ROBERT P. GRANER

PO Box 581231
Minneapolis, MN. 55458
Cell: 612-246-7301 

Email: granerboob@hotmail.com

Webpage: www.bobgraner.com
SUMMARY

Prepare, season, and cook soups, meats, vegetables, desserts, or other foodstuffs in restaurants, grills or other type kitchens. May order supplies, keep records and accounts, price items on menu, or plan menu.

SKILLS
       Line Cook – Current position


Macy’s Downtown Mpls. Oak Grill and Marketplace restaurant


Line cook for fine dining restaurant and bulk cook for buffet type food service restaurant.

Line Cook, Staff Trainer




      

 

Denny's Restaurant Brooklyn Park, MN business closed

Started as line cook, promoted to staff trainer.

Line Cook, Broiler Cook, Prep, Dishwasher, Door security


 
Sarducci's Restaurant Bellingham, WA business closed.

Italian style food service and bar. Started as a dishwasher. Promotions to prep cook, 

line cook, broiler cook. I also worked bar security. 

Night Baker







 
Norwood Bakery Norwood, MN business closed

Responsible for daily bread, roll, cake, pie, cookie, doughnut, puff pastry production. 

Chief Baker







 
United States Marine Corp. Camp Pendleton, CA

Industrial Baking for 2000 meal portions per meal. Breads, pies, cakes and cookies. As well as 

breakfast pastries, gelatins and cake decorating. Product ordering. Over see staff of 8. Honorable discharge.

FOOD SERVICE SKILLS AND KNOWLEDGE

· Large / small mixer, Slicer, Oven, Flat grill, Broiler, Roaster, Broaster, Fryer, Proof box, Steamer, Product ordering and 
proper storage / rotation. Regulate temperature of ovens, broilers, grills, and roasters. Dishwasher, Door security.
· Industrial Baker for 2000 meal portions per meal. Responsible for daily bread, roll, cake, pie, cookie, doughnut, puff pastry 
production.  Breads, pies, cakes and cookies. 

· Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices. 

· Season and cook food according to recipes or personal judgment and experience. Turn or stir foods to ensure even cooking. 

· Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment. 
· Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils. 

· Portion, arrange, and garnish food, and serve food to waiters or patrons. 

· Substitute for or assist other cooks during emergencies or rush periods. 

· Bake, roast, broil, and steam meats, fish, vegetables, and other foods. 

· Wash, peel, cut, and seed fruits and vegetables to prepare them for consumption.
· Operated nut slicer, table dryer, nut roaster, electronic scales and weighing devices.

