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	Experience
Cook
Island	grill	Drake	and	Lemay	Fort	Collins,	Co.
April,	2018	— Line	and	prep	cook
Cook
The	Forks	I-287	and	74
May,	2016	—	September,	2017	(1	year	4	months)
Line	cook
Cook
Sportsmas	Cafe
February,	2013	—	May,	2016	(3	years	3	months)
Kitchen	Manager/Cook
Casper's	Good	Cooking
January,	2004	—	January,	2010	(6	years)
Chef/cook
Arizona	Charlie's	Las	Vegas,NV.
January,	1998	—	January,	1999	(1	year)
Sous	chef-	shift	manager/lead	cook/line	cook
Sous	chef/events	staff	leader
Texas	Station	resort/casino	Las	Vegas	NV
January,	1997	—	January,	1998	(1	year)
Head	chef	for	all	off	property	catering	and	events	.	Cook	all	the	food	requested,help
plan,coordinate,and	setup	and	deliver.	Most	events	were	wedding	receptions	on	average	parties	of 200-500.	Largest	event	was	a	three	day	2-meal	per	day	Winston	cup	Rodeo	(All	the	event personnel,all	the	participants	and	families	of	each,and	on	the	last	day	the	awards	ceremony.	)on average	somewhere	between	2000	and	3200	people	served	each	meal.	Except	on	last	day	no	one got	a	true	count,	was	estimated	5000
Warehouse	shipping	&receiving
Sunbelt	automotive	San	Diego,CA
July,	1983	—	September,	1985	(2	years	2	months)
Did	the	ordering	for	the	warehouse	pulled	orders	and	shipped	them	Government/fleet	supply.
	Education
Cordon	blue	culinary	school	Las	Vegas,	NV
All	aspects	of	food	preparation,	July,	1993
Herbert	Hoover	High	School	(San	Diego)
January,	1982
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