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summary
· Dedicated and energetic Line Cook with a staller customer service record and an exceptionally good attitude. Adept at multitasking in high-volume, fast-paced work environment. Able to maintain cordial and professional working relationships with other staff, supervisors and customers.
Core Competencies
· Strong hands –on experience in line service food preparation and cooking 
· Excellent grasp of state food handling procedures 
· High expertise in making soups, salads, sushi, entrees and desserts 
· Exceptional oral and written communication abilities 
· Good ability to season, garnish and arrange food creatively and attractively 
· Outstanding customer service skills
Education
Associates of Applied Science- Culinary Arts
Pima Community College, Tucson, AZ, in progress

Experience
Sky Asian Bistro. – Tucson AZ| April 2012- May 2015
Line Cook/ Lead Line Cook
· Oversaw activities directly related to food preparation, kitchen cost control, safety and food handling measures
· Led team of 2 to 6 cooks ensuring best food quality delivered in a timely manner to our customers.
· Provided high volume food service in accordance with restaurant guidelines 
· Prepared food service records and master prep list.
· Took and replenished raw food to serving lines, restock pantry and prep line.
· Followed recipes, food order, price control, and presentation specifications as set by the restaurant management.
Chiaro scuro - San Francisco CA| May 2015- November 2015
Line Cook/ Pantry
· Daily prep of the line. 
· Make sure everything was in accordance to chef’s standards. 
Roy’s, - San Francisco ca November 2015- May 2017 , October 2017- February 2018
Pastry Chef
· Pep soufflé batter, cakes batter, custards, make ice creams, sauces and purees 
· Make sure desserts come out in a timely manner from the oven if need be make new ones if the original sat for too long.
· Prep for contracted parties or privet events a day or two in advance.
· Make sure fruit was fresh.
· Accommodate people with allergies.
· communicate with servers and FOH management about tables dessert 
Omakase Restaurant Group, Live Sushi Bar, Dumpling Time,- San Francisco CA,| November 2016- October 2017 
Line Cook/ Sous Chef
· Ensure everything was up to standards. 
· Do daily orders of produce. 
· Make sure food came out in a timely manner and it was well presented.
· Push servers to take food out on time. 
· Ensure noodles where cooked correctly. 
· Revised time cards for employees so that no unnecessary overtime was being done.
· Keep food cost under 20(twenty) percent. 
· Make sauces up to recipes.
Physical Capabilities
· Stand 100% during duty time
· Bear environmental exposure to cold, heat and water
· Cary up to 50 pounds of weight
Interest/Skills 
· Food history, culture, languages, wine tastings, foodie enthusiast, art, music, cinema, social dancing.
· Airport badge clearance, State of Arizona.
· ServSafe Food Handler Certified, State of California
· Languages: Bilingual in English and Spanish
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