
Profile
I can be a great member of any team that I join. I believe this because I have an intense curiosity for food culture and a focus on accuracy, presentation, cleanliness, and timing. I have a great drive for self achievement, as well as company achievement. I also believe in working well with others as a team to achieve all goals that are set before us. I value working hard and strive to be better at my position everyday.
Experience

Line cook - Salesforce  - Current
As a Member of the Salesforce Culinary team. We as a team work together to provide elevated snacks for members of Salesforce on the O’Hana Floor which is a communal floor for all members. Within the month there are lunches that the team provides service. The job has many different parts to it.

Sous Chef - Californios - September 2017 - November 2019  - +14157570994
As a Sous Chef my duties were: checking in with the am team upon arrival to make sure that all the task assigned to them were being completed and also to check the quality of work. I would then be responsible to checking in with all the line cooks and assign myself projects to help prepare for service. Most of my preparation duties included butchery of all proteins such as Beef, Fish, Poultry, Shellfish, as well as work on many of the long term projects of the restaurant such as ferments and preserves. I was also in charge of tasting, along with the Chef de Cuisine; all mise en place. I was also responsible for running the pass during service. Nicholas Razatos
505-577-2345      nrazatos@gmail.com       2194 43rd Ave. San Francisco, California 94116


Chef De partie - Saison - April 18- September 2 - 415-828-7990
At Sasion I began as a Commis. As a commis I did general preparation and received produce from the Saison farm and then became Chef De Partie of the Pastry Station where I was in charge of producing the required recipes for service.

Line cook - Menton - Boston Ma - January 2016 - November 2016 617-737-0099
I began my time at Menton after graduating from the Boston University Culinary Arts Certificate program. I began as a commis and worked my way to Meat Entremètier. Before I left, I had began training to become Fish Entremètier. 

Plaza Cafe - Santa Fe nm - 2012-2015
At Plaza Cafe I started as a Server then became a junior floor manager. I began working in the kitchen for about a year before going to Boston University.

Education
Boston University - Certificate in Culinary Arts 2015

References
David Yoshimura, Chef De Cuisine at Californios +1 (832) 483-4471 Ian Cobb, Captain at The Harbor House Inn +1 (801) 599-4984 

