Olympia Consuelo Paz
Cell (323) 245-1416 '
‘olympia.paz@my.la.chefs.edu

Highlights of Qualifications
Sautéing, Blanching, Braising, Classic Sauces, Soups, Salads, Mis en place, Knife cuts,
. Compose Plating, Basic Butchering, Reliable, Efficient, Hardworker, Detail-Oriented
Bilingual: English/Spanish, Customer Service

Education
Le Cordon Bleu College of Culinary Arts 2011- 2012
Los Angeles, CA Certificate in Le Cordon Bleu Culinary Arts
Los Angeles Southwest College 2005 - 2008
Los Angeles, CA | Associate of Arts Degree — Child Development
Dixie College 1998 - 1999
St. George, UT - Associate of Arts Degree — General Education
Work History ,
Stage Café, Hollywood, CA : 2012
Prep Cook ;
- Cut vegetables and fruit, Slicing meats and cheese in the slicer.
- Assembling hot sandwiches and cold sandwiches. -
- Assist Chef with catering orders.
Calvary Chapel South Bay, Gardena, CA -2006 — 2014
Childcare Teacher

- Assist with infant’s needs including feedind and changing,
- Manage classroom up to 10 children from infant to preschool
age



Manhattan Academy, Manhattan Beach, CA 2008 - 2009
Teacher Assistant :

- Supported learning activities, taught practical life skills,

Supervised outdoor activities, responsible for classroom up to 25 toddlers

Los Angeles Southwest College, Los Angeles, CA 2006 - 2008
Child Development Center
Associate Teacher
- Prepared learning activities, supervised outdoor exercises
- - Managed classroom up to 15 toddlers

A-1 Healthcare Center, Vista, CA 2003 - 2004
Sales Clerk
- Assisted with customers phone inquires, directed calls to
appropriaté departments, took messages, filed documents,
kept detailed records, operated cash register

Subway, Encinitas, CA 2001 —-2003
Shift Leader ‘
- Supervised shift, opened and closed store, provided customer
service, resolved customer complaints, balanced cash register
- Baked bread, made sandwiches, cut vegetables, maintained
cleanliness of store, stocked food supplies '

Boston Market, Carlsbad, CA 2001 -2001
Team Member -
- Provided excellent customer service, served food, operated
cash register, stocked food supplies ‘
‘Del Taco, Oceanside, CA 2000 - 2000 -
Cashier
- Processed customer orders at Drive-thru, swept, mopped,
cleaned tables, stocked food supplies

Certification ServSafe — National Restaurant Association, Valid until November 2016



