Caleb Heffron
651-231-5718
caleb.heffron@gmail.com      
14011 54th St N
Stillwater, MN, 55082
Profile
10+ years of experience in Sales, Labor, and Culinary.
In Culinary,
Making and serving, delicious healthy dishes in great leading restaurants.
Great at making food at reduced cost without compromising on quality and taste.
Have received training from many great chefs.
Make a large variety of dishes of good taste and health for large volumes in stipulated time efficiently.
Ability to use creative skills for a better dining experience.
Designing menu`s varying from gluten free to fine dining.
Am experienced in large volume on and off sight catering events.
-Also familiar with payroll and inventory. Fast learner, and can handle high pressure environments. Also efficient at managing a positive team/staff for conducted training, and to handle tasks efficiently. Excellent organizational, communication, and management skills.
In Sales,
Worked directly with customers/clients setting up, pricing, invoicing and project planning.
Have worked as a customer sales rep for a multiple business.
Have experience with inbound/outbound call centers for a marketing resource.
Started-Owned Catering and Vending business.
In General labor work,
Have experience in landscaping and garden design.
Am familiar with roofing/shingling work.
 
 
 
Experience
Bayport Food Service – 2014-2015
Kitchen Manager
Applebees — 2014
Able to perform all kitchen duties.
Leean Chin — 2014
Managed back of house kitchen.
Water St Inn — 2013/2014
Opening kitchen, general line cooking, and catering to large events.
Roma Market Bar Restaurant, 2009-2013
Maintaining the kitchen responsibilities, supply of food, keeping the kitchen tidy and clean. Carrying out the daily operations in the kitchen and preparing new menus in the kitchen. Running Deli. Paying attention towards the needs of the customer and providing them the best service. Preparing the dishes by keeping in mind the various diet plans and experimenting with the various dishes. Administrating the staff in the kitchen and giving training the staff. Preparing plans and executing them.  Invoice, payroll, Direct customer communications. Catering orders.
Marx- Carrying out the kitchen related tasks and helping with the preparing.
Leonardos- Pizzeria- Delivering and making pizzas.
Joseph's Family Restaurant- bus, host, dish, prep, grill cook,
A.M.R\ pioneer press- Customer service call rep. Supervisor
The Paitrots Tavern- Cook
Stillwater Boats- Cook
Juniors Hotel- Banquet Manager
The Freight House- Cook
Pub Monique's- Cook
Ruby Bagonias- Cook
T G Construction- Landscaping, Labor
 
Education
Stillwater Area High school — 2009
Century College. - 2009-2010 Business
 Safe Serve Certified.
GHS Certification
OSHA10 certification
CPR
First Aid
References
Name: Gary Mortensen
Organization: American Workshop
Designation: lead Instructor
Telephone no:6512085136
[bookmark: _GoBack]
