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[bookmark: _GoBack]Seeking a culinary position that enables me to utilize my background attributes, and offers an opportunity for professional development.  Spirited personality that relishes interacting and supporting young individuals of diverse cultures and backgrounds. Skilled in handling multiple responsibilities, and flourishes in challenging, fast-paced organizations. Computer skills include Microsoft word and Excel. Key strengths: 
       
                             Team minded   detailed oriented  Management leadership  Exceptional interpersonal & verbal skills

                                                                   
                                                                         EDUCATION 
		        
                                               SAN DIEGO STATE UNIVERSITY, San Diego, CA; May 2015
		                              Bachelor of Science in Criminal Justice; Minor in Sociology 
 
		        	                     BUTTE CULINARY ACADEMY, Chico, CA; June 2006
			                                          Culinary Arts Diploma 
    
				
			                      PROFESSIONAL EXPERIENCE 


Specialty café and bakery, So. San Francisco, CA December 2015- currently employed
Catering assistant 
Facilitated all online pickup and delivery orders, assuring completion of order to company’s specifications, ensuring timely execution and delivery. 
· Packed all online orders and assembled platters and catered food offerings. 
· Coordinated order tickets to proper locations in the kitchen for efficient and timely production.   

Oportun, San Diego, CA   January 2013 - August 2015
Facilities specialist  
Entry- level specialist that assisted in the installation/removal of kiosks, signage, and network infrastructure for financial company that provided loans to Hispanic community. Gained Skills in troubleshooting and identifying procedures to maintain stores operating smoothly and reliable. Track record in cost effectiveness and on budget performance. 
· Collaborated with co-workers, telecommunication, and higher-level management in placement of booths, wiring and internet services. 
· Prioritize daily activities and objectives to maximize timely store openings. 
· Initiate new ideas and solutions to the objectives of my position and different store dynamics. 
· Utilized computerized program to maintain inventory and forecast needs. 

Burlingame Country Club, Burlingame, CA  July 2011 - August 2012
Line Cook 
Provided hands-on leadership in an established operation characterized by high-level service and exceptional quality.
· Set up and operated all restaurant food line positions for BBC. Responsible for regularly creating food specials. Created different interactive culinary station layouts for banquet affairs.



Nectar Wine Lounge, San Francisco, CA   October 2009 - May 2011
Sous Chef: Directed all food preparation and spearheaded all in house high profile events. Managed and trained full-time staff of 10 kitchen employees in line with high-end established standards. Taught cooks specials and new items  
· Graceful and effectively expedited lunch service during tense moments.
· Reduced waste, increased yield and eliminated spoilage, streamlined kitchen practices through implementing new protocols. Constantly maintained food cost at 28%, plus kept labor cost maintained at 16 %.
· Key player in the development of changing seasonal menu and initiated food and weekend wine pairing specials.  


		

