Katelyn Tyler
1333 134th Drive 
Snohomish, WA 98290
Cell 425-231-3452
Katelyn.tyler@gmail.com 
Education:

High School Diploma                           


          
Snohomish High School



Snohomish, WA
Enrolled in the Angell Job Corps Culinary Arts program 



Angell Job Corps





Yachats, Or

Training:

Supervisor Training
Proficient in sanitation and the handling of cleaning chemicals



Knife handling skills

Employee ServSafe Food Protection 

Basic nutrition

Batch and ala carte style cooking

Taking inventory and using FIFO method of food storage
Relevant Skills:
CPR & First Aid



Proficient with Microsoft Office Suites




Team work and interpersonal relationship building with peers,

groups and mentors
Experience:

Angell Job Corps, Yachats, Or




Worked Banquets, supervised and served catering events, food

Preparation for 20-250 people. Working in positions such as line

cook, shift lead, supervisor. Use and cleaning

of kitchen equipment such as the grill, char broiler, deep fryer,

steam jacket kettle, tilt skillet, and various ranges
Bridges Restaurant & Lounge


          Newport, Or

 


8-Week Work Based Learning Contract

Responsibilities: Maintain Fresh Baked Goods section for the Gift Shop, maintain desserts for the line, set up line in the morning, prep items needed before opening including muffins, Hollandaise, and soups, prep for night shift if needed, prep for banquets, wash dishes when needed, help with line when needed, store supplies when delivered, and maintain a clean and sanitary work environment.
King Charley’s Drive-In             
                     Snohomish, WA
Inventory, stocked shelves, grill cook, cashier, customer service
References:


Kent Harrison, Bridges Executive Chef



(541)265-8521




Keith Neville, Culinary Instructor




(541)547-5635




Peggy Millard, Food Service Supervisor



(541)547-5678




Cindy Bruce, Dorm Supervisor

          


 (541)547-5644









