GUSTAVO  VILLAVICENCIO
751 S 3rd Street • San Jose, California  •  Villavivenciogoose@icloud.com

OBJECTIVE:  

Executing proper standards that apply to food service

Demonstrating leadership and integrity in all aspects of work 

EDUCATION:

Mission College, Santa Clara, CA, August 2013

Hospitality Management Student

Westmont High School, San Jose, CA, 2009 Diploma

WORK EXPERIENCE:


Palantir Technologies, 2015


116 Hamilton Ave, Palo Alto CA, 



Line-cook:



- Preparing, executing and serving a variety of dishes using common  and new cooking techniques. Different dishes according to each daily menu.



- Developing menu planning 



- Advanced knowledge in Broiler/Grill/Sautee/Action stations



- Fast-paced ability to prepare food 



- Highly efficient with time management, to complete every task



- ServSafe certified 



- High knowledge of food allergens and food-borne illnesses



- Developed awareness and efficiency under high levels of stress


Apple, August 2014 


2001 Gateway Place #255 San Jose CA, (408) 556 - 4915



Lead line-cook:



- Providing high level standard of food service


- Keeping time and temperature logs of all food



- Follow cooking/re-heating/cooling procedures to standard 



- Maintaining proper care of cooking utensils and personal knifes



- Following appropriate kitchen standards 



- Demonstrate proper knife skills 


Sprouts Farmer’s Market, April 2014 


5205 Prospect Rd San Jose CA, (408) 702 - 8705



Deli assist. manager



- Ensuring costumer service is always at highest standards 



- Keeping up store appearance and keeping shelves stocked with products



- Ensuring all prepared foods hot foods are properly maintained within their 

   appropriate serving time 



- Keeping logs of the rotisserie oven items and cooking time frames 



- Knowledge of deli meat items as well as equipment 



- Keeping department clean and sanitized 



- Cleaning all cutting equipment and table tops every 4 hours 

Maggiano's Little Italy, August 2013


3055 Olin Avenue #1000 San Jose CA, (718) 288 - 5180


- Line cook App/Sauté/Broiler/Pasta1/Pasta2



- Morning prep cook 



- Multi-task at a very fast pace and competently use common sense



- Prioritizing duties in order to ensure correct usage of time management



- Following adequate guidelines of homestyle recipes from scratch 



- Implementing correct temp procedures for all hot-line items



- Following re-heating guidelines and cooling procedures



- Ensure food quality to maximum standards 



- Professionally display organization and cleanliness throughout my station


BYR of Belgium, July 2012 


193 East Campbell Avenue Campbell CA, (408) 340 – 5549



- Shift lead/supervisor 



- Key holder



- Line cook, keeping temp logs 


- Prep, cook, maintain food serving lines functioning properly 


- Producing high volumes food for weekly distribution


- Serving and hosting guests 


- Beer/wine serving 

Outback Steakhouse, February 2012


1887 South Bascom Avenue Campbell CA, (408) 371 – 538



- Grill cook, wide knowledge about meat cuts and proportions



- Sauté Station lead 



- Temp logging/Waste logging



- Inventory daily usage log


California Village Bistro & Wine Bar November 2011


Santana Row Suit 501 San Jose CA, (408) 248 – 9091


- Hot apps/ Grill, prepping/distributing meat portion for hamburgers



- Executing proper skills for a fine dining establishment



- Seasoning and prepping batter for sea food items 



- Continuously making sure fryer oil is adequate for service



- Knife skills, uniform cuts

