
   (510) 407-5312                    Evan Hughey-Vaughn                  evanlukejames@yahoo.com
 
 
OBJECTIVE: To provide the highest quality work that I can produce whenever and wherever needed for my employer, all while gaining experience, knowledge, and new relationships within the food and hospitality industry.
 
QUALIFICTATIONS:
・ Line Cook/ Prep Cook ・ ServSafe Manager Certification  ・ California Food Handlers card・ Management ・ Aloha Point of Sales trained  ・ Server/Busser/Runner 
 
Certificate of Accomplishment:
Restaurant Management- Awarded after completion of Spring 2013 semester
I gained a broad knowledge of every facet of what makes a kitchen run, from food cost to employee morale, and never forgetting the overhead cost.
 
EMPLOYMENT HISTORY:
 
March, 2016 – Present,  Late Night Bite,  Pinole CA- Self Employed Catering business
·     Delivering prepared food to local bars after most restaurants have closed for the evening
·     Worked BOH and FOH by preparing the food and being the face of my business by hand delivering it to the customers and receiving instant feedback
·      Designed recipes for a cuisine I call, "International Comfort Food."
·      Calculate food costs and overhead while establishing a profit margin
 
August, 2015 – February, 2016  Trou Normand,  San Francisco CA- Full Time Line Cook
·      Restaurant with full bar specializing in Charcuterie and Salumi made in house
·      Butchery experience with whole pigs, chickens, ducks, and rabbit.
·      Understanding how to respect the highest quality of organic and grass fed products
 
March, 2015 – August 2015  Tina's Place,  Pinole CA- Part Time Breakfast line cook
·      Small Local business
·      Very high volume especially for brunch often with lines waiting out the door
·      Eggs prepared to every requested style
 
February, 2014 – August 2015 The Original Red Onion,  Pinole CA- Full time Line Cook
·      Small, local business with an open kitchen
·      Extensive menu of 100+ Items with only 2 cooks per shift
·      High volume of local customers generate a busy work environment
  
Fall Semester 2013 Cal Dining, UC Berkeley- Seasonal Line Cook position
·      Batch cooking for about 1,000 students every shift
·      Following Standardized recipes on a large scale
·      Strong team building experience
 
May, 2013-Sept 2013 Gelateria Naia, Hercules CA- Full time Production Kitchen Lead
·      Liaison between Management and the rest of the kitchen staff
·      Mass Production of Gelato and Sorbetto with fresh and local ingredients
·      Responsible for the production of Fruit Sorbetto base
·      Keeping track of the stock on all items and ingredients in the Facility
·      Training new employees
 
October, 2012-June 2013 Sizzler, Pinole CA- Part time line cook
·      Grilling steaks, salmon, and burgers to any requested degree of doneness.
·      High volume of clientele which provides an almost constant rush of food
·      Plate setup and presentation
 
 
April, 2012-Present The Bellevue Club, Oakland CA- On call member of the FOH
·      Front of the house experience within a prestigious environment
·      Able to formulate teamwork within a skeleton size crew


 
VOCATIONAL TRAINING:
Contra Costa College Culinary Arts Department
Training in Classical/Modern Food Preparation and Hospitality training and recorded 294 volunteer catering hours under the supervision of Chef/Instructor
・ Prep work   ・ Set up   ・ Serving food   ・ Clean up ・ Cooking
 
 
COMMUNITY INVOLVEMENT:
Contra Costa College Associated Students Union (ASU) – Senator Spring semester, 2013
·      Attended Spring 2013 Student Senate for California Community Colleges Conference 4/26 - 28
·      Voting member and student representative of the culinary department.
 
 
Boy Scouts of America – Star Scout (11 years)
Merit Badges ・ Cooking ・ First Aid ・ Emergency Preparedness
・ Environmental Science ・ Soil & Water Conservation ・ Music & Art
 
 
Pinole Youth Commission – Active Board Member (4 years)
・ Community activities ・ Voting member for budget and social decisions  ・ Fund Raising   
 
 
REFERENCES: 
Dinari Brown                   (510) 972-4333        Executive Sous Chef             Levi's Stadium
Chef David Darwish        (415) 517-9478        Executive Chef                      The Bellevue Club
Terry Ryan                       (510) 334-9613        General Manager                   Original Red Onion
https://sfbay.craigslist.org/sfc/fbh/d/san-francisco-pm-cook-needed-immediate/7028209938.ht
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