Lon Earl Williams 
4162 W. 161st Street 
Lawndale, CA 90260
Email: lonearlwms@gmail.com
Mobile: (424) 903-6666


Skills Summary
Resourceful and highly motivated to serve with your Company. Over the years, I have learned to be a team member as well as a leader.  I work well with others and know how to follow directions. I am able to work in different assignments and workplace environments.

Education:
B.S. Degree, Criminal Justice, California State University
Los Angeles (minor: Safety)

Certification:
California Food Handlers Card		Expires: 10/2024 
Military  Veteran: 			U.S. Marine Corps 
Experience:
Compass Healthcare - Long Beach Memorial Hospital, Long Beach, CA
7/2021- Present
Food Service Worker
· Prepare and deliver trays to patients with attention to details.
· Preparation of patient meals and deliver trays to patients.
· Adhering to food Safety regulations.
· Cleaning and adhering to food safety regulations.
· Helped keep the kitchen orderly.  Ensured dish room safety protocols were adhered too. 

Culinary Staffing Service, Los Angeles CA
11/2001- Present 
Registered Culinary Staffing Employee: 
· Manage work schedule for Reliability.
· Report to work options on time and in proper attire for the job.
· Adhere to Company/client’s policies and regulations 
· Perform my assigned duties professionally, and maintain confidential information.
· Communicate effectively with staffing Supervisor and managers.
 
Work assignment options:
· Busser 
· Dishwasher/Pots 
· Event
· Banquet server
· Trayline server
· Cafeteria worker
· Set-up/ Breakdown events
· EVS worker
· Concessions worker 
· Kitchen help
· Retail worker

Sodexo Healthcare, Long Beach Memorial Hospital, Long Beach, CA
10/2009 – 6/2021	
Lead Food Service Worker:
· Onboarded and trained new team members in polices and procedures in the kitchen. Also, tray Line preparations and serving. Monitored performance in Utility duties and dishroom duties.
· Performed safety Inspections and audits.
· Conducted weekly kitchen safety inspections.
· Prepared monthly HAACP safety inspections for the FNS Director.

Food Servive Worker:
· Prepared and delivered trays to patients with attention to details.
· Adhered to food safety Regulations.
· Preparation of patient meals and deliver trays to patients.
· Cleaning and adhering to food safety Regulations.
· Helped keep the kitchen orderly. Ensure dish room safety protocols were adhered too.
· Trained to work all tray line positions and ServeSafe Certified.
· Adhered to Safety Protocols and procedures at all times. 
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