charlotte Yvonne cajucom
Chacajucom.cyc@gmail.com | 6474501593
2360 Dundas St W, Toronto, ON M6P 4B2
summary
Reliable and punctual with more than 2 years of extensive work experience in food industry. Successfully handles fast-paced work. Proven willingness to take on any task to support team and help business succeed. I’m currently on my PGWP which is expiring on January 10, 2023. My passport will expire on January 2, 2030.
SkIlls
Able to respond quickly when situations arise and preventing problems when possible
Basic knowledge of culinary technique and able to execute recipes accurately in a timely manner
Ability to deal professionally, courteously and tactfully with coworkers
Ability to manage stress in a highly visible service organization
Basic familiarity with computers
Ability to understand and follow directions
education
Culinary Skills 
Centennial College | Toronto, Ontario, Canada | January 2021 – August 2021
Bachelor of Science in Hotel and Restaurant Management 
Pilar College | Zamboanga City, Zamboanga del Sur, Philippines | June 2014 - March 2018
work experience
Prep cook/ Line cook (Full time)
Rodney’s Oyster House — Toronto, Ontario, Canada | September 2021 – Present
Perform all assigned prep work and replenish/restock work station with supplies
Maintain a clean work environment that meets sanitation standards
Assembled salads, aesthetically dressing salad in layers
Prep vegetables and meats for service
Prepares food items by cutting, chopping, mixing, and preparing sauces
Perform additional tasks as assigned by the line supervisor, sous-chef, or executive chef
Clean the stations
Prepare, season and cook food as directed

Prep cook/ Line cook (Part time)
Rodney’s Oyster House — Toronto, Ontario, Canada | July 2021 – September 2021
Perform all assigned prep work and replenish/restock work station with supplies
Maintain a clean work environment that meets sanitation standards
Assembled salads, aesthetically dressing salad in layers
Prep vegetables and meats for service
Prepares food items by cutting, chopping, mixing, and preparing sauces
Perform additional tasks as assigned by the line supervisor, sous-chef, or executive chef
Clean the stations
Prepare, season and cook food as directed

Line Cook (Part time)
Paramount Fine Foods — Markham, Ontario, Canada | February 2021 – June 2021
Perform all assigned prep work and replenish/restock work station with supplies
Grill meats
Prep meats for service
Clean the stations
Prepare food items according to recipe 

Line Cook (Culinary Intern)
Omni Mount Washington Resort — Bretton Woods, New Hampshire, USA | May 2018 - April 2019
Perform all assigned prep work and replenish/restock work station with supplies
Maintain a clean work environment that meets sanitation standards
Assembled salads, aesthetically dressing salad in layers
Created stocks and prepared delicately balanced soups
Perform all opening and closing duties
Set up and managed breakfast omelette station
Perform cleaning of flat top grills and fryers

Certificates
Smart Serve
Completed: February 17, 2021
Food Handler
Completed: March 18, 2021

