JULIA CALLAHAN
COLORADO SPRINGS, CO 80915 555-555-5555 EXAMPLE@EXAMPLE.COM 

	PROFESSIONAL SUMMARY
	Dependable cook with expertise preparing foods in fast-paced settings. Team-minded professional knowledgeable in food safety, attractive presentation and stock management. Efficient multitasker with talents in recipe management and development.



	SKILLS
	· Order verification
· Food presentation
· Ingredients measuring
· Surface cleaning
· Contamination prevention
· Frying
	· Order verification
· Food presentation
· Ingredients measuring
	· Surface cleaning
· Contamination prevention
· Frying






	WORK HISTORY
	SEPTEMBER 2021-CURRENT 
Cook Manager | Raya And Daya's | Colorado Springs, CO
· Develop kitchen staff through training, disciplinary action and performance reviews.
· Pitch in to work line during busy periods or in place of sick employees.
· Place food orders with suppliers on weekly basis, taking into account kitchen budget and expected demands.
APRIL 2018-AUGUST 2021 
Cook | Open Arms Diner | Colorado Springs, CO
· Maintained clean and organized work areas at all times to bring safety and quality to food preparation process.
· Prepared multiple orders simultaneously during peak periods with high accuracy rate, maximizing customer satisfaction and repeat business.
· Checked for quality, kept track of old and new items and rotated stock to confirm freshness of food and ingredients.
FEBRUARY 2016-MARCH 2018 
Cookie Decorator | Springs Cookies | Colorado Springs, CO
· Decorated cakes, cupcakes and other pastries according to customer requests.
· Followed food safety standards when handling ingredients.
· Answered customer questions about products and services, helped locate merchandise and promoted key items.



	EDUCATION
	Associate of Applied Science: Culinary Arts 
Pikes Peak Community College, Colorado Springs, CO 
High School Diploma 
Cherry Creek High School, Greenwood Village, CO 



