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GREGG HOVER             Home (408) 843-3250 wife/message          gregghover@gmail.com    
OBJECTIVE:   PROFESSIONAL COOK  
Become a strong team member in a professionally run  kitchen.  Contribute wherever needed and take on daily items as required.  Prepare and store food as instructed and within industry standards.  Work to perform completely within Chef's expectaions and requirements.
Work Experience
COOK - The PARTY STAFF   San Jose    ( 9/10 to present ongoing assignment)
Temporary On-Call assignments to help fill catering and cafeteria staffing needs.  Prep and complete vegetable, fruit, meat and fish dishes per requirements.  High speed knife prep-work, all completed safely.   Customers - Stanford Lagunitas Lakeside, Palo Alto Networks, Stanford School of Medicine, Stanford Schwab Executive Dining, El Camino Hospital , Santa Clara University, Bon Appitite, Amgen, Paul Mason Mountain Winery
COOK - ADECCO - Apple Main Campus   ( 1/13 to 4/13)
Responsible for planning, making and distributing various entree's and side dishes.  Work in teams to create world class meals for Apple employees. Interfaced with various vendors, made quality reccomendations. Prepared food for Apple CEO and VIP's. Follow all industry regulations and guidelines.  Attended many training lectures given by chefs from all over the world.  
COOK - ACROBAT OUTSOURCING   - Apple Main Campus     ( 1/12 to 1/13)
Worked in Apple Computer's Main Campus Cafe.  Took over many key responsibilities and trained by executive chefs in several cuisines.  Provided high speed knifework for fruit, vegetable, bread, and meat preparation.
COOK - Elegant Events CATERING   San Jose    ( 9/11 to 12/11)
Daily catering prep of entrees, salads and desserts for customer orders.  Responsible for cooking, wrapping and loading  prepared items in time for deliveries.  Daily ordering and stocking of all items, kept freezer and walk-in refrigerator organized.  Maintain operating condition of fryer, ovens, grills, blenders using my engineering and mechanics background, I fix everything.  Event Chef at major clients, packing trucks, organizing entrees, on-site BBQ, carving meats for VIP guests, drive catering vans and trucks, event tear-down and cleanup
COOK - ACROBAT OUTSOURCING   - San Jose    ( 1/11 to 03/11)
Worked in Apple Computer's Macs Cafe kitchen on Tantau.  Fast pace prep and cook daily entrees, soups, salads, serve customer hot foods, worked the burrito bar and pasta stations and covered during breaks, daily clean-up.  Given flexibility to create dishes served to employees which were successful
COOK - JUST CATERING  - Santa Clara   ( 9/10 to 1/11 )
Work as a team member with about 20 other cooks in a very busy catering environment.  Prepare vegetables, fruits, salads, meats, fish, breads, according to specific instructions.  Very high speed production and assembly of complex catering items for high quality clients in Palo Alto, Atherton and Menlo Park.  Attend events as an Event Chef, warm and serve prepared items, carve and serve BBQ meats setup and tear down all catering equipment
PREP COOK / DISHWASHER  -  Cyprus Bistro   San Jose    ( 8/09 – 9/10 )
Prepare and cook food according to instructions and on time for serving.  Clean, cut and cook vegetables per requirement. Trim meats and fish into entree sizes.  Expo plates and assure all plates have correct items and layout.  Assist in the daily inventory, planning and ordering of all items used in the kitchen.  Perform weekly kitchen duties of oven disassembly, cleaning and mat cleaning dish washer
EDUCATION
San Jose State University, De Anza College, Foothill College,  Los Altos High School
