Bertha Tinajero

4994 Avenida de los
Arboles

Santa Clara, CA 95054
408-457-4024

berthalayla@gmail.com

Objective

To obtain a position within the Food/Hospitality Industries.

Employment History

Housekeeper

6/2010-10/2011 Private Residential Home, San Jose, CA

o Provided Child Care

a Highly skilled in sweeping, dusting, scrubbing, mopping, washing & vacuuming
o Prepared daily meals

Caterer

05/1994-05/2010 Gukenheimer, Redweod City, CA
= Catered to meetings at local companies

2 Served food on premises,

= Weigh, measure, and mix ingredients according to recipes, using various kitchen utensils and
equipment.

n Regulate temperature of ovens, broilers, grilis, and roasters.
= Prepared meals for the day {deli)
= Cashier functions and customer service

Prep Cook (P/T)
02/1999-09/ 2001 Cisco Systems, Milpitas, CA

m  Assist in the preparation of meals by chopping vegetables, makihg salads, and putting
together entrees.

& Utilized a wide range of kitchen tooils and utensils, include chopping knives and vegetable
grinders.

= Ensure that leftover food is stored properly, performing kitchen maintenance tasks such as
emptying the trash and washing dishes, and testing the temperature of food at specified
» intervals

Line Cook (P/T) .

01/1993-11/1993 Aramark, San lose, CA

= Able to prepare food according to food handlers guidelines

»  Knowledge of cooking procedures , Able to communicate with Prep Cooks & Wait staff
& Khowledge of kitchen equipment -

= Knowledge of safety rules for kitchen equipment , Knowledge of where and how everything
is stored

_# Label and date all food stored & Rotate food as needed

Education

2010 CET, San Jose, CA

= GED

Other Skills

High attention to detail, high sense of urgency, refiable and hard worker
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