Jean Dough
15 Pathways Street
London, ON N6S 2D3
519-555-1256
Objective: A position as a kitchen assistant

Qualifications:

· Extensive hands-on and classroom training in food services

· Experience preparing fruit and vegetable trays, desserts, and main and side dishes

· Proven skill at operating all kitchen cooking and cleaning equipment

· Hardworking and enthusiastic with a passion for cooking and preparing food

Related Experience:

Kitchen Assistant
Sir George Ross Secondary School, London ON 2000 – 2004
· Prepared vegetables, fruits and meats as ingredients for dishes and platters

· Made soups, sauces, main dishes and desserts from a variety of cuisine styles

· Trained in safe food handling practices

· Used and properly cared for knives and kitchen equipment

· Displayed food in an attractive manner on plates or in buffet settings

· Cleaned and sanitized work surfaces, floors, and equipment

· Took inventory of supplies and completed order forms

· Received food orders and rotated perishable stock in refrigerator and freezers

Work Experience:

Babysitter
Private Family, London, ON 2001 – 2006 

· Provide childcare for families with children aged infant to school age

· Organized age appropriate crafts and games to encourage hands on learning

· Read stories to children and helped them develop basic literacy skills

· Worked with parents to develop toilet training routines

Education and Training:

Safe Food Handling Certificate, London Middlesex Health Unit, London, ON 
2007

OSSD, Sir George Ross Secondary School, London ON                                            2004  

           
Volunteer Experience
Kitchen Helper, YMCA Family Shelter, London, ON 
2004 – 2007 

Animal Care Provider, Animal Alert, London, ON 
2001 – 2003

