Midas Li (925)681-8259 « Walnut Creek, CA o midasshanghai@gmait. comn .
Objective -

Seeking employment |n the Restaurant and Hosp|tahty busmess asa Sushi Chef (ltamae)

PROFESSIONAL EXPERIENCE :
More than 15 years of Sushi Chefexperience in a Japanese Restaurant wrth management and superwsory skills -
which includes fish ordering, budgeting and menu design. Worked in a traditional.Sushi bar, Kaiten Sushi, Fusion
sushi. Able to design and implement a new menu if necessary such as platters and various combinations of sushi -
and non fishitems. Previous expenence workmg wrtn organ.rc food for sush.r such as brown rice and’ other
ingredients. . ‘

Skills

Fish/ Maki / Sash|m| ’ ) )

Able to ¢lean and fillet different types of flsh such as Salmon, Tuna, Hamachl (yellow

tail), Buri, Hiramasa, Suzuki (Sea Bass), Hiranie (Hallbut), Tai (Red

Snapper), Shiromaguro (Albacore), Escolar (Marlin), Katsuo Bonito, Mackerel, Spamsh Macro {Aji}, Mirugai (Glant
Clam), Ebl Anago (saltwater Eel), Unagi (freshwater Eel), Saba and other fish-and make Tamago the old fashlon way.
Nigiri - ) -
Extenswe knowledge in preparmg different types of N|g|r|, Sashlml, Gonkan, Vegetable Platter for vegetarian (Yasa|)
sushi lover, sushi rolls (Makimono) for different styles and artistic presentatlons with or without the use of different
types of seaweed (Norl) and Soybean Wrapper - .
Sauces : ' ’ )

Knowledge of preparmg sauces and garmsh such as Unangauce, Ponzu Sauce, Rlce V:negar Sauce, Tempura
Sauce and different mayonnaise based sauces for different flavorings.

Shiro Thai Sushi Restaurant:& Lounge Walnut Creek, CA « www. SusthaInutCreek Com

Head Sushi Chef 2011 - Present :

Managed a team of 3 Sushr Chefs. WIth typical Head Sushl Chef tasks such as:

o Prepplnl sushi stations, curang all fish of parasues, cleanlng and preparmg all flsh unagl, unl tako, etc
o Prepare Hhigh volume tlckets for Makl, Sashiml; and nglrl

Kane Japanese Restaurant Danvﬂle, CA
Sushi Chef/ Manager 2009 - 2011

2 days-employed as Sushi Chef.

5 days employed as Manager with dutles that Included Ordermg of all products fish, and supphes

.

Dhisho Japanese Restaurant Brentwood CA
Head Sushi Chef 2006 - 2008 - - -
Prepared / cleaned all hsh and engaged wIII all customers at Sushl Bar preparing Sashimi, Tetake, and Makl

Star Midas Japanese Restaurant Concord CA

Owner/ Head Sushi Chef1 998.- 2005 . -

Managed restaurant and workod as Head Sushi Chef. Expenence with Board of Equalization, Pay Roll Llcenslng,
Ordermg, Purchasing, Accounts Payable, lemg, ang, Accountlng and Book-keepmg

Taisho Japanese Restaurant San Mateo, CA .
Owner / Head Sushi Chef1997 - 1998 -
Operated restaurant and managed Sush| Bar Same duties as “Star Midas”.

Tokies Japanese Restaurant Folsom City, CA

Sushi Assistant / Manager 1993 - 1996

Began as a Sushi Assistant and worked to Sushi Chef and Manager. | was trained by this wonderful restaurant that is st|II
open today by the owner, Victor Tokie.



May 10,2012 ~ -
Re: Reference Letter for Mldas Li.

To Whom It May Concern

Itis my. pleasure to prowde a reference for Mldas L| Mldas has been ' .
employed with Shiro for one year. Shiro will be undergomg new ownershlp ,
and management in the near future. With the new ownership and change
the restaurant mlght not be servmg sushl in the future

As the current owne_r of -Sh|ro it would be an 'understatem_en,t to say that
Midas Li is an asset. Midas is one of the very few people who always
provides his onalty, 100% professmnallsm and always works very hard to
get the job done : : : |

. Mldas s experlence asa Sush| Chef and Manager is exceptlonal
Customers love him. and his presentatlon of all Maki, nglrl and Sash|m| is
very lmpresswe : :

i persona_lly-_enjoy Midas working with bamboo leaves and other leaves
such as banana leaves or Shiso Leaves as he has a signature presentation
he provides with his art of making Maki, Sashimi and Nigiri with the leaves. -
Midas is a STAR and is simply — invaluable. If you have any further
questions about Midas Li, please contact me and I'll be more then happy
to provide more input and answer your questions. Thank you.

Best regards,

Moe Montana 510 837 8468 Owner
Shiro

1523 Giammona Drive Walnut Creek, CA 94596



