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PROFESSIONAL SUMMARY 
 
Passionate cook with 6 years of experience: who balances the time of cooking and interaction with customers/co-workers. I strive to obtain universal experiences and job settings as I venture on throughout my career. Qualifications include strong attentive skills, group/peer management, and maintaining a professional work ethic. Knowledgeable in strategic thinking and creativity. 
 Additional skills: 
· Proficient knife skills  
· Adaptability 
· Verbal Communication 
· Teamwork 
· Leadership 
· Time Management Skills 
· Punctuality 
 
EXPERIENCE 
 
   Line Cook, Facebook, 2019-Present

· Exemplified quantity food prep by preparing all menu items in mass quantities. 
· Maintained an efficient in compliance with OSHA
· Food equipment versatility.
· Demonstrated immense teamwork skills to get product out in a timely manner.
· Upheld proper storage techniques, rotation of products in dry storage and walk-in coolers.  
· Practiced and upheld sanitation skills required by the NRA, DHEC and FDA
 
    Line Cook/Sauté Cook, Capital City Club , 2018-2019 
 
· Prepared, stocked and stored all stations with proper equipment and food items.  
· Maintained an efficient work area in compliance with safety and sanitation regulations
     •    Communicated thoroughly with the kitchen brigade to maintain excellent ticket times.  
· Upheld proper storage techniques, rotation of products in dry storage and walk-in coolers.  
· Versatility with different equipment and cooking stations 
· Practiced safe food handling and sanitation skills required by the NRA (National Restaurant Association), DHEC and FDA
     
   Head Caterer,  Southern Way Catering, 2018 
 
· Maintained consistent food preparation and production in accordance to the catering manager and executive chef 
· Knowledge of cleanliness and food safety protocols. 
· Adhered to specific recipes to produce mass quantity food productions 
· Assembled cooking equipment and prepared food on-site at venues 
 
   
   Sous Chef, Refuel Wine Bar and Retail, 2014-2017
 
· Operated and maintained hazardous appliances with 0% of accidents during timed constraint from customers 
· Delegated the account for food cost, ordering, and receiving of bulk foods while practicing  safe and sanitary storing habits alongside and in the absence of the executive chef. 
· Responsible for preparing, cooking, and establishing all items on the menu 
· Monitored portion and quality of all food items/services 
· Received an award for performing and executing the job in a fast but diligent manner 
· Accomplished a strong work ethic and commitment throughout 
 
EDUCATION AND TRAINING 
 
· Certified Diabetic Lifestyle Coach, July 2017 
· ServeSafe Certified Managerial Food Safety and Basic Food Handler  
· Eat Right Pro member (Academy of Nutrition and Dietetics) 
· Participated in Wounded Veterans Project Cook at Redemption Outreach, 2012-2014 
· Bachelors Degree in Nutrition and Food Management, South Carolina State University, 
(May 2019) 
· Associates Degree in Culinary Arts, Spartanburg Community College, 2014 
· Attended Johnson and Wales University’s Culinary Program, August 2012 
· High School Diploma, Spartanburg High School, Spartanburg, South Carolina 
