
Andrew Perez Rich
755 E. Capitol Ave. D103 ( Milpitas, CA 95035 ( (669) 225-8369 andrewrich25@yahoo.com


Kitchen Management | Customer Service | Hospitality

Cook by trade and passionately in pursuit of further cooking greatness. 4+ years of “Hands On” food service experience with formal training and certification in kitchen fundamentals, knowledgeable in the operation and cleaning of all kitchen equipment, experienced in food handling requirements and kitchen sanitation standards, know-how and experienced in daily menu planning and providing food service to 100+ with the ability to grasp, develop, and maintain culinary concepts.
EXPERIENCE
Bray Butcher Block & Bistro

Line Cook

2014 Aug. - Dec
· Overseen and maintained kitchen organization by ensuring adequate stock of ingredients and food products

· Applied a high level of food safety and proper hygienic food processing methods 

· Performed daily preparation of meats, ingredients, and sauces yielding correct measurements and quantity as needed

· Responsible for streamlining the flow of meal orders for efficiency and quality to assure diner’s overall experience


· Demonstrated patience and a passion for cooking  and the ability to work with co-crews, head chefs, and managers in a face paced environment with long hours

Loaves of Fish
2011-2013

Non-Profit Opportunity
· Daily Meal planning for 200+ recipients

· Assessed food and resource availability to create healthy and nutritious food options

· Worked with limited resources to develop daily and weekly meals

Country House

Kitchen Manager
2001-2007
· Performed daily inventory of food items and perishables

· Inspected and maintained food preparation and storage areas to ensure sanitary practices

· Developed a continuously changing menu to fit the owner’s business concept and budget

· Executed meal orders with efficiency and  quality 
CERTIFICATION

CET – Culinary Program

Servsafe Certificate

ACTIVITIES & INTEREST

· Artist – Portraits & Cartoons

· In the works: barenaketable.com {food society}

