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Summary
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

· Eight years of experience in customer service.
· Extensive knowledge in all areas of restaurant, bar and hotel operations.
· Strong ability to use standard food preparation utensils such as knives, spoons, tongs and whips.
· Skills in cooking and preparing a variety of foods, have knowledge of food preparation.

Highlights
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
· ServSafe certified
· Focused and disciplined
· High volume production capability
· Well-tuned palette
· Focus on portion and cost control

Experience
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Line Cook
May 2013 to Present
Denver Chop House – Denver, CO 
· Responsible for preparing cooked foods and able to perform all station functions of Fry, Flat Top Griddle, Pantry, and cooking eggs.
· Communicating ticket times and potential problems to the manager on duty and servers as necessary. 
· Providing the highest quality of service to customers and associates at all times.
· Performing all other responsibilities as directed by the business or as assigned by management.

USDA Production
[bookmark: _GoBack]August 2012 to March 2013
Orion Food Systems – Sioux Falls, SD
· Performs a variety of operational functions by either operating a machine or by handling the product itself during the processing of raw materials into food products.
· May be required to work other positions within the production facility as needed. Occasional product runs require individual to remain on one job for entire shift.
· Sets up equipment as needed.
· Maintains a clean and organized production and warehouse area.
· Must have knowledge of all positions within the production setting once training has been received.
Buffet Cook
April 2011 to August 2012
Grand Falls Casino Resort – Sioux Falls, SD
· Responsible for preparing, seasoning, finishing or garnishing all food in the kitchen preparation in
· accordance with established recipes.
· Performs as a team member with all front and back of the house associates.
· Provides excellent service to guest while assisting in their food selections, answering questions about preparation and ingredients.
· Works in assigned position, which may include prep, production or a display station.
· Follows all recipes and control procedures.
· Prepares or displays food to company satisfaction.
· Responsible for maintaining a clean and sanitary work area at all times in full accordance with state health regulations.
Cook
June 2010 to April 2011
The Thirsty Duck – Sioux Falls, SD
· Maintains a Guest focus while performing duties.
· Assumes 100% responsibility for quality of products served.
· Prepares a variety of meats, seafood, poultry, vegetables and other food items for cooking in broilers, ovens, grills, fryers and a variety of other kitchen equipment.
· Graciously and quickly fulfill any guest request possible.
· Complete opening and closing checklists.
· Refer to Daily Prep List at the start of each shift for assigned duties.
· Promptly reports equipment and food quality or shortage problems to Kitchen Manager.

Education
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Knows and complies consistently with our standard portion sizes, cooking methods, quality standards and
kitchen rules, recipes, policies and procedures.
Stocks and maintains sufficient levels of food products at line stations to assure a smooth service period.
Portions food products prior to cooking according to standard portion sizes and recipe specifications.
Maintains a clean and sanitary work station area.
Prepares item for broiling, grilling, frying, sautéing or other cooking methods by portioning. battering,
breading, seasoning and/or reduced food costs by expertly estimating purchasing needs and
buying through approved suppliers. 
Follows proper plate presentation and garnish set up for all dishes.
Handles, stores, labels, and rotates all products properly and in accordance to applicable state laws.
Closes the kitchen properly and follows the closing checklist for kitchen stations. Assist others with closing the kitchen.
Attends all scheduled employee meetings and brings suggestions for improvement.
Performs other related duties as assigned by the Kitchen Manager or manager-on-duty.

O'Gorman High School – Sioux Falls, SD, 2008
Colorado Mountain College – Edwards, CO Associate of Arts: Culinary Arts, 2015

