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Professional Objective

    To obtain a customer sales position that uses my customer service experience.


Professional Summary

Food Service Support


· Washed, peeled, cut, and seed fruits and vegetables to prepare them for consumption
· Ensured food is stored and cooked at correct temperature by regulating temperature ovens, broilers, grills and roasters
· Ensured  freshness of food and ingredients by checking for quality, keeping track of old and new items, and rotating stock
· Turned or stirred foods to ensure even cooking
· Seasoned and cooked food according to recipes and personal judgment and experience
· Baked, roasted, broiled, and steamed meats, fish, vegetables, and other foods
· Weighed, measured, and mixed ingredients according to recipes and personal judgment, using various kitchen utensils and equipment
· Portioned, arranged and garnished food, and serve food to waiters and patrons
· Observed and tested foods to determine if they have been sufficiently, using methods such as tasting, smelling, and piercing them with utensils



       General Maintenance

   
· Maintain high standard of cleanliness and presentation of living quarters
· Maintain stock levels for all supplies
· Daily maintenance of hot tubs.
· Clean building floors and walls by sweeping, mopping, scrubbing, or vacuuming them.
· Change bedding and make beds as directed.
· Stock cabin food supplies (coffee, tea, sugar, etc.) as needed.
· Replenish supplies such as drinking glasses, linens, writing supplies, and bathroom items. 
· Gather and empty trash.
· Clean and polish furniture and fixtures.
· Clean windows, glass partitions, and mirrors, using soapy water or other cleaners, sponges, and squeegees.
· Dust furniture, walls, machines, and equipment.
· Move and arrange furniture, and turn mattresses. 
· Mix water and detergents or acids in containers to prepare cleaning solutions, according to specifications.
· Steam-clean or shampoo carpets. Polish floors.
· Set up, arrange, and remove decorations, tables, chairs, and ladders to prepare facilities for events such as banquets and meetings.
· Spray insecticides and fumigants as directed to prevent insect infestation.
· Remove debris as required 
· Replace light bulbs. 
· Sort clothing and other articles, load washing machines, and iron and fold dried items. 
· Sort, count, and mark clean linens, and store them in linen closets. 
· Deliver any items requested by guests to cabins. 
· Observe precautions required to protect resort and guest property, and report damage, theft, and found articles to supervisors. 
· Carry linens, towels, toilet items, and cleaning supplies, using wheeled carts or by hand as needed. 
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