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Barbara Hendricks 32 & gy ). cemn

Ready and eager for a position in cullinary.
Westfield, NJ 07090
barbarahendricks98_4tr@indeedemail.com
(908)930-9616

To obtain a career in the culinary industry, where | can expand and utilize my skills a cook, and receive
the skills necessary to become management.
Authorized to work in the US for any employer

Work Experience

COOK/PREP COOK

RUTGERS UNIVERSITY

* Prepared high quality, great tasting meals.

* Insured proper food storage, cleanliness, safe food practices and adherence to State Health Dept
standards.

* Fostered team work, safety, and professionalism.

* Assisted chefs with any task needed.

* Reviewed menus, production orders, and modified dietary needs to provide residents with quality
food that suited their individual dietary needs.

* Followed standardized recipes to assure highest quality of food served.

* Served and delivered food throughout entire facility in a timely manner.

COOK/PREP COOK

Hotel E - Edison, NJ

* Prepared all food items in a hygienic and timely manner

* Upheld the stocking of the items throughout the shift

* Prepared items for broiling, grilling, frying, sautéing, or other cooking methods by portioning,
battering, breading, seasoning and or marinating.

Education

DIPLOMA
WESTFIELD SR HIGH SCHOOL (WESTFIELD)

Skills

food prep, utilization and safety of knives, grinders, and mixers, customer service, energetic,
multitasking, Food Service, Grill, Kitchen Staff

Additional Information

SKILLS



I'am a dedicated and energetic Line Cook with a stellar customer service record and an exceptionally
good attitude. Adept at multitasking in a high-volume fast-paced work environment. Able to maintain
cordial and professional working relationships with other staff supervisors and customers. Safe Serve

BARBARA HENRICKS
COOK PREPCOOK LINECOOK LINK TO OTHER ONLINE PROPERTIES: PORTFOLIO/WEBSITE/BLOG
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