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PROFESSIONAL SUMMARY


Hardworking Cook with over 20 years of experience working in fast-paced kitchens. Adept in working with other culinary professionals to achieve goals and ensure customer satisfaction. Committed to using safe and sanitary cooking practices and maintaining an organized and clean cooking area. Experienced in operating various pieces of cooking equipment and tools. Bringing forth advanced food preparation techniques and the ability to serve wonderful food in a timely manner. 

WORK EXPERIENCE


1st Cook      								             October 2007 – Present
Celebrity Cruises

· Prepare food for guests while following guidelines laid out in quality control standards and state and local regulations.
· Fulfill guest orders in a timely manner while adhering to best practices and careful preparation of food items.
· Keep work area clean and free of unsanitary items and objects; properly dispose of waste in appropriate receptacles.
· Work alongside other team members to ensure streamlined service and a commitment to work together to achieve company goals.
· Ensure that food area stocked and organized; alert manager of any inventory deficiencies, and keep inventory records.
· Resolve problems with wait staff, orders, or other food-related issues in the kitchen in a timely and efficient manner.

Cook                                                                                                                        March 2002 – May 2006
Crystal Cruises

· Worked as part of a team of highly motivated Chefs, communicating efficiently and effectively, while providing assistance as needed in order to better flow of service.
· Assembled and served all dishes consistently and efficiently in a high volume restaurant.
· Assured that guests’ needs and perspectives were consistently met and made any adjustments necessary to maintain satisfaction.
· Skilled in preparing the highest quality ingredients using proper techniques.
· Maintained the correct level of fresh, frozen and dried foods in the store area at all times.

EDUCATION


Associate in Marine Transportation		                                                  June 1996 – March 1999
Bicol Merchant Marine College

SKILLS

· 
· Attention to detail
· Creativity and Innovation
· Safe Food Handling and Sanitation
· Commitment to quality
· Multitasking
· Ability to accept criticism
· Computer proficiency
· Leadership
· Communication skills
· Organizational know-how
· People skills
· Problem-solving abilities
· Ability to work in a fast-paced environment while standing for long periods of time
· Ability to use food preparation equipment, including knives and other sharp objects
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