Eduardo Villalobos
1050 Smith Ave, CA. 95008
Phone: (408) 202-8039 • Email: Eduardo.villalobos90@yahoo.com
 
[bookmark: _gjdgxs]OBJECTIVE:  To obtain a position in the culinary industry and assist in providing excellent dishes that customers will value by contribute my education and job experience.
 
QUALIFYING SKILLS:
· Ability to multi-task in a fast pace environment
· Demonstrate excellent oral communication skills
· Experience with interacting as a team player
· Proven ability to budget time  
 
EDUCATION:
Professional Culinary Institute   Campbell, CA    Conferred 2008
Culinary Arts
Baking
 
Central County Occupation Center  San Jose, CA    Conferred June 2004
Baking and Catering
Culinary Arts
· Prepare food in a variety of styles and methods
· Work in a professional kitchen
· Develop menus and performed cost analysis
· Prepare meals and sold on campus for students, faculty and staff
 
EMPLOYMENT HISTORY:

STANFORD HOSPITAL(Palo Alto) CA   June 2013-October 2018
Prep/line Cook 

· Responsible for cooking for patients following their strict diet plan given by Doctors.
· Served over 1700 tickets daily while maintaining a clean working a area
· In charge of doing prep for the AYR line and Cafeteria 
· Active floater able to jump from station to station to help out as needed to bring out food in a timely matter.


CAFÉ MACS(Via Adecco)  Cupertino, CA   December 2011 - May 2013
Prep/Line Cook

. Responsible for making weekly menus for the Action Station while 
  following Dietary protocol
. Served over 800 costumers While keeping a clean and safe environment 
. Helped prepped ingredients for the weekly menus  


Belmont Village        May 2005 – June 2010
Cook
 
· Prepared meals for all residents following dietary guidelines for senior citizens
· Followed policies and procedures to sustain satisfaction within Belmont Village
· Involved with coordinating corporate events for up to 200 guests
  
 
References Available Upon Request

