Maytinee Leveille
2902 Gammon Court
Fairfield, California
(707)290-0285
mayleveille@hotmail.com

Work Experience
La Toque; Napa, CA, July 2013 - Present
· Line cook/Pastry
Morimoto; Napa, CA, July 2017-April 2018
· Pastry/Line cook
Miminashi; Napa, CA, January 2016 - June 2017
· Line cook
Pared; SF/ Bay Area, October 2016 – March 2017
· Line cook/ Event and prep cook
Mankas Steakhouse; Suisun Valley, CA, June 2015 – June 2016
· Line cook/ Server
Osteria Fasulo; Davis, CA, August 2014- May 2015
· Server/ Fine Dining
Education
[bookmark: _GoBack]Vanden High School – Fairfield, California (2008-2012)
Skills
Punctual, Detail orientated, finesse with plating, knife skills. Ability to scale out recipes
Communication skills, outstanding recollection for recipes. Food Service and Handling certified
Familiar with Microsoft Word, Excel, PowerPoint, Dream Weaver, Adobe Photoshop
Accustomed in multiple stations; garde manger, sauté, grill/robata, wok, sashimi, flat top, fryer.  
Strong understanding with portion sizes, cooking methods, quality standards, kitchen rules and policies  

References available upon request.
