OBJECTIVE

I am an accomplished Trader
Joe’s employee with over ten
years of experience in the
customer service industry. I
am seeking the ability to use
my background in customer
service, organization and
leadership to support a
productive team. I am well-
spoken and creative; I
passionately represent the
companies with whom I work.

CERTIFICATES

FOOD HANDLERS
CERTIFICATE

EDUCATION

CULINARY ARTS
FOUNDATION
CERTIFICATION- SPRING
2022 « SANTIAGO CANYON
COLLEGE

EXPERIENCE

SECTION LEADER * TRADER JOE’S ¢ JUNE 2011 - PRESENT

Section Leader - I use sales forecasting and purchasing
projections to calculate the store’s future needs of
perishable items. I am responsible for the overall display
of different sections as well as highlighting different items
in order to positively impact sales.

Lead Artist — I was in charge of creating all signage for the
store. My work was deadline focused because of the need
to showcase new and different products that are featured in
company marketing campaigns.

Safety Commiittee — I performed monthly safety checks of
the entire interior and exterior of the store.

PREP COOK < MODERN TIMES BREWERS - JULY 2020 - FEBRUARY

2021

Prep Cook —I adhere to the prep list that is created daily
by the chef in order to plan duties. I follow all proper food-
handling guidelines. I perform all basic cooking duties that
include, but are not limited to, cutting vegetables, creating
and reducing sauces, sautéing and blanching, etc.

PREP COOK « TUSTIN RANCH GOLF CLUB+ APRIL 2018 - MARCH

2020

Line and Prep Cook — I am responsible for food
preparation, following recipes and food presentation
specifications as set by the head chef. I maintain proper
food storage standards, cleanliness and safe food
practices.

I prepare all kitchen items for broiling, grilling, frying,
sautéing, or other cooking methods by portioning,
battering, breading, seasoning and or marinating.

I work large, hosted events with my team and often
manage the kitchen without any assistance.



