JOSE R. RANGEL
City of Downey 90242  | 661-425-6424 |  lic.rrangel@gmail.com

SUMMARY
Natural cook, I've been working in the industry for 16 years, I’m passionate of what I do. I love this career
and open to keep learning and progressing with new methods and techniques.

SKILLS
Portioning understanding, Purchasing, Sanitation, Planning, Recruitment and hiring, Team management, Relationship building, Supervision, Bilingual

EXPERIENCE 
08/2024 to current. Cook
West Hollywood Edition
Entering in the world of hotels, I took this job to learn the way of hotels, working
In catering events, room service and cafeteria for employees.

04/2022 to 06/2024 Chef de Cuisine
Kaviar sushi bar — DTLA, CA
One of my favorites experiences of working for a company, developing 
A fusion concept of Japanese and Spanish cuisine.
Coordinate events, hiring new talents, training servers and BOH staff
To assure a better experience for our guests.

EME GROUP 3/21 to 3/22
06/2021to 03/2022 Executive Chef
Mama por Dios － Beverly Hills, CA
Created new menu items, managed food expenses and supervised
quality to ensure adherence to standards.
Coordinated and executed menu planning, recipe development and
daily restaurant operations.
Planned and prepared food product orders to maintain appropriate stock
levels.
Monitored quality, presentation and quantities of plated food across line.
Trained kitchen workers on culinary techniques.
Monitored kitchen area and staff to maintain overall safety and establish
proper food handling techniques.
Focused on customer satisfaction, creating delicious cuisine to impress
diners.
Supervised 58 BOH staff members and delivered mentorship to
strengthen kitchen skills.
Performed financial analysis and recommended effective methods to cut
costs.

03/2021to 03/2022 Executive Chef
La Condesa Restaurant － Santa Monica, CA
Created new menu items, managed food expenses and supervised
quality to ensure adherence to standards.
Coordinated and executed menu planning, recipe development and
daily restaurant operations.
Planned and prepared food product orders to maintain appropriate stock
levels.
Monitored quality, presentation and quantities of plated food across line.
Trained kitchen workers on culinary techniques.

12/2018 to 03/2021 Kitchen Manager
Tempo Cantina/King and Queen Cantina － Downey, CA
Received, organized and rotated paper goods and food ingredients. Trained workers in food preparation, money handling and cleaning roles to
facilitate restaurant operations.
Trained employees on cooking techniques, safety standards and
performance strategies.
Worked with vendors to establish strong relationships and maintain proper
inventory supplies.
Motivated kitchen staff by establishing goals to increase productivity and
quality.

EDUCATION AND TRAINING
11/2013 Culinary Arts: Culinary
Universidad Autonoma De Durango－ Culiacan Sinaloa
