LaKeith D. Hod

7035 Belfort suite #310
Houston, Texas 77087

€

phone 832-292-7963
gatemaster_sgl12000@yahoo.com

OBJECTIVE: Over twenty years in the hospitality industry. Seeking a position utilizing my supervisor/manager

skills in food and beverage operations. |

Academic History:
University of Houston Houston, Texas 2014:2016
Conrad N. Hilton College of Hotel and Restaurant Management
e Major: Hotel and Restaurant
¢  Minor: Business Communication
Houston Community College Houston, Texas 2011-2014
e  Major: Hotel and Restaurant Associate Degree
e  Culinary Arts Graduate
e  Baking and Pastry Certification
e Dean’s List
CAREER HISTORY:
Aramark Sports Entertainment Houston, Texas 2001-2016

Kitchen Supervisor (Reliant Stadium and Minute Maid Park)
®  Worked under Executive Chef in high volume kitchen preparing ()
catered daily and per events. |

e  Kitchen Supervisor and Lead Cook for club and suites at the Minil

®  Maintained strict guidelines of food preparation as well as portion
increased food quality.

Houston Read Commission Houston, Texas

Educational Assistant

ver 1,200 meals that consist of entrees and desserts.

¢ Maid Park.

control whic¢h lead to lower food cost and

2000-2002

|
o Taught GED, ESL and Life/Skills for students without direct teacher supervision.

e Assumed full responsibility for supervising and planning activitics
graduates from the learning center.

*  Prepared lesson plans and recorded test results and grades.

Charles Bush Enterprise Houston, Texas |
Club Manager

*  In charge of management. ran smooth operation at high levels that;
patrons.

*  Keptclients happy. 1o developed successtul strategies for club supy

{ which lead|to higher grade point averages and more

1995-2000

earned prolits and provided unrivaled service to

drvised and ¢oordinated activities.

*  Used enterprising personality and communication skills while wor
successful operational and markeling strategies.

ving closcly with club owners in order to develop




