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Mrsiwilliams612@gmail.com | (612) 386-1354 |[Minneapolis, MN 55411

CULINARY PROFESSIONAL

Culinary student with a year of experience in a fast paced kitchen setting preparing food for over
600 people searching to obtain employment in the culinary industry where | may be able to
expound my abilities as well as learn new skills

SKILLS
e Mise en place specialist e Responsible e QOrganized
e Precision, efficiency, and e Dependable e Multitasker
attention to detall e Dedicated e Flexible
e Knows the fundamentals e \Willinghess to learn e Time management skills

of culinary
e (Great communication
and attitude

EDUCATION

Certificate in Culinary Arts, Escoffier Online International Culinary Academy
Expected Completion:

December 18, 2018

EXPERIENCE

Mom - My family 03/2002 to present
e Responsible for all the shopping, preparations, & cooking of all meals
e Responsible for healthy, nutritious, balanced meals
e Always on demand

Cook — MINCOR 08/2011 to 7/2012
e Responsible for cooking the meals of over 600 people
e Responsible presentation and safety precautions
e Responsible for making sure the food was prepared in a timely manner
e Responsible for making sure all leftovers are stored properly and safely

School Bus Driver — Septran Inc. 08/2007 to 5/2008

e Responsible for transporting students to/from school in a safe timely manner while making sure
the bus was operating at DOT code before, during, & after transport.

e Making sure the students are complying with the rules and regulations of the school bus to
ensure safe travels

e Learning how to multitask while operating heavy machinery

e Received certificate for Operation, safety, and knowledge of my school bus

REFERENCES AVAILABLE UPON REQUEST




