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SUMMARY 

Energetic self-starter with an undeniable passion for the culinary arts with over two years of professional 
experience working in fine dining and catered environments. 
 

EXPERIENCE 

Facebook operated by Flagship, Inc, July 2013 to May 2015 
Lead Line Cook 

• Actively lead on the line during breakfast and lunch rushes that consists of over two thousand 
employees.  

o Manage with individual colleagues to discuss roles for particular dishes each week.  
• Concept and managed daily menu and weekly specials with Kitchen Managers, Sous Chefs.  

o Brainstormed with colleagues to ensure menu was consistently unique and ingredient 
quotas were met.   

o Executed purchase order to ensure budget was cost efficient. 
• Prepare ingredients accurately in a timely order to ensure next day’s service runs as expected 
• Cook and store meals according to California Health and Safety Standards 

 

Aquatic Culture Catering, November 2013 to Present 
Line Cook 

• Concept, prepared, and served for fine dining events that consisted of 10 people and large 
catering events with up to a thousand attendees.  

• Controlled the pace of the line by keeping station adequately stocked and making sure meals were 
being served in a timely fashion.  

 

Chinatown YMCA, January 2003 to Present 
Transportation Coordinator and Tutor 

• Coordinated pickup times for students across various elementary schools. 
• Assisted members with academic issues for children in Kindergarten through 5th grade. 

 

COMMUNITY INVOLVEMENT 

Chinatown YMCA, January 2003 to Present 
Teen Enrichment and Community Kitchen Volunteer 

• Responsible for preparation and serving of meals for over 300 guests during annual community 
enrichment events that included Easter Breakfast, Crab Feed Fundraisers, banquets, etc. 

• Responsible for all food-related tasks during a weeklong teen enrichment program. 
o Worked with staff and community donors to ensure menu diet was well rounded. 
o Prepared, served, and cleaned all meals to over 200 children, volunteers, and parents.  

Mountain View Fire Department, September 2013 & September 2014 
Kitchen Volunteer 

• Responsible for preparation and serving of meals for over 200 guests during Pancake Breakfast 
Fundraiser, raising funds for local youth programs.  

 

TECHNICAL SKILLS 

Servsafe Certified, Bilingual: English & Cantonese, Microsoft Office, Mac & Windows, Class B License 
 

EDUCATION   

California Culinary Academy, Le Cordon Bleu – San Francisco 
Graduated September 2013, GPA: 3.70 


