Christopher Huspek
291 10th Street, San Francisco, CA 94103
Phone:  (415) 592-2880   ▪   Email:Chris.Huspek@hotmail.com

OBJECTIVE:  To obtain a position as a Prep and Line Cook.

SUMMARY OF QUALIFICATIONS:
· Experience as a prep and line cook.
· Strong written and oral communication and effective listening skills.
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SKILLS / EXPERIENCE:
Prep & Line Cook Experience:
· Prep/cooked food and followed recipes accurately to assure quality of taste, texture, temperature, and presentation of each meal.
· Washed, peeled, and cut various fruits, vegetables, meats, and fish.
· Marinated, seasoned, and grilled meats; chopped herbs; diced, cut and sliced vegetables to be used in the cooking process.
· Carved cooked and displayed a variety of meats, fruits, vegetables, and salads for each meal.
· Operated meat cutter and vegetable chopping equipment according to proper safety protocols.
· Worked on the food line or sandwich making line and refilled service lines as needed.
· Assisted in set up and breakdown at the beginning and end of each shift.
· Multitasked to oversee and work multiple stations.
Safety & Sanitation:
· Kept all kitchen areas clean, safe, and orderly, including cook line, prep area, and walk-ins.
· Maintained clean and safe working environment at all times.
· Performed sanitation duties, including emptying garbage, cleaning the cooking line, and sanitizing water for cleanup.
· Disposed of unused food products in a safe manner according to local, state and federal guidelines.
· Sanitized and organized kitchen at the start of shift and end of shift.
· Bussed and cleaned dining tables, re-set tables for guests, assisted servers by bringing food to customers, and restocked eating utensils, napkins and other dining room needs.
· Loaded and unloaded the dishwasher routinely or as needed.
Inventory & Quality Control
· Ensured that all food is fresh for cooking.
· Received, rotated and maintained food inventory of all products.
· Maintained proper food temperatures for all food inventories.
· Informed management of food inventory shortages and needs.
· Stored food properly and securely in containers for the refrigerators and freezers.
· Assisted in the labeling, dating, and packaging of products for various food display cases.
· Checked the walk-ins, storage areas, and refrigerators for proper storage and temperatures for freshness and safe food maintenance.
· Checked equipment to ensure it is operating correctly and reported faulty equipment to management.

EMPLOYMENT HISTORY
St. Anthony Foundation			Prepare and cook food 				2016 – present
Acrobat Staffing 			Prep/dish/grill and line cook			Temporary Staff
IHOP					Prep/dish/grill and line cook			1 year 

EDUCATION:
Purdue University Calumet, Hammond, Indiana, 1 year general studies.
Occupational Related Courses: California Food Handler Certification, Knife & Chopper Safety Training       

