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Iam seekj
. ng emplg
time setting yment to further develop m
y knowledge of Culinary Arts by implementing my experience in a real

Experience
Tra; i
NSportation Security Officer
August 2015 — July 2016

Departm
ent of Ho .
meland Security 5767 Century Blvd. Los Angeles, Ca

A
Sist in baggage ang passenger check

Stu,
dent Cook January 2016-Dec 2016
Riversid i
€ Culinary Academy 3801 Market St. Riverside, Ca

* Assis :

. Prepatr:ill;:i? :hf;f in menu planning.and recipe alteration activities

< Peiformied 1 20 .1tems Such as cutting meats and vegetables

Bt arinating activities and sliced meats according to chef’s instructions
ated cold and hot entrees according to preset recipes

Professional Highlights

* Demonstrated ability to work in a busy kitchen environment.
s Able to multitask large work volumes and busy schedules.
= Ability to produce fast and efficient outcomes with attention to detail.

= Countlessly displayed my dependability and punctuality.

= Customer-service oriented
Trained in handling food preparation activities keeping in mind sanitation and hygiene protocols

Education

Riverside Culinary Academy
Expected Completion Dec. 8" 2016
Training/Certificates

e San Bernardino County Food Handlers Card
e ServSafe Certificate
e CPR Certified

References
References Available Upon Request
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