Jordan E. Beverung

110 South Walnut Street

Arlington Heights, Illinois 60005

 (c) 773 612- 0857

jordanbeverung@hotmail.com

Objective: To be involved in a successful company and grow as a professional.              

            Experience:
              December 2008 – May 2012  Maggiano’s Little Italy   Skokie, Illinois

              Executive Sous Chef   
· Responsible for coordinating banquet production and service

· Over see lunch and dinner services in high volume kitchen

· Assist Chef in controlling labor and food cost percents

December 2005 – December 2008       Sage Grille       Highwood, Illinois

Executive Sous Chef   
· Responsible for the set-up of new kitchen operations

· Carried out creation and execution of prep lists, and daily inventories

· Planned and executed pastry menu and preparation
September 2004 – December 2005   Green Dolphin Street   Chicago, Illinois

Sous Chef  
· Assisted in Creation and implementing new menu 

· Administered all functions of a restaurant/ banquet hall kitchen

· Food costing and menu pricing

November 2003 – June 2004    Park Grill               Chicago, Illinois

Purchaser/Cook    

· Conducted and updated food inventory, food ordering, and receiving

· Was responsible for day to day circulation of food

· Preformed station execution of menu items
December 2002 - August 2003   Restaurant Alma    Minneapolis, Minnesota

Lead cook   
· Responsible for sauces, soups, and fabrication of fish and meat

· Fashioned special menus for regular guests

· Responsible for the training of kitchen staff

April 2002 – December 2002    Kincaid’s              Bloomington, Minnesota

Cook       
· Oversaw exhibition kitchen and wood fired grill in award winning restaurant

· Assisted in food inventories and daily ordering

· Executed daily preparation of menu items in a high volume atmosphere

June 1999 – December 2001         The Knick            Milwaukee, Wisconsin

Lead Cook     
· Contributed assistance to daily kitchen operations where needed

· Trained new kitchen staff

· Developed energetic enthusiasm for the culinary arts

Education: 2002 – 2003  Brown college: Le Cordon Bleu      Mendota Heights Min.

· Certificate upon completion

2009: received sanitation certification for City of Chicago and State of Illinois  

Related Experience: 

· 6/98- 9/98 worked in a fish processing plant in Alaska
· 12/06-4/08 started own part-time personal Chef business
                                   References upon request          







