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39+g Spruce'Fine Ln
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profiessionat obiective GJorg32@gmail'com

.r, _ ..,, _lo.!b$i X. 1.",:iliqwith room for g rowth th rou g hout thE co m pa ny
H ig hlights of Qualifi cations

q ye.arg industry expelence Can competenfly work all stations
. -Bachelors 

degree in Culinary Art 6 years USAF '
worK Expenence
0312014-Prdsent . G?me,Pay Grille Manqger sacrarnento,

Execute prep and effifffifffiEk-
Qperate. and dean the gdll area with high standards.
PIan with the owner to dnsure event subess

081201+092015 Atria El Gamino Gardens chef rlarmichaet,
Executed and Ma@ kitchen.
Participated in menu-developmenf. oiderino. and trainino.
Respohsible for maintaining'sanitation and-timperatureloqs.

0312013-07no13 Delta King Banftuet chef rsacramento,
9perate the Banqu!1T[6fipiF1 all qapacities..

Responsible for {8r-nrniilgTafrhffi?mployees and overleeing cleanliness of the kitchen
thro0ohout oroduction
Crealed dailv lunch specials and Exoedited durino the lunctr shift
Worked the PM Saute station 2 day$ dur!19 the vieek prefiorming all aspects of thart station

Handle allloqisticalaspecls of the Ba'nouet Kitchen.
ResponsibleTor menu dev.elopment, ordering, inventory, recipe costing, HACCP planning.

Ogn012-0112013 Red Lulu - 
Soug Chef 'lsatem:MA

Operated the kitchefr'iilEllEEEcities throuqh the day
Performed orderino and inveritorv with skill-and orecision
Managed multiple people to create quality proddcts and environmenl

10nfi1- 07nO12 Sonsie Line Cook to Sous Chef t3oston, MA
Erpedite Line duriffffie ensurinq qualitv standards are met in all asoects
Responsible for dailv ordering, daily 5pecial5, mainlenance issues. oersdnnel issues
Resbonsible for the 

-prep, setip, ex-ecirtion and dean up of the residurant
Have detailed understandinq cif all stations on all shifts

OSnO11-10t2011 West oi Center AM gous Chef \ffest Rorbury,

05r20fi-o8,nafi
lxposed toall

Interh []oston. MA

Camhridge, Ma

quality of product

RI
as,well as

wittf the chefr to ensure quality
ureateo oalv spec|als tor lne reslaurant
Executed prfvate parties an-d smallfunctions to Hvatt standfrds

Itesponslble lor all aspects of the Grill trom daily specials to safe hanc
Cooked dishes to ord6r in ftont of the qrstomeri tri their specifications
Supported the catering operation producing the prep and iJishes for many BEO's

0412@9-09/2009 Faf Bbllv's Line Cook

Training staffto
05/2m7-04t2009

run Grill , and $tations

Trio W- |tlanaganseq
W6iked Garde Manqer. Piza. and Hot Aooetizem stations with extremetv hiqh oroficienicv
Preparing all produd foi Gardb Manser, Pizza, and Hot Appetizers with sldllEnd speed
Agcepting responsibility to ensure that Garde Manger, Pizzla, and Hot Appetizer stirtions are nJr
qnecqvery
The Boithouse Line Cook Tiverton. Rl
W6ilGilG?illEiiilFrv stations oroficientlv. includino oreo. setuo. and cleanino
Perfected time manbqement dnd multi-taskinq skills. inixeasirid all asoects d'f station manaoe
Was trained on Sautdand Garde Manger stalions, increasing knowledge of other cooking fie

ffirts
Associates of Scienrie. Culinbrv Ar

Providenc;e, Rl
Awarded. Auoust 20t11
Awarded. NoVember 2i

Executed Dnvate Dartes and small tunctlons to Hvatt standards
09/2010 'Draperlabs ' 

Line Cook Camhrid
Duties included se'EFTFEFEEdution, and deanup of Grill station
Responsible for all abpbcts- of the- Grill from daily spqcials to qgfe handling and ordering of

Associates of Science. Culinarv Arts
Dean's List. GPA 2.58i4.0



Professiona I Referen@s

AJ Navano ,
Game:Day Grille (910)27$,0946

Justin Cherman
Cufinary Director Atria (917122+9088

Bill Poirier
Sonsie Kitchen (617)262-10T9

GabrielChung
Paramount (617)3124{n7

Personal References

Danny

Kevin Kelly

(e16)270-9003

(857',)312-9879


