OBJECTIVE

A position in the Food Service industry that will utilize my skills and experience

SUMMARY OF QUALIFICATIONS

Offering over 6 years experience in food service with the United States Navy.  Planned, prepared, and ensured resources management, dietary, meal portion, health and sanitation for up to 500 personnel.  Handled budgets up to $2000,000.  Supervised up to 45 personnel in operation and management of food service facilities.  This includes equipment maintenance, food accountability and storage.  Familiar with operation and maintenance most equipment associated in food preparation.  Ordered and inventoried food subsidies as necessary.  Learns new concepts quickly; devoted worker.  Versatile, self-starter who works well independently or as a team member.  Sound organizational, administrative, and communication skills.  Proven customer service abilities.

PROFESSIONAL EXPERIENCE

Performed duties as cook, steward, and supervisor.  Responsible for the overall daily preparation of 5000 family style meals for two large military communities.  Also prepared specialty foods for specific functions, exercises, and parties for Federal, State and local VIPs and dignitaries.  Maintained/estimated daily and weekly resource needs and requirements to support kitchen operations.  Supervised and coordinated daily work schedule of up to 45 subordinate assistant personnel who prepare, serve, perform maintenance and sanitation.  Directly responsible for health and sanitation procedures; maintained certified sanitation card for 4 consecutive years.  Inspects galleys, serving lines, storage facilities for cleanliness and conformance to required safety procedures/policies.  This includes fire safety; certified firefighter.  Responsible for the continuous training of 45 rotating subordinate cooking assistants.  Ordered equipment, as necessary, to support food preparation operations.  Maintained appropriate records and associated administration for accountability.  Extensive customer service interaction.  Received accommodation award for efforts.

REFERENCES

Available Upon Request

