Wilder Marroquin 
780 Fulton St. Apt. D 
                                                        San Francisco CA 94102 
Cell. 415 867 3888 
wilmarro35@gmail.com
Objective:  To pursue a fulfilling career as a chef and thoroughly utilize all the skills I have acquired through my past work experience.
Strengths: Excellent people skills. Creativity enjoys creating “off the menu” items for customers. Enjoys using skills to develop new menu items.
Employment History
Chubby noodle, San Francisco, 2014-2015 
Head Chef 
Knowledgeable and responsible for all food prep and elaboration. 
Carefully check the food before reaching to the customers 
Interviewed hired and Train new people 
Creating special menus Developed recipes for restaurant concept. 
Gently keep food consistence. 
Scheduling staff, placing food order, inventory, food and labor cost.
Slurp Noodles Bar, San Francisco, 2013-2014 
Sous chef 
Interviewed hired and Train new people 
Developed recipes for restaurant concept 
Selected and ordered all restaurant equipment and food 
Covering any station when a person call sick. 
Gently keep food consistence.
Umami Sushi, San Francisco, 2012-2014 
Sushi prep 
Set up the sushi bar 
Preparation of Japanese sauces and sushi rice etc. 
Cutting some veggies prep fresh spicy tuna every day 
Inspect all the fish prep etc.
Betelnut, San Francisco, 2003-2013 
Lead line cook/sous chef 
Set up and work at any station. 
Knowledgeable and responsible of the kitchen set up 
Covering line cooks breaks 
Training new cooks 
Education 
High school diploma 
Certification 
National Registry of Food Safety Professionals Certification, 
Certificate #XE2000000427453
References available upon request
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