5769 New Pine Avenue
San Bernardino, CA 92407
(909)562 - 6576
H3R0M1984@gmail.com
Hector Ortiz Morales
	Objective
	
	Motivated, restaurant management student with experience in the industry wanting to provide energy and enthusiasm to any kitchen, waiting staff, or cleaning crew.   

	Skills & Abilities
	
	Knowledgeable in back of the house procedures and techniques (FIFO, cooking skills, knife skills, storage procedures, etc.), with experiences in front of the house (serving, bussing, setting tables, POS system, cash register, etc.) and have a current food handlers card, bilingual (Spanish and English), fast learner, and quick worker.

	Experience
	
	Loader/pickoff, United parcel service
3140 Jurupa St.
Ontario, CA 91761
(951) 237-7687 (Ask for Brandi)

April 2006 to Present
Huge, high pace, package dispersing factory.  My duties are to load the products (packages), which weight ranges from 1 lb to 150 lb, into a freight truck trailer or air containers.  We maintain consist communication about safety with management and uphold safe load practices.
LINE COOK/PREP COOK, THE BEACH BAR & GRILL
8022 Limonite Ave.
Riverside, CA 92509
(951) 360-4700

November 2012 to August 2013
A family owned restaurant that specializes in a large selection of craft beers and bar food.  It was a scratch kitchen.  Burgers were hand marinated and formed.  Steaks were hand slices.  Vegetables and deli meats were sliced daily.  Wing sauces and dressings were made accordingly.  As a line cook, I had to learn the menu, understand the timing of the kitchen, and practiced good communication skills (with fellow cooks and the waiting staff).  I worked fryer, the flat-top, and the grill.  I also worked weekend mornings as a breakfast cook.
Deli clerk, Wegmans Market   
4979 West Taft Rd.
Liverpool, NY 13088
(315) 701-3200

May 2005 to December 2005
Large multi-unit family owned market in upstate New York where I learned how to use a deli slicer and got familiar with Italian deli meats, cheeses, and olives. It was a crew or twelve with six/four present at each day.  We follow state and in store safety protocols.  Such as washing hands, wearing metal mess gloves when cutting into meats, and wearing plastic gloves when slicing the meats or cheeses.  We also made sure waste was weighted and recorded.
STAFF MEMBER, SUBWAY
1090 Ontario Mills Dr.
Ontario, CA 91764
(No Longer a Subway)

April 2004 to March 2005
Did prep for morning and evening, which included prepping fresh produce (onion, tomatoes, peppers, etc.) for subs, prepping/proofing/baking the bread, making soups, and sauces.  Worked as a closer and an opener as well.
COOK, WEINERSNITCHEL
801 West Valley
Colton, CA 92324
(909) 370-3543

May 2001 to January 2005
Clean, stock, and restock workstations, Maintain sanitation, health, and safety standards, Operate large-volume cooking equipment, Took inventory and stocked the delivery of supplies once a week.  Prepare and serve beverages.  Wash, cut, and prepare foods.  This included slicing tomatoes, lettuce, and making the chili.  Provide customer service at the front corner and the drive-thru.  Followed recipes and prepared food according to instructions.  I also worked with a frozen yogurt machine making sundaes, shakes, and Freezees. 


	Education
	
	san bernardino community college – San bernardino, ca – Restaurant management
Graduated with an AA in Culinary Arts.  I exited with a GPA of 3.5 and transferred to Cal State Poly.  Have intern in the schools restaurant, The Sunroom, for two semesters, during that time I also did banquets and other such events.  In the kitchen is where I gained my cooking skills (baking, sautéing, broiling, grilling, etc.).


CALIFORNIA STATE POLYTECHNIC UNIVERSITY, POMONA – POMONA, CA – HOTEL & RESTAURANT MANAGEMENT
Currently enrolled to CPP in the Collins College of Hospitality, pursuing my Bachelors degree in Hotel & Restaurant Management.  Have maintain a 3.5 GPA and only have two quarters remaining until I graduate.  At this campus, I have learn more about managing individuals, understanding the need of strong leadership, and the aspects that make a good managers.  This coming Winter quarter, I will be entering the Restaurant at Kellogg Ranch, which is a dining establishment that is ran entirely by the students of Collins.  

	References
	
	Chef stacy meyer
Instructor, SBVC
(951)543-5227
Runs the Culinary Arts Program at SBVC.  She has been my mentor there since my enrollment.  

JORGE GRANADOS
Supervisor, UPS
909-802-0732
An ex-coworker, turned supervisor with a degree from Cal State Poly.  A trusted source of knowledge and genuinely good man.
ANTHONY SIERRA
Supervisor, UPS
(909)963-8863
My supervisor of the past four year.  Fair, by the book, kind of guy.  A good guy all in all.
KAITLIND MEREDITH
Current Cook & Former Classmate, SBVC
(909) 910-4681
Has been working in the industry ever since she finish school.  Worked at The Beach and is currently working at San Manual Indian Casino.  Helped me a ton when I was at SBVC.
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