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PROFESSIONAL SUMMARY
SKILLS

(Culinary)lead line cook, head chef, prep cook, serving, event chef


WORK HISTORY
Betty Zlatchin Catering and Events, (Currently Employed) 
High end catering company on a fine dining level.
~Lead event chef and captain,
~ Working and setting up a variety of work stations and cuisine on clients preference

All Season’s Catering, (current)(Mill Valley based company) Travels all around the greater bay area.  
~ Started out doing prep for large scale events and cooking on site, setting up and braking down event set up multiple and different stations. Moved my way up to lead chef within months. 

Instawork 
 (San Francisco) based company. Travels all around the greater bay area.
 April 6, 2017- current. .
Prep cook, line cook, lead server, events captain, bar tending. 
Worked with over a 100 different companies filling the shoes of many roles. Have been requested exclusively on many occasions for different positions. Reliability is unreliable 

Luke’s Local (San Francisco, CA) July 6, 2017- March 10, 2018
Lead line cook, production manager, prep cook, delivery driver, events/ serving and cooking, hiring.
Managed salad/soup production, wrote menus and recipe’s, inventory, on call ready to help the company when needed and no one else was available. 
 
Pared Inc. (Staffing Agency for Service Industry) San Francisco (Greater Bay Area).
November 8, 2015- April 6, 2017 
Prep cook, line cook, lead server, events captain, bar tending. 
Worked with over a 100 different companies filling the shoes of many roles. Have been requested exclusively on many occasions for different positions. Reliability is unreliable 
One of the key players in helping this company grow and gain recognition for restaurants and catering companies of the like. Help gain and keep many contracts and still long standing.

THE BLUE WILLOW RESTAURANT (Tucson, AZ) 

Accomplished in large event catering Meal preparation expertise
Special event catering professional Quick learner
Excellent memory Flexible schedule Highly observant
Exceptional customer service Highly organized
Beautiful presentation of food Extensive catering background

Line cook, saute cook, prep cook | Tucson, AZ | January 2014 - January 2015
I moved my way up to the busier morning shifts within the first month of working there.
list of duties: maintain line and prep what's needed for the night, keeping a sanitary work area, basic kitchen duties.
managed a bulk of prep for the entire back of house stations.
Led shifts while personally preparing food items and executing requests based on required specifications.

SAINT HOUSE RUM BAR
Line Cook | Tucson, AZ | January 2013 - January 2014
Provided a healthy work envorinment, while maintaining positivity in a fast pace restaurant . Worked on the busiest day's.
Closed and maintaned kitchen's cleanliness.
Would help multiple stations in the kitchen suate, deserts, pantry etc. Practiced safe food handling procedures at all times.
Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control guidelines.

SHOT IN THE DARK CAFE
Barista, cashier, art and music curator | Tucson, Arizona | January 2012 - January 2013
managed, maintained every aspect of the cafe. Co-Op experience, LLC.
art curator.
Instructed new staff in proper food preparation, food storage, use of kitchen equipment and utensils, sanitation and safety issues.
Actively involved in cost control, sanitation, menu development, training, recruitment, private dining and catering.
Regularly interacted with guests to obtain feedback on product quality and service levels.

PASTA EXPRESSO* * * * * *
Server, Cashier, Cook | Pacific Beach, CA | January 2008 - January 2010  Committed to providing a welcoming environment for customers. Consistently exceed customers' and restaurant management expectations.
Effectively handle many customers at once within a popular restaurant. Curated art rotations. Prep Sauces in the am for lunch service. Made fresh pasta on a daily bases.
Managed kitchen staff by recruiting, selecting, hiring, orienting, training, assigning, scheduling, supervising, evaluating and enforcing discipline when necessary.
Maintained a skilled kitchen staff by properly coaching, counseling and disciplining employees.
Led shifts while personally preparing food items and executing requests based on required specifications.
CAFÉ MARCEL* * * * * * * * * * *
Barista, Chef | Tucson, AZ | January 2012
Greet and seat all customers in a friendly manner. Made crepe/ Barista
Engendered customer loyalty by remembering personal preferences  and allergy information.  Maintained and operated espresso machines, blenders, commercial coffee brewers, coffee pots and other equipment.

CAFÉ VELOCE * * * * * * * * *
Barista, Crepe Chef | Pacific Beach, CA | January 2008 - January 2010
Maintained an inviting entrance area and warmly greeted all customers - Effectively communicated with both customers and management.
Promoted weekly specials and noted any special customer requests. Prioritized drink requests while managing interruptions.
Made and served café beverages with speed, quality and consistency.

CAFÉ CREMA * * * * * * * * *
Barista, Chef | Pacific Beach, CA | January 2007 - January 2009
Provided quality customer service when the restaurant got busy. Assisted in the closing and cleaning duties of the shift on all stations. Memorized recipes for specialty coffee beverages and seasonal offerings
Advised customers on whole bean and bulk tea purchases, detailing origin, flavor and pairing recommendations.

