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	Experience
Jax Fish House — Glendale, CO — American Cuisine
Line Cook and Pastries, June 2013-Present
Provided kitchen support and assisted with all aspects related to back of the house
Results: 
Demonstrated the quick ability to learn new menu items and adapt to preparations
Ability to handle high-stress during fast paced volume production
Excellent attention to detail and presentation

Blue Sushi Sake Grill — Denver, CO — Japanese Cuisine
Sushi Chef and Line Cook, June 2012-July2013
Displayed great attention to detail to every aspect of the job
Results:
Exuded great communication with others
Responsible continually for closing the kitchen
Works well with everyone

Test America Inc. — Arvada, CO — Environmental Laboratory
Analyst, 2009 to 2012
Exhibited great attention to detailed-oriented tasks and demonstrated quick learning for on job-site skill sets.
Results:
Earned “outstanding” ratings on annual reviews for the past three years. Recognized for high-quality work, organizational strengths and exceptional customer service delivery.
Also received training as a Project Manager assistant
Praised by supervisor for excellent performance (working and coordinating with other departments) during her month leave.

Swimclub32 — Denver, CO — Casual Cuisine
Line Cook/Food prep, 2007-2008

Sushi Den — Denver, CO — Japanese Cuisine
Bar Back/Busser, 2005 to 2007
Consistently demonstrated stellar multitasking abilities 
Education
Regis University — Denver, CO
Bachelor of Science in Neuroscience with emphasis in Psychology 2009
Certifications
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