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Objective 	
To work in an environment that will allow me to utilize my ability to train and lead other team members and give excellent customer service to all customers.
Professional Experience 	

Broadway Pizza, Rogers MN 
Kitchen Staff - Cook, 01/2012 to Present

· Inspect food preparation and serving areas to ensure observance of safe, sanitary food-handling practices. 

· Turn or stir foods to ensure even cooking. 

· Season and cook food according to recipes or personal judgment and experience.  

· Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment. 

· Regulate temperature of ovens, broilers, grills, and roasters.

·  Substitute for or assist other cooks during emergencies or rush periods. 

· Cleaning and maintaining certain areas each shift. 

Don Pablo’s, Maple Grove MN 
Kitchen Staff - Cook, 09/2011 to 08/2012

· Turn or stir foods to ensure even cooking.
· Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils. 
· Bake, roast, broil, and steam meats, fish, vegetables, and other foods. 
· Substitute for or assist other cooks during emergencies or rush periods. 
· Portion, arrange, and garnish food, and serve food to waiter or patrons. 
Global Glove, Dayton MN 
Picker & Packer, 06/2010 to 10/2012

· Obtained product for shipping per customer service orders, and followed picking process while picking the orders, up to and including safety instruction pertaining to this task.
· Packed orders and weighed per guidelines up to and including safety instructions for this task.
· Manually wrapped pallet of product with shrink wrap as required.
· Followed established picking, packing, loading, and safety guidelines.
· Counted product to verify or determine inventory levels.
· Maintained a clean and neat work area. 
Taco Bell, Rogers MN 
Shift Lead, 01/2007 to 03/2012

· Enforce safety and sanitation regulations.
· Plan and establish work schedules.
· Inspect materials, products, or equipment, to detect defects or malfunctions.
· Demonstrate equipment operations work and safety procedures to new employees, or assign employees to experienced workers for training. 
· Recommend or implement measures to motivate employees and to improve production methods, equipment performance, product quality, or efficiency.
· Resolve customer complaints regarding food service.
· Train workers in food preparation, and in service, sanitation, and safety procedures. 
· Inspect supplies, equipment, and work areas to ensure efficient service and conformance to standards. 
· Observe and evaluate workers and work procedures in order to ensure quality standards and service. 
· Assign duties, responsibilities, and work stations to employees in accordance with work requirements. 
· Perform personal actions such as hiring and firing staff. 
· Handling of money, credit cards, and checks. 
Education 	

Department of Education, Roseville MN
GED
2010 Graduation Year


Qualifications 	

Additional Skills:  Bilingual – English and/or Spanish

References	

Andrew Thomas: 763-221-8259
Co-worker

Samantha Servin 952-406-2941
Previous employer
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