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32472 The Old Road
Castaic, CA, 91384
Cell: 818.858.4811 
macabral1997@gmail.com
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Hardworking and motivated individual who thrives in fast paced work environments. A quick learner who gets the job done efficiently while maintaining high quality and all health and safety standards
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[bookmark: _tyjcwt]McKinley Princess Wilderness Lodge 133 Parks Hwy, Trapper Creek, AK 99683 Line Cook/Prep Cook 
[bookmark: _i9q7061dlpt0]May 2017-Sept 2017
[bookmark: _3dy6vkm]Immediate Supervisor: Leon Cobb 
· Setting up cooking stations and stocking them with necessary prep supplies.
· Preparing food on the line, as needed, by cutting, mixing chopping and making sauces. 
· Make sure all food is stored in appropriate containers at proper holding temperatures. 
· Cooking items on the line by grilling, frying, chopping, sauteing, and broiling to quality guidelines and standardized recipes. 
· Maintaining cleanliness and hygiene standards that comply with state and local food safety and sanitation regulations. 
· Take inventory counts before and after shifts, complete food inventory and storage sheets. 
· Handle high volume prep and execution, ensuring all orders are cooked promptly and accurately. 
· Washing and cleaning the kitchen and cooking utensils and storing the equipment at the end of shifts

[bookmark: _appsd65tkgna]Cheesecake Factory-Valencia, 24250 Town Center Drive Valencia,CA 91355 Prep Cook 
[bookmark: _55q6h8lxszw8]Oct 2017-May 2018

Immediate Supervisor: Lester Pelaez/Manny Ramirez

· Handling and storing food safely and properly.
· Takes inventory before and after shifts, complete food inventory and storage sheets.  
· Work with Line Cooks and Chefs to ensure all necessary prep items are done to spec and in sufficient supply.
· Maintain extensive knowledge of all menu items, ingredients and preparation.  
· Maintaining cleanliness and hygiene standards that comply with state and local food safety and sanitation regulations. 

· Handle high volume prep and execution, ensuring all orders are cooked promptly and accurately. 
· Washing and cleaning the kitchen and cooking utensils and storing the equipment at the end of shifts.


[bookmark: _t1sb1emtvngt]BJ’s Restaraunt and Brewhouse 24320 Town Center Drive Valencia, CA 91355 Line Cook
[bookmark: _pbds0vrvtmth]Oct 2017-May 2018

· Setting up cooking stations and stocking them with necessary prep supplies.
· Preparing food on the line, as needed, by cutting, mixing chopping and making sauces. 
· Make sure all food is stored in appropriate containers at proper holding temperatures. 
· Cooking items on the line by grilling, frying, chopping, sauteing, and broiling to quality guidelines and standardized recipes. 
· Maintaining cleanliness and hygiene standards that comply with state and local food safety and sanitation regulations. 
· Take inventory counts before and after shifts, complete food inventory and storage sheets. 
· Handle high volume prep and execution, ensuring all orders are cooked promptly and accurately. 
· Washing and cleaning the kitchen and cooking utensils and storing the equipment at the end of shifts
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[bookmark: _4d34og8]Santa Clarita Valley International Charter School / High School Diploma
[bookmark: _2s8eyo1]Aug 2012 - May 2016  28060 Hasley Canyon Road #200 Castaic,CA 91384
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