[bookmark: _GoBack]Hi my name is daniel ive been cooking for 9 years and i am really interested in working with u Daniel b.barela
445 aragonaut.ave
 
San fransisco, 94112
 
14155045017
Danielbbarela@gmail.com
Professional Experience
HARMEN GARDENSAN FRANSISCOCALIFORNIA
Shift supervisorApril 2004 - November 2010
Prepare a variety of foods according to customers' orders or supervisors' instructions, following approved procedures.Inspect supplies, equipment, and work areas to ensure efficient service and conformance to standards.Operate large-volume cooking equipment such as grills, deep-fat fryers, or griddles.Maintain sanitation, health, and safety standards in work areas.Store food in designated containers and storage areas to prevent spoilage.Compile and balance cash receipts at the end of the day or shift.Resolve customer complaints regarding food service.Package take-out foods or serve food to customers.Clean food preparation areas, cooking surfaces, and utensils.Train workers in food preparation, and in service, sanitation, and safety procedures.
RESTAURANT LULUSAN FRANSISCOCALIFORNIA
Lead line cookNovember 2006 - June 2011
Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils.Turn or stir foods to ensure even cooking.Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices.Clean, cut, and cook meat, fish, or poultry.Season and cook food according to recipes or personal judgment and experience.
FIFTH FLOORSAN FRANCISCOCALIFORNIA
Prep cookDecember 2008 - September 2009
Clean, cut, and cook meat, fish, or poultry.Store food in designated containers and storage areas to prevent spoilage.Prepare a variety of foods according to customers' orders or supervisors' instructions, following approved procedures.Check the quantity and quality of received products.
PUBLIC HOUSESAN FRANCISCOCALIFORNIA
Line cookApril 2012 - July 2012
Plan work on orders so that items served together are finished at the same time.Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices.Clean food preparation areas, cooking surfaces, and utensils.Maintain sanitation, health, and safety standards in work areas.Grill, cook, and fry foods such as french fries, eggs, and pancakes.Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils.Clean food preparation equipment, work areas, and counters or tables.Turn or stir foods to ensure even cooking.Season and cook food according to recipes or personal judgment and experience.
ANNIBLESSAN FRANSISCOCALIFORNIA
butcherJanuary 2012 - May 2012
Prepare special cuts of meat ordered by customers.Cut, trim, bone, tie, and grind meats, such as beef, pork, poultry, and fish, to prepare meat in cooking form.
HARMEN BONILLA SAN FRANSISCOCA
Shift supervisorJune 2012 - Present
Compile and balance cash receipts at the end of the day or shift.Resolve customer complaints regarding food service.Train workers in food preparation, and in service, sanitation, and safety procedures.
RED DOORPIEDMONTCA
Catering cookJanuary 2013 - Present
Prepping foodPrepping food on site and in kitchen
 
Education
DOWNTOWN HIGHSAN FRANCISCOCALIFORNIA
, Jun 2005
 
Additional Skills
Fast paced workerWork w
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