ELSEA CRUMBLE


Professional Summary
Dedicated and energetic Line Cook with a stellar customer service record and an exceptionally good 
attitude. Adept at multitasking in a high-volume fast-paced work environment. Able to maintain cordial
and professional working relationships with other staff supervisors and customers.  Garnered a
Professional Diploma in Culinary Arts.  Hold a current ServSafe Food Handler’s Certification.

Core Qualifications
10 years of experience in Italian, Asian and Middle Eastern, Mexican cuisine.                                                             
Strong hands-on experience in line service food preparation and cooking.                                                   
Excellent grasp of safe food handling procedures.                                                                                             
High expertise in making soups salads entrees and desserts.                                                                                    
Good ability to season garnish and arrange food creatively and attractively.                                       
Outstanding customer service skills.

Experience		

Cook/Line Cook
TSC Service Company				         October 2019 to Present									
Duties included but not limited to Line Cook, event assembly, handy man.

Food Delivery
Door Dash						March 2019 to Present

Pick up orders at restaurants and deliver to customers.

Line Cook				           September 2018 – March 2020
Duke’s Malibu							

Working in sauté, grill, and pantry.                                                                                                                  
Prep sauces, glazes, and dressings to complement poultry, seafood, meats and salads.                                                  
Assist with food service item stocking as required.                                                                                 
Ensure quality of raw and cooked food items on a regular basis.                                                       
Maintain clean and sanitary kitchen area and equipment.

Line Cook
Public School 310				      August 2018 – October 2019

Working in sauté, grill, and pantry.                                                                                                                  
Prepped sauces, glazes, and dressings to complement poultry, seafood, meats and salads.                                                  
Assisted with food service item stocking as required.                                                                                 
Ensured quality of raw and cooked food items on a regular basis.                                                       
Maintained clean and sanitary kitchen area and equipment.
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Experience

						
Line Cook					   November 2017 – August 2018   
Hal’s Bar & Grille

Worked in sauté, grill, and baking station.                                                                                                     
Prepped sauces and glazes to complement poultry, seafood, and meats.                                                  
Assisted with food service item stocking as required.                                                                                 
Ensured quality of raw and cooked food items on a regular basis.                                                       
Maintained clean and sanitary kitchen area and equipment.

Baker					              November 2013 – December 2014                                                     
Caprice Fine French Pastries

Prepared and presented specialty food items for banquets weddings and corporate events.


Line Cook					             August 2010 – August 2013 
Lola’s Restaurant

Worked on flat grille, deep fry and sauté station.                                                                                      
Showcased plating arts.
                                                                                                                  
Line Cook 						 July 2009 – February 2011   
Johnny’s Italian Restaurant

Prepped and cooked a variety of Italian dishes.

Education
                                                                                                                                                 
Culinary Arts Diploma					 July 2017 – December 2017 
The New Cooking School
					
Chef’s Training Program with industry experienced Chef Instructors providing hands on training with an       
emphasis on contemporary trends in cooking.  Advanced cooking of International Cuisines.

High School Diploma 							June 2002 
Roosevelt High School
St. Louis, Missouri 

Activities
Mixed Marshall Arts                                                                                                                                           
Brazilian Jujitsu 


                  
