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Thomas J. Simones
{408) 375-3092 1977biggsexxxyness@gmail.com

Summary
15+ years of Culinary experience. Objective: To obtain a chef/cook position that |

Team oriented as well as a self-starter. can utilize my skills to maximum potential.
Excellent communication skills: both verbal and
written.

Skill Set
Efficient, productive, reliable, creative, and works well under pressure.

Employment History

The Link Squad Food Truck, San Jose, CA 2012-2014
Co-Owner and Chef - Duties included Prep, cook and prepare alfl meals created on the menu. Order,
stock and buy all the food. Promote, market, and book events all around the Bay Area. Attend and
participate in up coming events such as Moveable Feast, Food Rodeo, Juneteenth, Gilroy Garlic Fest,
Willow Glen Car show, etc. Provide breakfast, lunch, and dinner to the Bay Areas finest companies.
Catering also booked and provided in advance.

" Vasso Auzzoro, Mountain View, CA 2005-2012

Sous Chef- Duties included kitchen management, overseeing production, and quality control. Also
provide gourmet quality meals as well as specials. Menu planning and presentation a long with
catering.

Microsoft, San Jose, CA 2001-2003
Banquet Chef- Duties included prep and prepare executive quality meals as ordered. Also made sure
all meals went out on time and properly temperature served.

Education
San Jose Job Cor. Culinary Certificate
Treasure Island Advance Culinary Center Culinary Certification

References provided upon request



