Josemaria Villajin

8425 Burnet Ave #3 + North Hills, CA 91343
8185749164 » josemaria.villajin@my.la.chefs.edu

Objective
To obtain a prep-cook position at Acrobat Outsourcing Hospitality Staffing utilizing my educational
background and exceptional work ethics.

Education
Le Cordon Bleu College of Culinary Arts Graduation: September, 2015
Certificate of Culinary Arts
Relevant Course Work:
. Foundations I, II, 111
*  Meat Fabrication
*  Culinary Baking
GPA: 4.0

Skills

Familiar with the HACCP plan.

Familiar with the production of all mother sauces and some classical derivative sauces.
Comfortable with Microsoft Office 2010: Word, Excel and PowerPoint.

Understands the importance of being organized and clean.

Familiar with different sets of knife cuts.

Employment History
Volunteer at Certified Master Chef Competition Pasadena, CA
Washed Dishes / Runner 10/2014

Certifications & Awards

National Environmental Health Association Expiration: 10/2019
Certified Professional Food Manager

President’s List
4.0 GPA Award for September 2014/2015 Term.
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