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Brian Huber                                                      Job Function: Travel, Hospitality & Restaurant,

Transportation & Logistics, Travel, Hospitality &

Looking to cook full time or lots of PT tome dYs                 Restaurant

Maplewood 55119, MN 55119                                        Highest Education: High School Diploma

Portfolio: https://www.nexxt.com/p/C4E00F2B-CC31-47A8-858C-B60C51D46022

Career Summary

I've been cooking for over 25 yrs from executive fine dinning ,sport bar and grill ,260 l.p. industrial cafeteria style I have

great people and knife skills I able to run any station in the kitchen line, brioller ,cold deli / salad bar, prep. Fryers ,ETC.

WITH A HIGH LEVEL OF SANITATION AND A GREAT WORK ETHIC

Work Experience

Warehouse associate driver

ALEXANDERS MOBILITY SERVICES, Eagan, MN

Sep '15 - Dec '16 (1 Year, 4 Months)

Warehouse associate driver ALEXANDERS MOBILITY SERVICES - Eagan, MN - September 2015 to December 2016

Load n unload trucks put away freight inventory meverything work with drivers and crew memberd to finish successfully

each day.pull orders for p/u or delivery by lot and location, maintaining accurate inventory same with receiving check

order 1% put away properly

Food Delivery Driver

Jan '11 - Jan '15 (4 Years)

- 2011 to 2015 Food Delivery Driver

Ex cook line

Saint Paul, MN

Jan '90 - Jan '16 (26 Years)

Ex cook line, prep, gril, lfry, broiler Too many - Saint Paul, MN - January 1990 to January 2016 I can run any station in any

kitchen with a high level of success.i have great knife skills team work time management and sanitation. rt driver

Lead line cook , asst.chef

Double Tree by hilton, St.Paul east 94 and mcknight rd

Oct '17 - Present (1 Year, 6 Months)

Asst. The chef with all parties (weddings businesses meeting , parties etc. Prep all menu item to stock the line go over



any specials or any menu changes make soups sauces and anything needed to complete the line ie pasta, rice, potatoes

run the line for dinner service set up n break down the line and all stations of the kitchen.Practice a high level of hygiene

and sanitation.

Skills

Sanitation

(Expert) More than 10 Years

Brian Huber

Shipping

(Advanced) 7 to 8 Years

Forklift

(Expert) More than 10 Years

FORKLIFT CERTIFICATE STAND UP SIT DOWN CHERRY PICKERS IV BEEN CERTIFIED FOR OVER 15 YRS

W/osha and many co.

Dot

(Expert) More than 10 Years

CURRANT DOT. MEDICAL CARD

Cooking

(Expert) More than 10 Years

20 + SOLID YRS OF COOKING EXP.FROM INDUSTRIAL 2/300 PEOPLE A DSY CAFETERIA S TO EX.DINNING FINE

DINE AND FAST PACED LINE COOKING

Drivers

(Expert) More than 10 Years

Cls B CDL W/ AIR BRAKE AND TANKER ENDORSED

Associate

(Novice) 0 to 1 Year

Inventory

(Novice) 0 to 1 Year

Customer Service

(Novice) 0 to 1 Year



Invoice

(Novice) 0 to 1 Year

Receptionist

(Novice) 0 to 1 Year

Retail Sales

(Novice) 0 to 1 Year

Military Service

Private First Class

Army

MN

Jan '89 - Apr '92 (3 Years, 3 Months)

Retired Military

Brian Huber

About Me

I AM A 50. YR OLD FATHER OF 4 GIRL WITH 5 GRANDCHILDREN.LIVE IN MAPLEEOOD RIGHT WERE I GREW UP.

I LOVE COOKING AND WORKING WITH OTHERS AS A TEAM , ALSO CAN TAKE CHARGE IF NEEDED AND RUN A

TEAM WAS IN THE ARMY. M.P early 90s I love spending time creating new dishes and working old favorites

.


