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	Executive Summary
	
	My experience in various kitchen positions has given me a vast working knowledge of many areas including prep, line, grill, and fry cook along with many leadership roles.

	Skills & Abilities
	
	I possess outstanding and effective communication skills as well as an unparalleled work ethic. I have also acquired my food handler’s license and TABC certification.

	Experience
	
	[bookmark: _oyyvpffzrgc]    AMC Theatres                                                                                                                   February 2019-current
Cook for dine-in theatre, prep food for all shifts, stations include grill, entree, fry, and pantry, executes safety and sanitary guidelines at all times, and maintains kitchen cleanliness and readiness throughout shift and for future shifts.
[bookmark: _GoBack]    Texas Weslyan University-Armark                                                              March 2017-february 2019
[bookmark: _gjdgxs]Line, prep and grill cook, worked high volume events, responsible for customer ensuring meals were in place for student meal time, trained new staff, and maintained compliant in all areas of kitchen and food handling requirements.
AMC Theatres                                                                                                                         July 2015-April 2017
Cook on dine-in side of theatre, prep food for all shifts, stations include grill, entree, fry, and pantry, executed safety and sanitary guidelines at all times, trains new associates, and maintains kitchen cleanliness and readiness throughout shift and for future shifts.
Texas Rangers’ Ballpark                                                                                           February 2014-july 2015
Ran the grill in my own kitchen and supervised up to 15 associates at a time, responsible for prepping and cooking various items for concessions, restocking and keeping stands filled at all times.
Legends Hospitality/cowboys stadium                                                     August 2009-January 2014
Responsible for recruiting new staff, team lead for my club suite kitchen, prep cook for major events and NFL games, line/grill/fry cook during and off the season.


	Education
	
	O.D. Wyatt High School-General Coursework                             Aug 2003-May 2005                             
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