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Highlights of Skills

· Experienced cook, proficient with a wide range of commercial culinary equipment – bakery, scullery, stovetops, ovens, salamander broilers and fryers
· Personable, detail-oriented, flexible, and organized with the ability to excel in high volume, quick turnaround, team environments
· Trained and certified in high volume food preparation and food service as part of intensive culinary arts program

Work Experience
The Bread Project - Berkeley, CA						5/2017
Bakery Production Boot Camp
· Operated standard commercial kitchen equipment and used bakery ingredients
· Completed intensive job training program and gained food handling, equipment, and basic commercial baking knowledge and skills
· Prepared commercial bakery products according to internal and industry quality and food safety standards 
· Practiced food preparation techniques including, but not limited to scaling and measuring, mise en place, mixing and portioning

Moe’s Southwest Grill							2016
Cook & Team Member 							Rocky Point, NY	
· Promptly prepared, cooked, and served food according to customer orders
· Set up food stations and cleaned up at shift’s end
· Assisted with food service item stocking as required
· Ensured quality of raw and cooked food items on a regular basis
· Maintained clean and sanitary kitchen area and equipment

Wading River Pizza 								2016
Cook & Counter Person 							Rocky Point, NY	
· Prepared, cooked, and served customer orders
· Prepared and made pizzas, garlic knots, bread sticks, cheese sticks, and other menu items
· Removed food items from the oven and cut and boxed appropriately for to-go orders
· Provided friendly and prompt customer service
· Answered and addressed any customers concerns or questions to ensure customer satisfaction
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Louie Buenos Mexican Grill							2016
Cook 										Haleiwa, HI	
· Prepared food for banquets and create daily specials based on available ingredients and fulfilled to customer specifications
· Set up food stations and cleaned up at shift’s end
· Performs preparatory work such as cutting meat, skewering meat, mixing sauces, and making vegetable garnishes
· Collaborated effectively with other team members to provide efficient service
· Cooks food according to recipes, quality standards, and presentation standards
· Washes and sanitizes tools, knives, and kitchen area

Rocky Point Pizza								2015 - 2016
Cook 										Rocky Point, NY	
· Prepared pizza, bread sticks, garlic knots and salads; served customers; attended counter; and cleaned up at shift’s end
· Prepared, assembled, and cooked menu items to customer requests
· Ensured kitchen sterility by maintaining hygienic cooking conditions, such as proper storage and preparation
· Maintained inventory of kitchen ingredients to fulfill orders per kitchen's weekly need
				

Education & Training

Bakery Bootcamp Certificate of Completion, Berkeley, CA			2017
SERVSafe Food Handler Certificate, CA					2017
High School Diploma, Brentwood Ross High School, NY			1987										
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