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OBJECTIVE





A challenging position that would allow me to utilize my managerial skills.  During the past 23 years of 


working in the food industry, I have demonstrated the ability to multi task at a managerial level.  I believe 


being an active participant in all aspects of management is the key to having a team that respects/works to 


achieve the ultimate goal of exceptional service and product to the customer.





JOB HISTORY/DUTIES





HEAD CHEF





New Horizon Foods  


St. Michael,MN  


Start Date: 09/09  End Date: 11/09  


Worked independently as a head chef for a 50 bed woman's treatment facility.  Adhering to dietary 


requirements of the facility serving 1500-2000 individual meals per month and serving to clients and staff 


on a daily basis.  Product ordering, inventory and following a meal schedule/budget of $150.00 per person 


per meal.  Maintaining product and company standards in preparation, cleanliness and service 


requirements.





MANAGER





Border Foods  


Golden Valley,MN  


Start Date: 09/07  End Date: 03/08  


Management responsibilities required overseeing store operation & employees.  Rotating shift schedule 


weekly including inventory, product ordering, food cost control, daily banking and maintaining over/short 


cash control of shift drawers.  Product prep for a 18 hour a day restaurant and maintaining company 


standards in customer service, quality and cleanliness standards.





W.S.S./HOME CARE STAFF


Karsher Foster Services  


North Branch,MN  


Start Date: 10/06  End Date: 01/07  


Caring for residents of home for clients with disabilities.  Duties included dispensing medications, hygiene, 


companionship and food preparation.  Requirements also entailed preparing daily meals and maintaining 


cleanliness standards of the house.





General Manager


Brueggers Bagel Bakery  


St. Louis Park,MN  


Start Date: 04/04  End Date: 10/06  


Overseeing all aspects of bakery operation and employees, scheduling product ordering & inventory.  


Training and cross training all employees in daily bakery operations.  Actively maintaining labor & food 


cost of bakery based on standard of 11% of weekly sales.  Promoting the bakery in marketing and 


profitability.





General Manager


Cousins Subs & Salads  


Minneapolis,MN  


Start Date: 02/01  End Date: 02/04  


Overseeing restaurant operations and employees, scheduling, product ordering, inventory, daily cash 


deposits and weekending inventory/cash control paperwork to the corporate office.  Catering to local 


offices/factories and recognized for increasing weekly profitability by 25%.





EDUCATION





Major: General  


Park Center High School, MN USA  


Date Completed: 1984





Major: Business Education  


U of Minnesota, MN USA  


Date Completed: 1986  


Courses: Dunn & Bradstreet Business Education





LICENSES/CERTIFICATES/ADDITIONAL TRAINING





Serve Safe





2005  


MN Department of Health MN  


Certification course





2006  


Red Cross MN  


CPR/First Aide Certified





2006  


MN Board of Nursing MN  


Med Certification





ADDITIONAL SKILLS





In addition to my extensive experience in restaurant management, I have experience in catering in a 


buffet type setting.  I have also worked as a Server in dining establishments.  I have excellent 


communication and organizational skills.  I am always interested in exploring new opportunities.








