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After experience as FOH Manager and Catering Sales Manager in NYC, I returned to LA and learned the BOH and worked my way up to Kitchen Manager of both traditional restaurants and specialized food programs. This is my BOH experience:

· Line Cook, Pantry									2019
Water Grill, DTLA: High end Seafood Driven Dining       Chef Jonothan: 213-891-0900
Busy DT weekday Lunch and Dinner; Cold Salads (Shrimp Louie, Curry Beets, Heirloom Tomato, Classic Wedge), Hot Apps (Clam Chowder, Seared Halibut Cheeks, Oysters Rockefeller, Mac n Cheese), Dessert Stations; clean and sanitize, FIFO storage
· Kitchen Manager									2019
LATC: Living Facility for Substance Rehabilitation                 	Kelvin: 424-207-8522
Breakfast, Lunch, and Dinner services for 20 clients using pre-set menu and creating new menu as needed; all food styles, all stations; Manage food donations, organize cold and dry food storage, take inventory, serve clients, maintain cleanliness and sanitation
· Kitchen Manager				   *2018  -  Present (Extended Periods)
Beacon of Hope: Living Facility for Substance Rehabilitation.     Dave:323-282-0817
Breakfast, Lunch, and Dinner services for 50 clients using pre-set menu and creating new menu as needed; all food styles, all stations; Manage food donations, organize cold and dry food storage, take inventory, serve clients, maintain cleanliness and sanitation
· Kitchen Manager (training), All Stations						2019
Trejo’s Tacos: Popular LA Mexican Spot 			   Chef Mason: 323-938-8226
All shifts, busy nights and weekends, very fast and tight work area, FIFO food storage with constant deliveries from commissary; food heating and replenishing, constant grill with specialized marinades, open kitchen demeanor, closing duties (clean,sanitize,store)
· Kitchen Manager, Beacon of Hope	*2018-Present (Extended Period above begins) 
· Line Cook, Sautee						  			2017 
The Stocking Frame: Chef-Driven Fashionable DTLA Restaurant. Neil: 213-488-0373
Dinner Service, busy weekends, prep and closing duties, FIFO food storage; Hot App and Sautee Orders include Raw Hamachi, Lobster Pesto, Grilled Muscles, Deep Fried Octopus and Avocado Tacos.
· Line Cook, All Stations							  2016 - 2017
Artisan House: Chef-Driven Concept DTLA Restaurant. 	    Chef Karo: 213-622-6333
F/T, Dinner Shifts, closing duties; Hot Apps (Deep Fried Philo Wrapped Shrimp, Sauteed Cauliflower with Fried Prosciutto), Pizzas/Flatbreads (White Sauce Mitake Mushroom w Truffle Oil, Jalapeno/Pepperoni), Grilled (Bruised) Steak on Stone, Black Truffle Burger
· Line Cook, Pantry									2016
Public School 213: Popular DTLA Gastropub. 		  Chef Maritza: 213-623-1172
Dinner/Closing Shifts, Orders include All Cold Salads (Salmon Kale Caesar, Tuna Poke), Charcuterie Board, Desserts (Bacon brittle ice cream cookie)
· Kitchen Manager and Community Outreach                                               2015-2016 
Washington Terrace: Independent Living Facility for Disabled. Arsenia: 323-934-3194 F/T, Prepared 3 daily meals plus snacks for 20 disabled tenants with special diets; all styles of foods; all stations; kept inventory; met health/cleanliness standards; connected with food pantries/donations; served tenants, cleaned dining area; organized pantries
· Line Cook, Pantry							         		2015    Alexander’s Steakhouse: Fine Dining with Japanese Influence. Matt: 626-486-1111 Orders included Raw Hamachi, Heirloom Tomato, Beef Tartar, Duck Terrain, Raw Beef Tataki, and sauces: Avocado cream, Shallot oil, Mustard “caviar”; fine prep. 
