DARRYL ATTWELL

248 Brookside Terrace NW
EDMONTON, ALBERTA T5P 0A8
(780) 487-0996   cell (780) 288-2334

 E-mail:  djattwell@shaw.ca
KEY SKILLS
· Excellent customer service skills
· Strong organizational skills 

·  Able to multitask
· Able to work independently

· Detail oriented

· Attentive to policies, procedures and rules

· Energetic and able to engage in physical labor 

· Proficient user of computers and warehouse machinery (forklift, pallet jack) 
· Reliable and dedicated

PROFESSIONAL TRAINING
· Certified in food sanitation and hygiene 
· Certified in dangerous goods transportation

· Trained in workplace health and safety (WHMIS)
· Certified for forklift with reach  

EDUCATIONAL BACKGROUND
Journeyman Certification and Red Seal (Chef)
Southern Alberta Institute of Technology
1992
Advanced High School Diploma

Lethbridge Collegiate Institute

1982
WORK EXPERIENCE
Cook/Owner
          Three Squares – Castledowns YMCA



          April 2007 – present

· preparation of meals and snacks for 48 preschool children for center’s Daycare program taking into account food allergies and dietary and religious restrictions.
· operation of center’s concession
· purchasing of all bulk and pre-prepared food items 
Shipper/Receiver          Sika Canada

     

           March 2006 – April 2007
· receiving  inventory

· preparing and shipping orders to all area of North America, Europe and Asia
· operating  computer ,fax machine and forklift

Line Cook
          Royal Pizza West
                                       December 2006 – April 2007
· preparing food for dining room and take-outs
Shipper/Receiver          Russell Food Equipment Ltd. 
September 1997 – March 2006
· receiving inventory 
· preparing and shipping orders to restaurants throughout Alberta, B.C. and the Territories 
· operating computer, fax machine and forklift
Chef/Co-owner        Three Squares Catering

1999 - Present

· planning, preparing and serving meals for up to 200 people (plate service and buffet-style)
Line Cook                     The Sawmill Prime Rib and Steak House

December 1996 - September 1997         

· preparing food for dining room and lounge

· participating in nightly clean-up

Assistant Chef              Royal Canadian Legion Branch #4 - Lethbridge, AB

October 1995 - July 1996

· supervising and participating in food preparation for dining room and banquets

· supervising staff
· taking inventory

· purchasing food products
· doing nightly clean-up

Sous-Chef                     Taber Heritage Inn - Taber, AB

May 1993 - June 1995
· preparing and organizing food for dining room and banquets

· training, supervising and scheduling staff
· purchasing food products

· taking inventory

· supervising nightly clean-up

Sous-Chef                     Luigi’s Restaurants - Taber and Lethbridge, AB 
November 1986 - May 1993

· preparing food

· training, supervising and scheduling staff

· purchasing food products

· taking inventory

· participating in nightly clean-up

Night Chef                    The Beefeater Steak House - Lethbridge, AB – no longer in business
 July 1992 - October 1992

· preparing food

· doing nightly clean-up

Sous-Chef                      Buffet Palace - Lethbridge, AB - no longer in business
 October 1991 - April 1992

· participating in all aspects of food preparation
· supervising staff
REFERENCES
Ian Hunter
Audio Engineer – Royal Museum of Alberta
8206-163 Street NW

Edmonton, Alberta T5R 2N3

 (780) 905-3585
Gordon Bartee
Service and Parts - Russell Food Equipment

10225-106 Street NW
Edmonton, AB T5K 1H6

 (780)-423-4221

Steve Simala-Grant
Senior Pastor- Laurier Heights Baptist Church
8505-142 Street NW 
Edmonton, AB T5R 2G0
 (780)-483-5366
