Rosalind Morton

Motivated cook offering a certificate in Culinary Arts and internship as well as 7 years of experience in food preparation. Experienced working in high end catering companies and various projects as a cook, prep cook and line cook along working for multiple temporary agencies within the Los Angeles, Orange and San Bernardino counties.

Skills
-Accuracy and speed in executing assigned tasks	-Excellent proven cooking experience    	-Food preparation
-Safe food handling procedures 			-Kitchen sanitation			-Attention to detail
-Possess clear understanding of various cooking 
methods, ingredients, equipment and procedures
_______________________________________________________________________________________________________

Experience
Cook / Prep cook/ Grill Cook									2015 - present

· Performing the duties as a cook, prep cook, grill cook, and line cook for various clients in university cafeterias, catering companies, stadiums, major luxury hotels and restaurants working for temporary agencies
· Created contract for events with covid restrictions in place and managing deposits and final payment
· Prepared menu for wedding receptions, retirement parties, funeral repass, and parties
· Prepared food for service (chopping vegetables, preparing sauces and butchering meats) and proper labeling all prepped items
· Experience with following recipes, creating marinades and sauces, frying station, grill stations, and line cook at university cafeterias
· Managed teams for catering projects by defining scope, budget, requirements, contract negotiations, vendor management and personnel management
· Proficient with knife skills utilizing proper techniques for portion size
· Ran full grill station serving breakfast omelet station and grill lunch service and dinner service for a university cafeteria

Project Manager (Consulting)	2009 – present

· Excellent communication and relationship building skills to foster fluid project collaboration with key stakeholders
· Co-developer for a Project Management Fundamentals course for in-class and online delivery 
· Managed a financial aid cleanup and compliance project that resulted in receiving $500K in revenue from the Department of Education 
· Worked extensively with stakeholders to define requirements, recommend solutions and process improvements

Real Estate Broker									    	   2002 – 2008

· Coordinated efforts with builders of new home construction to ensure all customer specifications are met 
· Provided a full spectrum of services for buyers and sellers for residential home buying 
· Led New homebuyer workshops for the Consumer Credit Corporation clients
· Negotiated contracts between buyers and sellers for the purchase of new construction and individual sellers

Education & Specialized Training

Project Management Principles Certificate, University of Redlands 
Bachelor of Science in Behavioral Science, University of La Verne 
Culinary Arts Certificate & Internship in cafeteria, Mt. San Antonio College
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