
 

 

Jesse J. Duran 
1705 E Vernon, Los Angeles, CA 90044 

Phone: (323) 994-0063 

cookmesomething323@gmail.com 

 

Objective 

A position as a cook. 

 

Highlights of Qualifications 

Creative cook with 11 years experience working in restaurant environment 

Skilled multitasker in consistently producing and presenting quality food to highest 

standards 

Ability to follow recipes, instructions and guidelines within fast-paced environment 

Passion for cooking with an ambition to learn restaurant management and improve on 

culinary techniques 

Certification 

ServSafe Food Handlers Card valid until November 2024. 

 

Experience 

 

Cook, line cook, prep cook  

Partystaff, - Los Angeles, CA     December 2022 - present 

Worked for hotels, events, universities, restaurants and other locations by cooking and 

preparing food in high volume kitchens.  

 

Assistant Cook 

University of California, Los Angeles - Los Angeles, CA                             April 2017 - 2020 

Cooked and prepared for a minimum of 2,000 students on a daily basis in fast paced 

setting. 

Lead and guided three other food service workers with producing meals with proper plate 

presentation and portions according to standards. 

Assisted the chef with creating ideas for the menu. 

Cook 

Culinary staffing - Los Angeles, CA                                                             October 2016 – 2022 

Worked for hotels, events, universities, restaurants and other locations by cooking and 

preparing food in high volume kitchens.  

Baker 

Randy’s Donuts - Los Angeles, CA                                                          March 2015 - June 2016 

Responsible for executing, frying, and glazing a wide variety of donuts 



 

 

Worked with a team of bakers and consistently produced a minimum of 15,000 donuts a 

day 

Line Cook 

BJ’s Brewhouse - Los Angeles, CA                                                   April 2011 - November 

2014  

Worked in multiple areas such as pizza, saute, grill, cold station and dish washing 

Prepared meats, poultry, fish, and vegetables while keeping sanitation standards in check 


