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Jan  Standaert
PROFESSIONAL SKILLS AND ABILITIES
Customer Assurance
· Ensured that appropriate changes were made to resolve customers’ issues
· Confirmed that the customer or client was satisfied with the finished product
· Having over 15 years of experience and knowledge about the product at hand
· Followed up with customers to ensure that service was satisfactory
Personal and Self-Management
· Perform multiple assignments and consistently meet deadlines
· Coordinate work activities with other project activities
· Delegate duties and authorities to ensure end result is met
· Maintenance of paperwork and documents as needed pertaining to multiple projects
· Work well under pressure with the ability to multitask
Organization
· Ordering materials or supplies and maintaining inventory
· Ability to prioritize work activities
· Structure time to ensure deadlines are met
· Maintain inventory to assist in accurate production to achieve positive P&L result

Leadership
· Instructed employees in the preparation and presentation of final product
· Determined production schedules and staff requirements necessary to ensure timely delivery of services
· [bookmark: _GoBack]Supervised and coordinated activities of employees

Education and Activities
· Anoka Hennepin Vo-Tech           Culinary Arts            1996-1997

WORK EXPERIENCE

2010                  Assistant Kitchen Manager       Vannelli’s by the Lake         Forest Lake, MN
2008- 2010      Head Chef                                       The Wilde Roast Café          Minneapolis, MN
2006- 2008      Sous Chef                                        Montcalm Restaurant         Lake George, NY
2004- 2006      Line Cook/Barista                        The Wilde Roast Café         Minneapolis, MN













