Breyan M. Donaldson
1050 Ralston Ave
Belmont CA 94002
714.552.6104
bmdonaldson@hotmail.com

Epicurean Group 9/2015-5/2016 Kitchen Staff
Prep/Line Cook

* Prepared high-quality fresh entrees (breakfast/lunch/snack) daily from scratch
consistent with Epicurean Group’s quality goals.

* Prepared fresh, appealing ala carte menu items for sale/distribution at sister campuses, as well
as coverage for catered community events hosted on campus.

* Provide friendly and efficient service to tough critics: K thru 12h grade students with
varying dietetic requirements.

Barrel Down D.T.L.A. 3/2015-8/2015 Kitchen Staff
Prep Cook

* Barrel Down is a craft beer hall offering a varied seasonal menu using locally sourced, fresh
ingredients. Brunch, lunch and Dinner paired to craft beer/handmade cocktails.

* Prepped ingredients per recipes as directed by Chef/Sous Chef.

* Duties also included daily inventory, placing orders for outsourced items, BOH tasks.

Vegan Heights 9/2014-2/2015 Kitchen Staff
Member/Outside Sales

* Prepared high-quality vegan entrees daily from scratch consistent with the vegan
community for resale in retail outlets.

* Packaged fresh, appealing food products for distribution to local Whole Foods & Mothers
Markets, as well as performing all in store demos and sales at surrounding local farmer’s
markets.

* Provide courteous, friendly, and efficient service to customers and team members.

Bite Me Kitchen 5/2014-10/2014 Kitchen Staff
Member/Customer Service

* Prepped fresh organic food materials according to company specifications and recipes,
maintained consistency in food quality standards.

* Created plant-based entrees for sale/distributiondirect-to-consumer, packaged orders
for home delivery schedules.

* Duties also included daily inventory, operating and sanitizing all equipment in a safe and
proper manner per Health & Sanitation procedures.
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Certificate of Completion

This certificate recognizes that

Breyan Donaldson

has successfully completed and passed the

California Food Handler Training
Certificate Program
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ANSI ACCREDITED PROGRAM

CERTIFICATE ISSUER Byong W. Yoo, PhD (Founder)

Issue Date: 01/12/2016 Confirmation: 1601121062
Expiration Date: 01/11/2019 This course successfully meets the requirements for the California Food Handler Card. Verification Code: 2016-KAJTTK
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California Food Handler Card
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