Albert A. Muscat Sr.

1307 Terrace Ave., Hayward, CA 94541 |Phone: (925) 727-4359 | muscatalbert63@gmail.com

OBJECTIVE

To obtain a position that will benefit an organization by utilizing my diverse experience in the culinary
industry along with my extensive background as a care provider.

SKILLS

e More than 7 years’ successful experience in general labor and maintenance with recognized
strengths in electrical, flooring (hardwood, linoleum, title), moderate plumbing, forklift operator,
carpentry, problem-solving and troubleshooting.

Possess solid blueprint knowledge.

Excellent knowledge of all power tools.

Ability to train employees.

A team player, acknowledged as “Total Quality Customer Service Professiona
Develop plans; conduct audits of facilities to access the required repairs and maintenance
needed.

I”
.

WORK EXPERIENCE

Culinary Trainee Saint Vincent de Paul, Oakland May 2015 — Jul 2015

e Assisted in preparing and serving 700 meals daily within a 2 hour period for St. Vincent de Paul of
Alameda’s Dining Room.
Participated in producing menu items for catering, special events and contract menus.
Experienced at various cooking methods, including grilling, roasting, braising, and sauteing.
Practiced food {time and temperature control) safety standards.
Monitored proper kitchen safety including sanitation of food prep, work stations, utensils,
dishware, and other kitchen equipment. '

Packer Guittard Chocolate Warehouse, Burlingame, CA Dec 2014 - Jan 2015
e Pack all chocolate from the vending belts. :
e Daily sanitation cleanup of warehouse.

Home Care Provider Self Employed, Hayward, CA Jun 2008 - Jun 2010
e Performed home repairs, cleaned gutters, painting, landscaping, electrical, and plumbing.
e Cooked, cleaned, and assisted where needed.
e Carried out daily assistive activities, such as taking employers to doctors and stores.

EDUCATION & CERTIFICATION

Kitchen of Champions Culinary Program, Ozakland, CA SERVSafe Food Handler 2015
Thornton High School, Daly City, CA High School Diploma 1980



