Kerri A McFadden
1401 S. Rodgers Ave

Alton, IL 62002

618-610-7906
Mcfaddenkerri81@yahoo.com
Related Skills
· Nine years line cook experience
· Strong ability to stand for long periods of time and move around at a brisk pace
· Ability to perform manual labor and lift up to 75lbs
· Profound skill in operating various institutional/commercial kitchen equipment.

· Excellent communication skills

· In-depth knowledge of food service operation including large quantity food preparation

· Excellent ability to maintain a sanitary work area

· Exceptional health and safety etiquette

· Able to read and follow all recipes and menus
· Able to work independently and under pressure 
· Customer Service and collections 
Education:
1996-2000
Alton Senior High School
Alton, Illinois 62002
Work History
April 2012 – September 2012 Tony’s Restaurant 
Cook 
Alton IL, 62002
· Prepare all food items in a hygienic and timely manner
· Set up work station in accordance with restaurant guidelines
· Clean and maintained service station
· Followed recipes, piece controls and presentation specifications as set by the restaurant management. 
· Restocked all items as required throughout shift
· Preformed extra responsibilities as requested by the Chef, Sous Chef and Kitchen Manager
December 2003 –  March 2012
Applebee’s 
Line Cook 


· Set up work station and collect all necessary supplies to prepare menu for service
· Prepared a variety of foods, meat, poultry, vegetable and cold food items
· Arranged sauces and garnishes for allocated station
· Notified kitchen manager in advance of likely shortages
· Used food preparation tools in accordance with manufactures instructions
· Maintained a prepared and sanitary work area at all times. 
· Constantly used safe and hygienic food handling practices
· Closed the kitchen correctly and follow the closing checklist for kitchen checklist
· Prepared meals in a high-volume kitchen with exceptional quality, emphasizing fine details, precision, and presentation according to company specifications

· Conducted daily inventory and cleaning procedures

· Proficiently worked every station in the restaurants such as flat-top grill, fryer station and broiler 

· Occasionally filled in as food server and dishwasher

· Trained new kitchen staff

