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Highly organized; able to multi-taskand accomplish
Professional demeanor and attentive to d etail
Computer skills- Microsoft office, Microsoft Word,
Knife skills- Dice, Brunoise, Rondelle, Batonnet, Julie
F.fficient at making the 5 Mother Sauces.
Comftorable making stockes ( chicken, Beef, Veaf po
Making basic soups (Chicken noodle, French onion. c
Efficient with basic grill techniques.
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A challenging, growth-ori"_nt"d position in the culinary indu
and a commitment to excellencdwillhavevaluabf" upifi*ti
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Intern

. Helped workers with on site duties including; digging,. Learn soft skills; Work place behavior, Dress attire. an

Country Cafe
Kitchen tuorker

. Taking orders

. Answeringphone

. Assistinghead cook

. Got himingredients

. Observedhistechnique

. Dsh washing

. Busing tables

. Chop mirepoix

. Portionoutproducts

. Cleanedtheworkstation
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. Prepforfollowingday

. Assist Sous Chef

. Wash Dshes

to, CA 95842
77 @gmail.com
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