OBJECTIVE

Seeking a challenging position as a Cook in the food service industry.

SUMMARY OF QUALIFICATIONS

Offering over four years experience in food service field with the U.S. Navy.  Two years experience as a cook in a 75 bed nursing home facility.  Planned, prepared, and ensured dietary, meal portion, and health and sanitation requirements for up to 1400 personnel.  Supervised up to 7 personnel in operation and management of food service facility.  This includes cleanliness of equipment and food accountability of kitchen, utility room, and storage areas.  Ordered and inventoried food supplies as necessary.  Organized, assigned, and supervised working parties during onloading/offloading of provision during deployment exercises.

PROFESSIONAL EXPERIENCE

1989 - 1993
United States Navy Food Specialist, Norfolk, Virginia


Responsible for preparation and maintaining of buffet that consists of sandwiches, salads, desserts, and beverages.  Prepared that portion for 4 daily meals for up to 1400 military personnel.  Prepared these meals according to menu cards.  Directly responsible for health and sanitation procedures.  Supervised 7 employees who were responsible for food preparation and serving at special functions/events.

1987 - 1989
Trinity Court Nursing Home Assistant Cook, Little Rock, Arkansas


Prepared dietary meals according to state mandated menus and ensured all dietary requirements were met for 25 patients.  Worked with minimum supervision.  Assumed head cook responsibilities in her absence which included all aspects of kitchen management.

REFERENCES

Available Upon Request

