Mikael Cirimele
415-738-9456
M.Cirimele92@Gmail.com


Summary
I have 8 years of food service experience and am eager to advance and excel at work. I am adept with safe, productive, effective, and attentive customer service and food preparation. I am looking for full time employment and am available to start working after at most two weeks notice given to present employers. Ideally I am looking for an employment schedule with at least one weekend off.

Experience

General Staff at Hennessy’s: 545 2nd St, San Francisco, 94107, October 2019 to Present

My responsibilities as a General Staff Member at Hennessy’s are to open and close shop and run operations during business hours. Opening procedures are to prepare ingredients for sandwiches, salads, sides, and coffee, set up displays and dining areas, and set up the register. My responsibilities during business hours are to prepare customer food and beverage orders, operate the phone and register, provide customer service, and maintain clean work and dining areas. Closing procedures are to clean and arrange the shop, communicate inventory needs to our providers or management, and prepare ingredients if there is time.

Contact Leslie Hennessy at 415-760-3152 for reference.

Front of House Staff at SuperDeluxe: 5009 SE Powell Blvd, Portland, OR 97206, Jul 2018 to Oct 2018

My responsibilities as a Front of House Staff at SuperDeluxe were to operate the register, provide customer service, prepare french fries, coffee, and sodas, maintain clean work and dining areas, and communicate inventory needs to management.

Contact Manager Jay Webber at 262-617-9915 for reference.

Front of House Staff at Burgerville: 429 SE 122nd Ave, Portland, OR 97233, Apr 2018 to Jul 2018

My responsibilities as a Front of House Staff at Burgerville were to operate the register, provide customer service, prepare french fries, sodas, and milkshakes, maintain clean work and dining areas, and communicate inventory needs to management.

Contact Manager Tara DeVeny at 503-253-0553 for reference.

Bar-Back at McMenamins Ringlers Annex: 1223 SW Stark Street, Portland, OR 97205, Nov 2017 to Feb 2018

My responsibilities as the Bar-Back at McMenamins Ringler’s Annex were to stock inventory, help prepare ingredients for cocktails, arrange, bus and bring food to tables, wash dishes, and communicate inventory needs to management.

Contact Manager Amanda Tartan at 503-560-0063 for reference.

Sandwich Artist at The Epicurean Trader: 401 Cortland Ave, San Francisco, CA 94110, Aug 2017 to Oct 2017

My responsibilities as the Sandwich Artist at The Epicurean Trader were to open shop and run food operations during business hours. Opening procedures were to prepare ingredients for sandwiches and coffee and set up displays and dining areas. My responsibilities during business hours were to prepare customer food and beverage orders, operate the phone and register, provide customer service, and maintain clean work and dining areas. Closing procedures were to clean and arrange the shop, communicate inventory needs to our providers or management, and prepare ingredients if there was time.

Contact Manager and Store Owner Holly McDell at 415-602-6092 for reference.

Front of House at Devil's Teeth Baking Company: 3876 Noriega St, San Francisco, CA 94122, Nov 2014 to May 2015

My responsibilities as a Front of House Staff at Devil's Teeth were to bag pastries, take customer's food orders, maintain a clean work place, provide customer service, operate a register and phone, and expedite.

Contact Manager Cynthia VanDeWeert at 845-544-4956 for reference.

Sandwich Artist and Supervisor at Jonas on Hyde: 1800 Hyde St, San Francisco, CA 94109, Aug 2010 to Dec 2014

My responsibilities as the Sandwich Artist and Supervisor at Jonas on Hyde were to open and close shop and run operations during business hours. Opening procedures were to prepare ingredients for sandwiches, salads, sides, and coffee, set up displays and dining areas, and set up the register. My responsibilities during business hours were to prepare customer food and beverage orders, operate the phone and register, provide customer service, train and supervise new employees, and maintain clean work and dining areas. Closing procedures were to clean and arrange the shop, communicate inventory needs to our providers or management, and prepare ingredients if there was time.

Contact Manager and Store Owner Albert Ng at 415-312-7648 for reference.

Education

Diploma from Ruth Asawa San Francisco School of the Arts Class of 2010.

Certifications

Oregon Liquor Control Commission and California Food Handlers Card.
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