Robert Dasalla robdas1208@gmail.com  	  
(408) 933-8120  
  
Objective  
[bookmark: _GoBack]To work and grow in the company. That I may apply my skills and knowledge to help with the team to achieve the company’s goal.
Work Experience  

	 
Chef/Co-Owner 
 
 
 
 
 
 
 
 
 
Executive Chef  
  
  
  
	 
Little Chef Group Inc, 566 S Almaden Street, San Jose, CA, 95110 
Phone: (408) 520-1298 (2011-2015) 
· Overseen three different entities. Little Chef Counter, Little Chef Catering, Little Wine Counter 
· Created a solid team to manage all company operations  
· Created and executed new ideas for the company 
 
 
Premier Pizza and Pasta, 43514 Christy Street, Fremont, CA, 94538  
Phone: (510) 252-0900  
(2010-2011)  
· In charge of all food related operations within the restaurant  
· Negotiated with restaurant vendors to keep cost down  
· Created and renovated the menu to fit the current culinary trends  • 	Managed all kitchen staff   

	Sous Chef  
 
 
  
	Waterbar, 399 The Embarcadero, San Francisco, CA, 94105  
Phone: (415) 284-9922 (2008-2010)  
· Tasted, plated and expedited dishes to ensure optimal food quality and arrangement  
· Served as one of the main food buyers and inventory managers  
· Wrote daily menus to utilize surplus product in house thereby reducing waste and increasing sustainable practices  
· Organized and wrote menus for banquets and large events  
  

	Rounds Cook  
  
 
 
 
	Ana Mandara, 891 Beach St., San Francisco, CA 94109  
Phone: (415) 771-6800  
(2007-2008)  
· Cross-trained at every cooking station from pantry, grill, hot apps to sauté  
· Worked on executive prep such as stocks and sauces for the line  
· Butchered beef, fish and poultry and separated undesirables for soups, stocks, etc.  
· Expedited tickets and handled front of the house and back of the house discrepancies   

	Prep Cook  
  
	Thinkers Café, 1631 20th St, San Francisco, CA, 94107  
Phone: (415) 285- 8294   
(2006-2007)  
· Prepared food for catering events  
· Managed inventory and food costs on a bi-monthly basis  
· Experimented with different menu items and soup du jour  


 
 
  
Prep Cook  	  	Pizza California, 1708 Oakland Rd, San Jose, CA, 95131  
Cook   	  	  	Phone: (408) 573-7373  
Restaurant Manager  	(1998-2005)  
· Trained in the operation of Point of Sale systems  
· Prepared weekly deposits and basic accounting  
· Handled inventory count and extensive quality assurance checks  
· Took part in creating unique and tasteful dishes  
· Used daily management tactics to keep staff highly motivated  
Education  

San Francisco Culinary Academy, San Francisco, California (2006- 2007)  
· Occupational Studies degree in Culinary arts  
· Safety and Sanitary certification  
  
Oak Grove High School, San Jose, California (1998- 2002) 
· High School diploma  
Skills  

 
· Knowledgeable MS Word, Excel, PowerPoint, and POS operations. 
· Highly experienced in customer and worker relations  
 
