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OBJECTIVE

To obtain a challenging position in cooking and food preparation with an organization that recognizes and rewards performance with professional development and career advancement opportunities.

SKILLS
*Knowledge of traditional Guatemalan dishes          	              * Able to work calmly in a fast-paced, intense        
*Knowledge of culinary health and safety codes         		   environment
   and regulations						*Collaborates easily in a team environment

WORK EXPERIENCE
Culinary Trainee                                  Saint Vincent de Paul, Oakland	                    9/2014 to Present
· Assisted in preparing and serving 700 meals daily within a 2 hour period for SVdP Alameda’s Dining Room.
· Participated in producing menu items for catering, special events and contract menus
· Experienced at cooking methods including grilling, roasting, braising, and sautéing 
· Practiced food (time and temperature control) safety standards 
· Monitored proper kitchen safety including sanitation of food prep, work stations, utensils, dishware, and other kitchen equipment

GENESIS Healthcare/Cook		               Worcester, MA		         	                               2013                 
· Prepared and served nutritious meals and snacks for 80-100 residents.
· Daily safety and sanitation checks of equipment and work area.

Self-Employed/Painter			Worcester, MA		                                   2010-2013
Salter College Café/Cook		             West Boylston, MA                               	                                2010
· Prepared lunches in full service cafeteria for student body of 1000.
· Managed meal preparation according to recipes, inventory control and stocking, full safety and sanitation measures.

Not Just Paint/Painter			 Worcester, MA                                                            2008-2009
· Expert at interior and exterior painting and power-washing of residential properties.
· Finished and restored hardwood floors
· Experienced in wallpaper and finishes.

Self Employed	/Painter			Worcester, MA                                                             2005-2008
· Managed painting business for multiple clients while also taking college classes.
· Interior and exterior painting of residential properties
· Plastered, varnished, and performed other decorative finishes.

Bowditch & Marinelli/ Painter		 Worcester, MA		                                   1995-2005
· Interior and exterior painting of residential, municipal, and commercial properties.
· Plastering, varnishing, and other specialized, decorative finishes.
· Maintained excellent equipment standards.

EDUCATION & CERTIFICATION
Kitchen of Champions Culinary Program, Oakland  	               SERVSafe Food Handler  		2014
Salter College, Worcester, MA                                                              Culinary Arts Certificate 		2010
Quinsigamond Community College				English, Math				2008
