Ronald Gene Bowlin

3606 Morrie Dr.

San Jose, CA 95127
(408) 849-1216

Rbowlin87@gmail.com
Education

Grace M. Davis High School

· Graduated in 2005 with High School Diploma                           Modesto, CA
          Long Beach State University

· B.S. in Accounting and U.S. World History                               Long Beach, CA
· Phi Kappa Delta Alumni
Work Experience
         Eddie Rickenbackers 

  Line Cook 
· Prepped ingredients for the hot and cold station.                  San Francisco, CA                                  
· Worked the grill, fryer, flattop, and cold station                     08/12 - Present
during the PM service. 
· Assisted the managers with ordering inventory.                    
· Worked alongside with the Chef to come up with 
new menu concepts.
· Worked with teammate to mise en place all the
 stations nightly, sanitize all areas and close the kitchen.
 Facebook Culinary Team
         Prep Cook

· Prepped ingredients that would be used for service.               Menlo Park, CA
· Assisted Chefs with tasks when needed.                                 01/12-08/12
· Assisted dish pit when needed.
· Worked under Chef Kevin Ogle.
· Average covers 1,500-2,000.
Cirque De Soleil – Totem                     

        Prep Cook                                                                                                                       San Jose, CA
· Prepped ingredients that would be used for service.               08/11-01/12
· Assisted Chef with plating during service. 
· Worked under Chef Ariel C.

           IKEA

         Logistics







  Palo Alto, CA
· Responsible for shipping and receiving

              01/10-07/11
· Forklift operator
· Assisted manager with Logistic accounts.
Additional Skills and Qualifications

· Knife Skills

· Proficient in Math

· Food Product Identification

· Strong multitasking and Organization Skills

· Adapts to a Fast-Paced Work Environment.

· ServSafe Certified

· Knowledge of Stock and Sauce Preparation.

· Works well with Team Members.
References

Chef Kevin Ogle

Sous Chef

Facebook Culinary Team

(415) 710-4384

Chef Ariel C.

Head Chef

Cirque De Soleil – Totem

(415) 316-9324

Ralph Covarrubias

Account Manager

Flagship / Facebook 

(408) 528-4477

Jeannie Rangel

Co-owner

Eddie Rickenbackers

Set La Table

(415) 573-7024

Mike Jones

Kitchen Manager

Facebook Culinary Team

(650) 996-7214

