Devon D. Richardson

(480) 664-4359

devonr_ddr@yahoo.com

OBJECTIVE
To obtain a management position in an establishment which allows me to 


utilize my education and experience in the culinary field.

EDUCATION

Aug 01 – Present
Scottsdale Culinary Institute – Scottsdale, Arizona




Associate of Occupational Studies Degree in 

Le Cordon Bleu Culinary Arts

Will begin externship: August 16, 2002

AREAS OF STUDY

( Basic Culinary Arts

( Meat Fabrication

( Restaurant Operations

( Saucier


( Kitchen Management
( International Cuisine


( Basic Baking

( Wine & Spirits

( Catering & Garde Manger


( A La Carte


( Confectionery Showpieces
( Nutrition


( Purchasing


( Culinary French

( Advanced Baking & Pastry


( Advanced Line

( Food Allergy Awareness


( Serve Safe


( Management & Human Resources 

WORK HISTORY

Sept. 01 – Present
Cheesecake Factory – Chandler, Arizona




Line Cook


· Designated Trainer for grill and fry stations

· Perform responsibilities for grill, fry and pizza stations

· Confident in continually meeting precise timeliness and high quality in an extremely high volume kitchen 

· Taken upon self to learn new recipes and plate setups for other stations

Mar 01 – Jun 01
The Landmark Restaurant – Mesa, Arizona




Hospitality Service



· Worked front of house waiting and hosting

· Assisted in various wedding receptions and banquets

· Executed opening and closing procedures

Jun 98 – Mar 01
U. S. Army – Babenhausen, Germany




Food Service Specialist

· Received “1999 Cook of the Year Award” for V Corps Artillery

· Achieved responsibilities of various accountabilities including ordering rations, baking, preparing salads, cooking on the grill and fry

· Assisted in two Connelly’s in which the dining facility took second place in small garrison throughout Germany

Extended experience and references available upon request.


