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[bookmark: Objective]Objective	
[bookmark: Talented_Associate_Cook_with_outstanding]Talented Associate Cook with outstanding ability and desire to adapt and complete projects in a fast­paced, agile environment. Seeking entry­level employment and internship opportunities within the fields of customer service and Hospitality. To obtain a position that allows me to utilize a strong set of interpersonal skills that would benefit a company as well as give a personal opportunity for growth.

[bookmark: Skills]Skills	
[bookmark: Management,_Customer_Service,_Training_&]Management, Customer Service, Training & Development, Safety, HCPCS, Food Process


[bookmark: Work_Experience]Work Experience	
[bookmark: Associate_Cook]Associate Cook
[bookmark: ABC_Corporation_-_March_2016_–_November_]ABC Corporation ­ March 2016 – November 2016
· Worked in the kitchen and was fully trained in every aspect of the kitchen.
· Responsible for prep work, preparing food in advance as well as delegating responsibility to other cooks before, during, and after the dinner rush.
· Cleaned floors to ceilings, including fridges, prep areas, and cooking stations.
· Maintained cleanliness and presentation of stock room and production floor.
· Investigated and resolved customer inquiries and complaints in a timely and empathetic manner.
· Responsible for making sure all foods a temped at the desired temperature for serving.
· Maintained a positive and professional approach with coworkers and customers.


[bookmark: Bakery_Cook]Bakery Cook
[bookmark: ABC_Corporation_-_August_2015_–_March_20]ABC Corporation ­ August 2015 – March 2016
· Cut dough into equal parts to ensure that each batch has a uniform appearance.
· Cleaned display cases and replaced near expiry baked products with fresh baked goods.
· Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control guidelines.
· Experienced in using kitchen tools, utensils, knives, slicers, choppers, mixers steamers, and braziers.
· Performed all basic cooking operations deep fat frying, broiling steaming, sauteing, oven work, line cooking, production, and prep work.
· Weighed, measured, and mixed ingredients according to recipes using various kitchen utensils and equipment.
· This is Dummy Description data, Replace with job description relevant to your current role. In case if you dont need it you can delete it.

[bookmark: Education]Education	
Diploma ­ 2014 (Freeport Senior High School)Diploma in Computer Operations ­ (Tennessee Technology Center ­ Crossville, TN)
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