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Functional summary

	
	I received a certificate and graduated from San Diego Culinary institute and I am a self-taught individual who is motivated to learn and 

understand all that the culinary industry has to offer. My customer service and management skills alone with my ability to handle 

stressful situations have helped ideally in my success. Enthusiasm allows me to learn any type of program/recipes/techniques or process 

in a very short period of time. Within the first 5 years of working in the auto body industry I have gone from body-tech helper to 

estimator/office manager, and everything in between. Now I've changed my career to what I've always wanted to do. I have a vast 

understanding and experience in managing and training.        

	
Employment

	
	2015-Avocado Grill Addis Ababa, Ethiopia 

Chef/Consultant/Trainer

Openednew restaurant/Location selection/euiptment/trained staff/setup menu plans/scheuling/vendors/QC/ex
 

2003-2015-R.E.A.L. Catering & Personal Chef
Chef
Menu design and seasonal chances/ food and labor costing/ ordering/ training/ scheduling


2013-2014-Redwing Bar & Grill
Chef
Menu design and seasonal chances/ food and labor costing/ ordering/ training/ scheduling/ food, wine and beer pairing/ daily specials and happy hour 


2013-2014 -Cucina Enoteca Del Mar
Sous Chef/Lead Line
worked all stations when needed/expo/protein/pasta/pizza/hot apps/garde manger 


2012-2013-Buds Café
Sous Chef
Inventory/prep/schedule making/expo/all stations on line 

2012-2013 -Prep Kitchen Little Italy
Garde manger chef/hot apps/ protein/ planca 


2010-2012 -Estancia La Jolla Hotel Resort and Spa
Happy hour Chef/ Line cook/ pantry/ grille/sauté/ banquet-catering chef/sous chef
2010-2011-Bice Ristorante
Garde Manger cheese and cold meat bar plus apps


2008-2010 Roy’s downtown San Diego 
Saute/broiler/sushi bar/hot and cold apps/fish/ banquets   


2009-2010 Eddie V’s la Jolla
Cold apps/hot apps/broiler/ pantry




	Education

	
	2011            San Diego Culinary Institute     La Mesa, CA.


2004
Mira Mar College               San Diego, CA.

Boi-tech /Management  


2003
Mesa College                     San Diego, CA.

G.E./Administration  


1999-2003
Chula Vista H.S.                Chula Vista, CA


Extras

Mama’s day event  Hyatt La Jolla  Rep. SDCI

Primary language: English

Secondary language: Excellent Spanish Speaking 




