Max Boonthanakit

 (909) 348-3621 (cell)

maxboon@me.com
Education: 
Diamond Bar High School, 2010




      Diamond Bar, CA

The Culinary Institute of America, 2012



      Hyde Park, NY

Work Experience:
Zyng Asian Grill, May 2003-August 2003
Phone: (770) 419-8808            Marietta, GA

Owner Grace Lynn

Prep and Line Cook

 Hours- 26 hours/ Fridays and Saturdays

· Portion noodles, chopped vegetables, mixed sauces

· Worked line

· Cleaned and closed

Veni Vidi Vici, May 2004- August 2004
Phone: (404) 875-8424              Atlanta, GA

Chef Jamie Adams

Prep and Cook    

 Hours- 7 hours/ Saturdays

· Prepped vegetables and meat

· Appetizers, salads, and sandwiches

Tierra, May 2005- May 2006 

Phone: (404) 874-5951
    Atlanta, GA

Chef/Owner Dan and Ticha

Prep and Line Cook



Hours- 7 hours/ Saturdays and some Fridays

· Prep vegetables and occasionally helped with the cooking. 

· Washed dishes

· Worked the hot line

Mimi’s House, May 2009- Jan 2010

Phone: (909) 860-7989    Diamond Bar, CA

Chef/Owner Mark Chen

Prep and Line Cook


 Hours- 24 hours/ week

· Prep vegetables and meat

· Prepared dishes

· Worked hot line

· Washed dishes

· Cleaned up

The Bazaar by Jose Andres, June 2011- Present     Phone: (310) 246-5555

Beverly Hills, CA

Pastry Chef: Frania Mendivil  Chef/Owner: Jose Andres

Pastry Cook


Hours- 8 hours 5 days a week

· Makes all ice cream and sorbets for the SLS Hotel and The Bazaar
· In charge of service in the Patisserie at The Bazaar
· In charge of SAAM desserts
