Jean Dough

15 Pathways Street

London, ON N6S 2D3

519-555-1256

Objective

A position as a cook

Highlights of Qualifications
· 3 years’ experience working in the food service field
· Knowledge of diabetic, modified, reducing, puree and other diets
· Safe food handling certificate and focus on a clean environment
· Efficient and calm working under pressure
· Adapt well to new situations and work well in fast paced environment
· Reliable and dedicated employee, able to work independently and on a team
Employment Experience
Front Line Cook, Montana’s Restaurant, London, ON
2006

· Prepared meals, appetizers and desserts in a busy full serve restaurant
· Handled all foods ensuring safety of customers and coworkers
· Maintained a clean and sanitized kitchen and equipment
Dietary Aide, Meadow Park Nursing Home, London, ON
2005

· Assisted with preparing and serving meals and snacks to patients 
· Adhered to special dietary requirements of patients
· Set up and cleared dining area
· Loaded and unloaded industrial size dishwasher
Dietary Aide, Kensington Village, London, ON
2004

· Accurately relayed details of orders , including special and last minute requests
· Determined how to best organize multiple tasks for efficiency
· Measured ingredients and followed recipes to prepare desserts and side dishes
Volunteer Experience
Release Support Team, Genest Centre, London, ON 
2005 – Present
Justice Circles, St. Leonard’s Society, London, ON
2003-2005
Education
Standard First Aid/CPR, Pathways Skill Development, London, ON
 2007

WHMIS, Pathways Skill Development, London, ON 
2007

Computer Skills, Wheable Centre for Adult Education, London, ON 
2006

Safe Food Handling, London Training Centre, London, ON 
2005

General Arts and Sciences, Seneca College, Toronto, ON
 2001
