
Judith Valenzuela Saenz

Executive Summary
Quality-focused and efficient Cook adept at preparing and plating food in high energy, fast-paced kitchens.
Line Cook with 11 years of experience in high-pressure culinary environments. Skilled in preparing large volumes of food
quickly and efficiently. Seeking to use culinary skills and expertise to prepare a special variety of dishes in a professional,
rewarding environment. High-energy Manager successful in building and motivating dynamic teams. Cultivates a
company culture in which staff members feel comfortable voicing questions and concerns, as well as contributing new
ideas that drive company growth.

Core Qualifications
ServSafe certified
Focused and disciplined
Focus on portion and cost control
Inventory management familiarity
Bilingual (English/Spanish)
Team management
Client relations specialist
Focused on customer satisfaction
Skilled multi-tasker
Training and development
Scheduling
Staff development
Inventory control
Staff training

Professional Experience
Restaurant Manager
October 2001 to January 2012
Mcdonald's － Longmont, CO
Consistently kept a clean and safe environment by adhering to all federal, state and local sanitation and safety
requirements. .Reduced food costs by percent by expertly estimating purchasing needs and buying through approved
suppliers. Conducted daily inspections and maintained food sanitation and kitchen equipment safety reports..Quickly and
courteously resolved all guest problems and complaints.

Education
High School Diploma : 2000
mexico － Chihuahua, chihuahua, Mexico
ServSafe certificate
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