lills CA fttr*v*mhmr 3*33-Ja:3y 2$f 4
Suties: praparing salads* prep for hot foods, follow recipes, hake desssrts, assist tl:e rhef with *rdars, put 4way

r" rl1
-JamNary ?011-June 201*

Position: c*shierlbarista .f. l
Out!*s included: preparing pizzas, making fn:itcups daily, pr*paling salads, prep*ring c*#ees, hakir:g pastries,
custcmer serviee, attending the re6ist*r, r*e*iving orders **d d*liveri*s, r*xtncking dispS*y it*ms-

de!iveri*s.".

l\4arriott Fairfield I*n &:raheim, CA

*arden Sf ffiatimg Caterir:g L*s Ar:geles, *A
Fcsltlcn: Fl*t !Ene/ Fantry prep *ot>k

November ft&#8 * Fehnuary *S'10 
1

Sq*ti*s inr*luded; Pnepmr*mg hot f*ods fsr orders that me*d*d to he deliver*d in *n"* *rderiy time periad. Pr*parimg
food
that needs t* be serat <sut tB':s f*llowing d*y, prep*ne saladr, de"*ssings, and pnep*ring pack&d [unches fq]r cfi*nt"
I w*s chose* by the chef for eatening priv*te parties ;rnd mur cBie*ts....

Ti:e R*ef *n *he LflJat*r L*ntg ffiea*h, CA Mny 2S0S- Jxr:* 3***
F*sitior"r: Fantry Fr*p C**kfBanquet $erver
ilutles f r"rc[udpd: fio*k *s:d prepare fccd for buffet benquet evmnts f*r about 300 or r**rm pe*pl+ f*r speciat
ev*vrts. Frepar* $tirfry's, ltaliayr pestas, desserte n salads fcn br*n*lr, p*r:try stmtion.

SKII-I-$: *xeellent *:xstonrer servfee and cornrnur:i*ati*n skills; dedicated w*rB<*r, ahfie t* work well und*r pr*ss
a-rr*, *n a t**m *nvirsr*ment;*md asc*mpiish tasks in x tim*ly ff]anm*r.
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