RONNIE GREENE

Tel. (408) 809-6005 8887 Liscarney Way Sacramento, CA 95828

Avid culinary professional diligently seeking opportunities

CULINARY EXPERIENCE

Private Chef and Catering Sacramento, CA
Private Chef May 2017 - Present

Designed, planned and execute creative menus for clients

Butchered all meats and fish, prepared all entrees, sauces, soups and desserts
Choreographed food line set up at locations with attractive presentation
Scheduled and coordinated with clients for small or larger scale events

Eurest Dining /Division of Compass Group @ MerckPalo Alto, CA
Chef May 2014 to Mar 2017

Responsible for meny creation, daily planning, ordering, production and service of all food and supplies as required
Keep properly organized storage of dry goods, refrigerated and frozen products
Maintain accurate daily production records, inventory, reports, and logs as assigned by food service director
Conduct pre-service meetings and safety training '
Hire, train and evaluate hourly gtaﬁ

Ebony Pearl’s Southern Kitchen San Jose, CA
Chef July 2008 to April 2014

Responsible for hiring, training, conducting employee performance reviews
Coordinate catering services for on and off premise events
Ordering Weekly Inventory maintain food and labor costs

Broadway Grill Burfingame, CA
Sous Chef October 2007 to July 2008

Created recipes and production sheets to improve efficiency cross utilize product
Oversee ordering storage and Inventory procedures
Create hoth seasonal and cost effective specials

Lark Creek Restaurant Group/Yankee Pier San Francisco, CA
Executive Chef December 2004 to August 2007

Consistently improved food and labor costs
Responsible for the purchase and management of al food related inventory
Responsible for hiring, training, reviewing employee performance

EDUCATION
California Culinary Academy San Francisco, CA 2002 {AQS)
Center for Employment Training San Jose, CA 1999 (Certificate}

Abraham Lincoln High School San Jose CA 1993 (HS Diploma



