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Summary

Moved from Turkey to San Francisco. Worked in high energy restaurant with cooking skills and
cook helping abilities. Relatable and friendly professianal able to work with littie oversight and
collaborative in team environments.

Highlights

- Able to make bread quick and efficient. A/( * é; [ fOﬁE ’

- 13+ years’ experience at Turkish restaurant. o _ ‘
- Meticulous worker, attentive to detail and quality -~ Conwu SSiondaite,
- Wiiling and able to assist an aspect of work in restaurant needed. . W

- Quick learner. _ C 4D

Skills and Experience

- Worked in baseball stadium and served food in one of the booths.
- Worked in 3 restaurants.

Able to make:

- Baklava

- Hummus

- Baba ghanouj

- Pide Bread

- lLamachun

- Tabouleh

- Beef shish

- Chicken shish

- Any type of kebab

QObiective

Likes to work wuth peop!e in a friendly environment. Always positive and helpful. Fmal!y, willing
to learn and seek knowledge from others.
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