PROFILE

Seasoned Line Cook with 9 years of culinary experience. Skillfully carried out food preparation following prescribed menu and recipes. Excellent time management in ensuring timely completion of work. Fostered and maintained positive relationships with patrons and staff. Proven organization skills with the ability to handle multiple priorities effectively. 

PROFESSIONAL EXPERIENCE

CAFÉ CHEF		
Pinterest, San Francisco, CA | June 2017 – August 2019

· Prepared and cooked meals daily in a high-volume establishment of 2,100 employees.
· Assisted managers with inventory and maintenance of food rotation.
· Served as key member in providing support to culinary team shifts when understaffed.
· Collaborated with managers on menu development.
· [bookmark: _GoBack]Promoted to The Point cafe retail space, single handedly creating breakfast, lunch, and weekly specials.


LEAD LINE COOK
Bellota, San Francisco, CA | May 2016 – February 2017

· Trained new employees to work the hot and cold lines.
· Maintained a safe and sanitary environment with regular cleaning schedules.
· Provided support to other team members by prepping items for service.
· Proficient in safe operations and cleanliness of commercial food service equipment.
· Provided FOH duties such as food running, bussing and table-side service from the pintxo cart.


CHEF DE PARTIE - POISSONIER
		
M MICHAEL MINA, San Francisco, CA (ONE MICHELIN STAR) | November 2015 – February 2016

· Prepared all food items in a hygienic and timely manner.
· Cleaned and maintained service station 
· Assisted with cleaning, sanitary, and organization of kitchen and storage areas.
· Followed recipes and presentation specification as set by restaurant management.
· Restocked all items required throughout shift.
· Performed extra responsibilities as requested by the Chef and Sous Chefs.

GED General Education Development
2007


EDUCATION
California Food Handler’s License
Renewed 2018

 CERTIFICATION
Communication

Organization

Time Management

Multitasking

Problem Solve

Attention to Detail

Business Sense

Culinary Expertise

Creativity

Fast-Paced Decision Making

Motivational

Team Player


SKILLS
510.637.8180

Francerobert88
@gmail.com

Daly City, CA


ROBERT FRANCE


Tung Nguyen
Executive Chef
Pinterest
209.608.1890


Ryan Mcllwraith
Corporate Executive Chef
Absinthe Group
702.539.4370



Ernesto Moreno
Exec. Sous Chef
Pinterest
415.619.9388

Brandon Lucero
Sous Chef
Bellota
626.806.6290

Manny Torres Gimenez
Executive Chef
Francisca’s
415.375.1185



REFERENCES

Menu Planning

Presentation

Knife Skills

Kitchen Management

Preparing Various Cuisines







510.637.8180

Francerobert88
@gmail.com

Daly City, CA


PROFESSIONAL EXPERIENCE CONT.

SOUS CHEF
Francisca’s, San Francisco, CA | June 2013- October 2015

· Supported the Executive Chef in routine and additional tasks.
· Assisted with planning menus and meals.
· Maintained high food quality and presentation.
· Supervised the preparation and service of food.
· Trained and oversaw kitchen workforce on recipe procedures, preparation, and cleaning duties.


SOUS CHEF
Roxy’s Cafe, San Francisco, CA | January 2013 – January 2014

· Provided guidance and support to all kitchen staff.
· Ensured all food served was properly arranged and met quality standards.
· Secured that all kitchen work was completed in timely manner.
· Maintained hygienic standards of kitchen and restaurant equipment. 
· Verified food preparation procedures for quality uniformity and accurateness.


SUSHI CHEF
Basa Seafood Express, San Francisco, CA | March 2012 – March 2013

· Cooked and presented all dispensed station menu food items
· Largely contributed to the development of Sanitation and Hygiene program.
· Mentored kitchen employees to enhance work performance
· Contributed to the creation of sushi recipes.
· Encouraged and provided instruction to kitchen staff on equipment safety. 

EXPERTISE
ROBERT FRANCE






















