Sarah Freiburg
· 318 West Chesnut st.
· Lake City, Mn 55041
· Cell: 931-896-5555
· pink_freiburg@yahoo.com

Job Summary 
· Cook and cashier at Big Bear pizzeria for almost 2 years now. cook pizzas, breakfast, appetizers, etc... Quick learner, hard working, likes to cook.
Summary of Skills 
· Reliable and punctual
· Reliable team worker
· Reliable team worker
· Neat, clean and professional appearance
· Good personal hygiene
· Comfortable standing for long time periods
· Engaging personality
· Strong customer relationship builder
· Food handling knowledge
· Knowledge of basic food preparation
· Able to lift up to 50 pounds
· Uses proper sanitation practices




Skills and Accomplishments 

· Food Preparation
· Answer telephone calls.
· keep service areas in a sanitary condition.
· Cleaned/ organized eating, service and kitchen areas/ wiped off tables and counter tops. 
· freshness of food and ingredients by checking for quality, keeping track of old and new items and rotating stock.
· fill beverage and ice dispensers.
· Greeted each customer with friendly eye contact and positive attitude 
· Inspect/ clean food preparation areas for safe/ sanitary food-handling.
· Kept dining room/ kitchen area clean 
· washed, sanitized, put away clean dishes, utensils and cooking equipment.
· Prepared/ served cold drinks, milkshakes, malts, ice cream..etc...
· Prepared food items.
· stocked service items. 
· Swept and scrubbed floors.
· stored food items in appropriate places.
· Took orders & gave them to cook.




Experience 
· June 2011 to March 2013 – Big bear  Pizzeria 
· Cook/ Cashier 
· cleaned tables, took orders and put them into the computer, run the cash register and counted change back, learned to how to cook many different things thanks to my coworker, cleaned kitchen, kept prep table and deli case stocked, stocked soda cooler, kept fountain ice full, put together salad bar, portion control at least once a week, roll dough, make pizzas, cook appetizers, learned how to deal with customers when busy, learned how to deal with difficult customers.
Education
· Lincoln High School
· Basic studies/ generals 
· High School Diploma
· Graduated 2011
· 3 years of food prep classes
· Learned to work well with others
· Tried many new recipes
· Learned the basic skills of cooking and keeping a sanitary kitchen. 


