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Gabriel Alan Hensley
(720) 271-9349
3997 S. Wabash St. Denver, Co 80237
hensleyg123@gmail.com
	Professional Profile

	Ambitious food service worker, experienced in fast-paced environments demanding a proficient and organized composure. Committed to excellence and pride in all work objectives. Detail oriented and resourceful in all facets of food service profession. Capabilities include:  

	· Line Style Cooking 
· Banquet Style Cooking and Plating
· Pantry Operations
· Food Preparation 
	· Cake Icing Experience
· Garmonge Experience
· Adept Knife Skills


	Professional Experience

	Banquet Style Food Service
· Apprenticed under Chef Jason Morse, C.E.C. and President of A.C.F., Colorado Chefs Association for one year.
· Apprenticed under Chef Todd Story for one year.
· Well experienced in 300+ plate banquets

	Line Style Food Service
· Worked busiest shift at Denver Pavilions lunch hot spot. 
      Other Food Service experience

· Expedited 150-250 plates on busiest nights at country club.
· All around kitchen experience, from taking orders to washing dishes.


	

	Work History

	Lucky Strike, 2009-2010
	Denver, Co

	      Valley Country Club, 2004-2005, 2008-2009
	Aurora, Co

	      The Arvada Center, 2005-2006
	Arvada, Co

	Education

	Art Institute of Colorado, Culinary
American Culinary Federation Apprenticeship


	Denver, Co
Denver Chapter
	2004-2005
2005-2006
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