
‍RONALD L. JENSEN
435‍3rd‍Street,‍P.O.‍Box‍1733

Berthoud,‍CO‍80513
(970)‍302-4368‍mobile

ronjuan2013@gmail.com
rjensen@escoffier.edu

OBJECTIVE

To‍become‍part‍of‍a‍team‍that‍enjoys‍bringing‍quality‍food‍and‍atmosphere‍to‍the‍guest.‍To‍learn‍and‍be‍
trained‍to‍meet‍the‍goals‍of‍the‍business.‍To‍bring‍what‍I‍have‍learned‍at‍Auguste‍Escoffier‍School‍of‍
Culinary‍Arts‍and‍the‍experience‍obtained‍over‍my‍career‍in‍the‍food‍industry‍to‍a‍team‍with‍the‍same‍
goal‍and‍mission.

SKILLS AND CORE COMPETENCIES

 Customer‍Satisfaction‍and‍
Safety

 Employee‍Training‍and‍Safety
 Food‍Preparation‍and‍Safety
 Food‍Cost
 Food‍Orders
 Line‍Cook
 Cleanliness‍and‍Sanitation
 Maintaining‍Ticket‍times
 Proper‍levels‍&‍quality‍of‍food‍

preparation
 Recipes‍from‍scratch

 Inventory
 Small‍ware‍and‍plate‍ware‍

Inventory
 Cleanliness‍and‍Sanitation‍of

kitchen
 Health‍Department
 Equipment‍maintenance
 Supervisory‍experience
 Employee‍Relations
 Building‍Business
 Employee‍Scheduling
 Equipment‍‍maintenance

 BBQ‍cuisines
 Catering
 Weddings
 Birthdays
 Business‍Events‍

PROFESSIONAL EXPERIENCE

Boulder Organics – Niwot, Co Omni Interlocken Hotel & Resorts
 Machine Operator 2015 – 2016                                       Line‍Cook  2014 - 2015

Henry’s Pub – Loveland, CO Texas Roadhouse – Fort Collins, CO
Kitchen Manager,‍2005 – 2014 Line Cook, 2002 - 2003

Cracker Barrel – Loveland, CO Red Lobster – Fort Collins, CO
Breakfast line cook, 2001 – 2002 Kitchen, Management, 1982 – 1993

EDUCATION AND PROFESSIONAL DEVELOPMENT

Graduate‍of‍‍Auguste‍Escoffier‍School‍of‍Culinary‍Arts‍–‍‍Graduation‍date‍10/4/2015
Associate‍of‍Arts‍in‍Market‍Managing,‍AIMS‍Community‍College,‍Greeley,‍CO,‍USA
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