
Daniel Albright-bradford

adema198@hotmail.com

010-7553-5187

I am applying for a kitchen position up to 3rd Year Apprentice or Baking 1st Year.

Height: 187cm

Weight 85kg


Nationality USA

Age 22

objective
To be as consistent as possible. To never sacrifice quality over quantity. Give 100% to everything I do in life and at work.  To better my self and never stop learning. To listen to instruction and criticism and learn from it.  Be on time and there when needed. To be creative and artistic when ever possible.

SUMMARY OF QUALIFICATIONS
· Gourmet Cooking Certificate- Penn Foster Career School

· September 9, 2008- October 5, 2009

· August 18, 2007-Febuary 10,2009         McMenamins-Cornelius Pass Road House     Hillsboro, OR USA 

Line Trainer, Line Manager, Catering Manager

·  During my course of working at McMenamins Pubs and Restaurants I worked my way up to management rather quickly. I started in the Grand Lodge’s Restaurant and The Ironworks Grill on August 18,2007 and then transferred to another restaurant in the McMenamins Group, McMenamins Imbrie Hall [January 7, 2008] . Within 4 months I was promoted to the line trainer and then a month later promoted to Line Manager. Shortly there after Catering Manager. 
· July 6, 2004- March 18,2005  Ljubo’s European Bakery ;

                                           Apprentice Baker 

·  CPR and First Aid trained

Work of experience
· August 8, 2007- January 7,2008   McMenamins Grand Lodge  Forest Grove, Oregon 

Line Cook, Prep Cook, Catering     1-503-992-9533 (Ron Smith the Kitchen Manager).While working here I learned how to be efficient, fast, and to multitask. I worked all stations on the line and in catering as well.

Transferred to:

· January 8, 2008-February 10, 2009 McMenamins Imbrie Hall    Hillsboro, Oregon      
Line Trainer, AAM Manager Line, AAM Catering, Line cook, Catering cook. During my time here I was working up to 70 hours a week total in both the catering department and line online.

Gloria Heister Kitchen Manager  1-503-640-6174 (GloriaH@Hq.mcmenamin.com). 
· February 11, 2008- December 23, 2008 Hot Pot N Sushi   Corenlius Pass/Cornell Road, Oregon


Apprentice Sushi Chef  / Cook

Here I learn everything from cooking Edamame to Udon and Ramen. I learned the basics behind making sushi and breaking down fish. 

· July 2004-March 2005       Ljubo’s European Bakery  Powell River BC, Canada

Apprentice Baker                  16044832089

During the course of  working at Ljubo’s Bakery I received great training and experience in the baking field. I ran the till, prepped, washed dishes and clean up in the evening when no baking was being performed. Learned everything from basic cookies to puff pastry dough. 
education
· Gourmet Cooking Certificate- Penn Foster Career School
· Portland Community College 


-Writing 122   Fall 2008


-Japanese 101-201 Completed Fall 2007- Winter 2008 3.62 GPA
· -Haywood Community College -Compository Writing 101  

(1 semester -2005)

· First Aid and CPR trained

· Food Handlers Card USA

· High School- 2004          Dixi Hollin’s- Clearwater Florida
LANGUAGES
English 1st Language

Japanese (2 years in college) and Currently studying

  Korean (4 months private academy)..
REFERENCes
Gloria Heister - Kitchen Manager  McMenamins Imbrie Hall 1-503-640-6174

GloriaH@Hq.mcmenamin.com

Ron Smith- Kitchen  Manager McMenamins Grand Lodge 1-503-992-9533

Jay and Willow- Vernonia Hardware  1-503-429-5651

The Photos attached are just some of the recipes and trays that I took to a whole new level while I was catering at Imbrie Hall McMenamins. The recipes and spec for the catering department were lacking photos so I had to be creative and come up with my own interpretations on them. 


