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October 2nd, 2017

To Whom it May Concern:

Erik Reynoso worked for me from January 2012 until the end September 2017 and
I can highly recommend him as great employee. Erik started as a prep cook doing
cold dishes for our catering but quickly moved up to be a line cook working on hot
food. By 2014 Erik became our Head Production Chef with responsiblity for all the
hot food for our catered lunches and events, Some days we would have 4 or 5
lunches going out for over 400 people total with tnany different dishes on each
menu. Erik learned how to time everythmg and also how to cook many different
things perfectly. He is one of the hardest working chefs I have ever met and is very
focused on his job and doing great work. He loves the challenge of a very busy
days and has high expectatlons for h1mse1f and _those around hlm
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Jeff Wa plef :
Owner of Eclecdis_h Catering




