Antonia Rodriguez

2390 Lucretia Avenue, San Jose, CA 95122

antonia.rodriguez45@yahoo.com
Mobile (408) 509-4049

Objective
To obtain a long-term position as a Prep Cook where my culinary experience, training, knowledge and
excellent work ethic will be an asset to your facility

~ Summary of Qualifications

o Safety and Sanitation

o Completed Culinary Arts Certificate program
* Cooking terminology and applied math

Experienced in front of house and back of house operations

Understand firing times, working on the line

Food preparation and procedures

Hands-on experience as a Prep Cook and Catering Volunteer

Trained with hands on experience in the paniry, bakery, and on the hot line
Bilingual English and Spanish

Education
Center for Employment Training, San Jose, CA 06/2013

Culinary Arts Certificate
ServSafe Certified - Safety and Sanitation, Nutrition Certificate, Perfect Attendance Certificate.

Professional Experience
Adecco at Apple, San Jose, CA 07/2014-12/2014

Prep Cook :
 Responsible for preparation of “ to go” items for all cafeterias including fruits, vegetables,

sandwiches and salads
+ Items and specialty items were prepared fresh daily
* Rotated to different stations

Catering with a Cause, San Jose, CA 06/2013-05/2014
Prep Cook Volunteer

* Cut fruits and vegetables

* Prepare sample size food for trade show and community promotional events

e Able to assist with event set up and tear down

» Complete tasks as assigned by chef

Marriot Hotel, San Jose, CA 10/ 2006 — 11/ 2010

Housekeeping

* - Follows detailed worksheet for each cabin cleaning

* Clean building floors and walls by sweeping, mopping, scrubbing, or vacuuming them

» Change bedding and make beds as directed

* Replenish supplies such as drinking glasses, linens, writing supplies, and bathroom items.

» Mix water and detergents or acids in containers to prepare cleaning solutions, according to
specifications.

References
Juan Yanez Catering & Chef Manager - (408)534-5319
Rochelle Sigler Culinary Instructor, CET (408)534-5314

Ricardo Cortes Culinary Instructor, CET (408) 534-5284



