Resume 1001                                          
OBJECTIVE: 
  
Highly motivated, dedicated, and results-driven professional to secure a position with your company or organization utilizing my extensive skills, training, expertise, and experience.
SUMMARY OF QUALIFICATIONS:
· Extensive experience in high-volume kitchen environments, including school food service and full-service restaurants, with a strong focus on consistency, quality, and food safety compliance.

· Proven leadership abilities developed as a head cook and restaurant manager, including staff training, scheduling, workflow coordination, and performance oversight.

· Strong knowledge of food preparation techniques, menu execution, portion control, and sanitation standards to meet both regulatory and company requirements.

· Ability to work effectively under pressure while maintaining organization, accuracy, and attention to detail during peak service periods.

· Reliable and adaptable professional with additional logistics and time-management experience from delivery operations, supporting punctuality and efficiency.
PROFESSIONAL EXPERIENCE:
10/2025 – 10/2025

Delivery Driver
Amazon, Buffalo, NY
· Delivered packages efficiently and safely while meeting strict delivery timelines.

· Maintained accurate records and followed route plans to maximize efficiency and productivity.

· Provided professional customer service while representing the company in residential and commercial areas.

· Demonstrated reliability, attention to detail, and strong time-management skills.
06/2024 – 08/2025
Cook
Two Nines Kitchen and Bar, Amherst, NY



· Prepared menu items in a fast-paced, high-energy kitchen while maintaining consistency and quality.

· Supported prep work, line cooking, and plating during peak service times.

· Followed all safety and sanitation procedures to maintain a clean and efficient kitchen environment.

· Worked closely with kitchen team members to meet service demands and exceed guest expectations.
06/2015 – 06/2017
Manager
Longhorn Steakhouse, Detroit, MI




· Oversaw daily restaurant operations, including kitchen performance, staff scheduling, and customer satisfaction.

· Managed hiring, training, and performance of kitchen and front-of-house staff.

· Ensured compliance with food safety, sanitation, and company policies while maintaining a high standard of service.

· Assisted with inventory control, ordering, and cost management to support profitability goals.
02/2011 – 09/2020
Head Cook
P.F. Chang’s, Cheektowaga, NY & Detroit, MI



· Led kitchen operations during high-volume service, ensuring consistency, quality, and presentation of all menu items.

· Supervised and trained kitchen staff on proper cooking techniques, food safety, and company standards.

· Coordinated prep schedules and station assignments to maintain smooth kitchen flow during peak hours.

· Monitored food quality and freshness, addressing issues quickly to maintain brand standards.
08/2007 – 05/2016
Cook (Seasonal) 
Compass Two, LLC, Buffalo, NY




· Prepared and served nutritious meals in compliance with school nutrition guidelines and portion control standards.

· Maintained a clean, safe, and organized kitchen environment in accordance with local health and sanitation regulations.

· Assisted with meal planning, food prep, and serving for large student populations on a consistent daily schedule.

· Worked collaboratively with cafeteria staff to ensure timely service and a positive dining experience for students.
EDUCATION and TRAINING:



High School Diploma
Riverside High School, Buffalo, NY
