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Randy Garcia

	Objective
	Seeking to further my career in the calinaury industry, where I can apply my experience as a lead line / sous chef with my culinary degree where I will become a valuable employee to the your company.

	Experience
	2008 - 2011
Tilted Kilt
Denver, CO

Night Lead / Night Supervisor
· Training, orientation of new employees. 
· In charge of tracking and ordering kitchen items: refrigerated, frozen and dry, goods. 
· Supervised all of back of the house employees including line cooks, prep cooks and dishwashers.

	
	2004 - 2008
Hard Rock Hotel and Casino
Las Vegas, NV

Lead Line / Sous Chief 

· Actively participates as a member of the management team.

· Ensures that all stations remain stocked before and during the meal period.

· Personally worked the line to make certain that all items came out of the kitchen properly and on a timely manner.  

	
	2000 - 2004
Adam’s Mark Hotel
Denver , CO

First Banquet Chef

· Made sure all the right amounts and quantity were prepped for the corresponding parties. 

· Prepped all banquet items from soup, sauces, starch, vegetables, and meats (all proteins). 

· Organized and distributed materials to colleagues necessary to increase production.

	Education
	1989 – 1993
West High School
Denver, CO

· General Requirements

	Special Skills
	Fluent in Spanish

	Experience
	· Proven abilities in stocking, ordering, and receiving. Oversees kitchen labor and food cost to budgetary requirements. 

· Experienced in worker training and supervision; knowledge of general bookkeeping and business administration; self-motivated and energetic.


