
Anthony M. Womack
5101 McGlashan Street
Sacramento, CA 95820

916-343-2341
amwtrain@yahoo.com

ORIECTTVE:
I rvould like to obtain a culinan posrtion that uill utilize mv experience in the food industn, and dedication to quality of sen'ice.
EXPERIENCE:
SSP America, Sacramento.CA Sept. 201 I - April 2012

(Line Cook)

c Rasponsihle for the dail1' preparation of foocl itenrs in pantry, fry andlor stations or other areas of the kitchen.

r Set rrp statiorr ac-cording to rqsfarrrant guidelinas andpreparetJ ali footl itenrs as drrecterl in a sanitary and timely manner.

r Foliowetl reclpqs, portron controls, and prasentation specifications as set by the rqstarrant and restocked all items as

neetle<i throughout shift

r Cleaned and nraintained station, while practicing good safety, sanitation, and organizattonal skills. Excellent

rrnderslanding and knowleclge on how to properly use and maintain all equipment in station.

o Perfbrnred atlclitional responsrhilrties, as requasted by the Kitchen N'lanager at any tinre.

Womack's Texas Sg'le BBQ, Lake Tahoe, CA .lan. 2006 - June 2011

(HeadChef & Server)

o Ran ail aspects of the business. Revieu'ed resumes, in charge of hinng and finng 'I'rained and supervised emplovees.
. Head Chef and Server.
o Responsibilities included shrpping and receiving of various lbod and ber'erage produots. tlpening and closing procedures.

Prepared, organized. delrvered and over sarv the catering of large corporate events and parties.
o Sales and Public Relations to promote busrness fbr the restaurant.

El Novillero Restaurant. Sacramento. CA Aoril 1998 -.Tan. 2006

(Wailer)
o Customer serr.ioe- lamiiiar uith menu. responsible for a neat, clean and professional appearance, set-up and breakdorvn of

server area and bar. u'orked prir.'ate parties and special fuirctions.
r Able to organize tasks alone or q'ith ven' little help or supervision, prompth' serve the guests tatrle and maintaining

iieshness. r'erifl orders. make sure prepared to guests hliing or requests, and immediately resolve an!' concerns of the
guest

The Bren'erv at Lake Tahoe, Lake Tahoe. CA Apnl 1996 - Dec. 1997

(Supervising Managal
r Supervised - Clpening and closing duties, bank drop, register and bar responsibilities, trarned new staff, mantained

emplovee scheduies and intervreu' all applicants.
o ( hganized and managed all shrpping and receiring of tbod, beverages and materials.
r lnstigate and created a complete neu. house menu, managed and opcrated the house t'lrer,ving.

. Able to organize tasks alone. utilize anv order entry or other automated device and profrcient reading and complying with
the reclurrements and regulations

Michelangelo's, Kailua Kona. Harvaii Mar. 1993 - Mar. 1996

(H""d Waiter & Bartender, Secnnd Chef, Special Events Coordinator)
. Prepared special ltahan sauces. r'arietv of pastas, prepped and created Ilau'aiian seafood entrees. Receivedandmaintained

all tbod goods fbr restaurant. Trarned and managed staff o\rer sa\\' all customer relatit'rns.
(,hganized ltxal entertalnment and supervised saff for special e\,ents

r Bartender responsrbilrties included preparing and serr.rng alcoho|c and nonalcoholic drinlis.
o Under general supen'ision. prepares. seasons and other frne food items. Clrders, receives and maintain tbod rngredients gnd

suppliei tiom main kitchen anj pantn' as required tbr tlaih, operations. S
r Ilevieus pro<iuctir.rn schedule to determinc food requirements including varictv ancl quantity of tbod tbr preparation f,to

assemble supplies and equrpment needed fbr u'eekll' cooking actir'ities. Knou-ledge of cleaning equipment and supplies.
Abilitr to prepare, present techniques and qualitl standards u'hile complving n'ith llealth code requirements and
regulations

EDUCATION:
American River College -1990
Associates of Arts Degree - Business Management
Mrnor in Phvsrcal Education

References available upon request


