Cathy Malave

Richmond, CA.
(510) 932-7660

cathymalave4262nd@gmail.com



Professional Profile
Highly motivated, with the ability to efficiently meet objectives and assignments as well as demonstrate solid work habits and able to manage multiple tasks at once. I am competent, reliable and committed to success in increasing levels in responsibility. I have excellent organizational skills and I have the ability to follow directions with limited supervision.
Skills Summary 
	· Worked all Stations – Pantry, Garde Marge,
· Dinner, Vegetables, Pizza, Grill and Grab and Go

· Knowledge of Temperature Control

· Expedited solutions to menu changes
· Customer Service


	· Instrumental in Menu Planning
· Prepared a variety of food according to daily menus for patients, doctors, visitors, catering, tallies, and special events.
· Organized Speed Racks for Easy accessibility
· Familiar with special diets, such as kosher, grounds, purees, and soft diets.


Professional Experience 

Acrobat Outsourcing
· Worked as Cook and Prep Cook at Various Sites as assigned through Acrabat Outsourcing.
· Grand Lake Gardens – Head Cook – on going/on call to present

· Villa Marin – Prep Cook – Cook at all stations as needed – 5 months

· Google / Drop Box/Various Sites on call







 

Bay Area Rescue Misssion, Volunteer Prep Cook                                                                      
                2014 to Present
· Delivered exceptional customer service by preparing food items consistently and adhering to all recipe standards.
· Maintained a safe working environment by using proper food handling skills and food safety guidelines.
· Completed kitchen tasks such as line setup, food preparation, cleanup and breakdown.
Alta Bates Medical Center,  Certified Cook                                                                                     
                2006 to 2014
· Supervised food production in the absence of dietary manager and dietary lead. 
· Prepared and dished quality food accurately and attractively according to diet and menu.
· Maintained kitchen sanitation and safety standards. 
· Ensured compliance with state local and regulatory agencies as it relates to food service.
· Assisted with set-up, service and clean-up of food production.
· Ensured proper sanitation and storage of kitchen equipment, food and supplies.
· Made sure food temperatures were maintained at proper levels at preparation and throughout service. 
· Assisted patients with menus, questions, complaints and concerns, with compassion. 
Gimme a Break Catering, Owner Business Operator
     

                                          
        2000-2014
· Served a diverse clientele, including social clients, administrative assistants, business owners, show producers, executive managers, and convention, wedding, and meeting planners on events.
· Cultivated new business through comprehensive site tours.
· Prepared function space contracts; proposed menus based on function type, size, and budget.
· Negotiated and contracted with outside vendors, including florists, party rental companies, temporary staffing companies, and audiovisual vendors.

.
Fresh and Natural Café, Head Cook



      


                  
        2000-2003

· Primary duties included planning, overseeing, and executing a broad menu from appetizers to desserts, ordering supplies, supervising kitchen staff, and managing all functions related to cooking meals.
· Excellent organization and implementation.
Education
Contra costa college – San Pablo, CA   Certificate in Culinary Arts, October 1997
hospitality intitute – San Francisco, CA   Diploma in Hotel Management, February 1991

Serve Safe certified- Oakland, CA California Food Handling Certificate, March 2012
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