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Cooking / Kitchen Management / Customer Service 
A competent Cook with extensive experience in restaurant food preparation, delivering an utmost guest experience through the best combination of food and beverages in a positive environment.
KEY QUALIFICATIONS
• 5+ years of progressive culinary experience and responsibility
• Highly skilled in preparation of diverse, high quality food items
• Knowledge of safety, cleanliness and safe food handling measures
• Well-versed in using, maintaining, disassembling/reassembling and cleaning equipment correctly
• Ability to plan and coordinate items for prep and serving timely
• Proven record of service excellence
• Superb knowledge of food and beverage industry
PROFESSIONAL EXPERIENCE
[bookmark: _GoBack]Oxford Suites Silverdale Hotel – Silverdale, WA		Cook, Bartender, Server, May 2017 – May 2019
• Prepare daily menu selections; closed the kitchen and restaurant
• Follow all safety and sanitation guidelines as set forth by company
• Adhere to recipe specifications and presentation styles
• Place food orders, organize walk-in and restock station reach-ins
• Prepare food for banquets
• Design daily specials
All Star Lanes & Casino – Silverdale, WA			Line Cook, Aug 2016 – May 2017
• Prepare all food items in a hygienic and timely manner
• Assist with the cleaning, hygiene, and organization of kitchen and all storage areas
• Follow recipes, piece controls and presentation specifications as set by management
• Restock all items as required throughout shift
• Perform extra responsibilities as requested by Kitchen Manager
Employee Food Services – Bremerton, WA			Line Cook, Nov 2015 – Aug 2016
Hop Jacks – Silverdale, WA					Line Cook, May 2015 – Nov 2015 & Apr 2017 – May 2017
The Cheesecake Factory – Mission Viejo, CA			Cook/Dishwasher, Feb 2014 – Feb 2015
Applebee’s – Silverdale, WA					Line Cook, Jul 2013 – Oct 2013
Applebee’s – Prescott, AZ					Line Cook, Oct 2012 – Jul 2013

• Prepared all foods lines 
• Stored and replenished raw food to serving lines
• Prepared food service records and production sheets
• Maintained highest level of cleanliness and sanitation

ADDITIONAL SKILLS

• Excellent communication skills
• Able to take direction and work efficiently in a team environment
• Strong work ethic and reliable attendance
• Ability to work peacefully and efficiently under pressure
• Capable of speaking, reading and understanding basic cooking directions and recipes.

PHYSICAL CAPABILITIES

Able to:
• Stand 100% during duty time.
• Carry up to 50 pounds of weight. 

• Bear exposure to cold, heat, and water.
• Ability to lift, bend, twist, squat, and reach.
