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Objectives
To obtain a position within my chosen field where I can utilize my culinary skills and previous work experiences.
Experience
Line Cook
 ▪ 12/2016 – Present
[bookmark: _GoBack]VOX Kitchen/ SUP Noodle Bar ▪ Fountain Valley, CA/ Buena Park, CA
Prep Cook
 ▪ 04/2013 – 11/2016
The Pizza Press ▪ Orange, CA
Prep Cook
 ▪ 11/2012 – 06/2013
Pei Wei Asian Diner ▪ Brea, CA
Skills
· Successful leader, equally effective as member of a team.
· Highly organized; able to multi-task and accomplish multiple objectives.
· Professional demeanor and attentive to detail.
Education
Golden West College – Huntington Beach, CA
Currently Enrolled ▪ Food Science 

Le Cordon Bleu – College of Culinary Arts – Los Angeles, CA
06/2011 – 07/2012 ▪ Culinary Arts Diploma

North Orange County R.O.P – Anaheim, CA
2010 - 2011 ▪ Culinary Arts Program
· Catering & Event Planning
· Understanding Safety and Sanitation
· Manage and Booking an Operation
· Menu Planning
· Introduction to Culinary Arts
· Introduction to Kitchen Safety and Sanitation
· Basic Principles of Baking & Cooking
· Safety & Sanitation
· Providing Safe Food
· Proper cleaning procedures to Sanitize Facilities and Equipment
· Advanced Culinary Arts
· Developed a professional vocabulary of terms related to food and its preparation
· Learned to improve organizational abilities, original recipe development abilities, and food presentation artistry
References provided upon request
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