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Skills Summary
I have intimate knowledge of the inner workings of the kitchen and able to operate all cutters,mixers,freezers,fryers,cold wells,standing tables,and dishwashers. I'm also able to mop,sweep, sanitize countertop’s, sanitize fridges and lowboys, clean grease traps and catches. I'm able to properly use knives and sharpeners can openers ,salamanders, stoves and ranges. I'm also able to do breakfast, lunch and dinner. And willing to learn more              
Education
Degree / Date of Graduation, associates of science, 2020
I am currently attending culinary school  art Institute of America with a major in World cuisine and a minor in math and working my way to a associates of science degree.
Experience
I currently have 13 +years in the Industry 
mediterranean restaurant 
1300 E Highland Ave San Bernardino ca 92404 
Dec,1,1997 tell close 
Prep cook, duties consisting of breakfast prep, launch prep and dinner prep
Salad prep ,sandwich prep, cooking of side dishes, making of salad dressings, and basic kitchen duties.  

Martha Green eating room 
107 E Citrus Ave Redlands Ca 92373
prep cook, duties consisting of breakfast prep lunch prep dinner prep salad prep sandwich prep cooking of side dishes makings of salad dressings and basic kitchen duties.

Castaways
670 kendall dr San Bernardino ca 92407
I worked in the exhibition kitchen cooking veg and meets platting also cleaning the kitchen afterwards probly and also prep of difrent dishes.

Rogers burgers 
2320 w victory blv Burbank/San Bernardino ca 91506 
(818)846-6620
I was hed chef duitys consists of cooking ordering product overseeing employees making shure every 1 is following industry standards 

 Acrobat
1255 w. Colton Ave Redlands ca 92374
(909)501-2580
Dutys consists of going to difrent universitys and cook i can cook anny dish at anny time i have done everything from serve to cooking in large kitchens






