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Nicholas Petter




Nicholas Petter
nickpetter1471@gmail.com - 281-743-3440
OBJECTIVE
To obtain a position in a progressive and challenging environment where my energetic attitude and unmatched work ethics will improve the company and surroundings 


EXPERIENCE

Roka Akor










Houston, TX
Sushi Chef










Aug. 2018- Present
· Processing, and fileting high quality selected exotic fish shipped from Japan
· Prepping necessary items needed for service in the nigiri, sashimi, and maki stations 
· Executing precise cuts needed for sashimi platters, and chef selected nigiri dishes
· Create & develop sushi menus with innovative recipes upon customer request
· Ensuring the highest standard of quality in Japanese sushi cuisine

· Properly handling, and storing fish to ensure a pristine product
RA Sushi










Houston, TX

Sushi Chef










Jan. 2017 – Aug. 2018
· Preparing, and presenting all Maki or specialty rolls
· Making Nigiri cuts for specialty rolls
· Working together as a team to finish orders in a quick, clean, and sanitary fashion
· Follow RA Sushi branding guidelines for making signature rolls and other pre-designed menu creations
· Ensure all stations are prepared and cleaned for a sanitary dining experience
· Reports any faulty equipment to management to provide a safe working environment for staff
Hilton - Finn & Porter 

 






Austin, Texas
Pantry Chef/Banquets 









May 2012 – 2013
Sushi











June 2013-2016
SUSHI
· Upholding high standards of quality, service, and facilities in all areas while executing responsibility and authority
· Responsible for knowledge and competency of the production of Maki Sushi, Nigiri Sushi, and Sashimi
· Preserved Expectations that every guest in the restaurant receives a good quality product while maintaining a clean kitchen environment at all times
· Displaying a friendly and courteous attitude that supports and maintains the good reputation of the restaurant
· Follow recipe standards as directed by the head chef to ensure consistency of all food
· Ensure the restaurant guidelines, standards, and procedures are followed
· Maintain excellent communication between server and kitchen
PANTRY

· Produce cold food menu items, appetizers, and desserts

· Baked great breads, amazing croissants, and extraordinary dinner rolls

· Created a variety of Chutneys, Marmalades, and specialty Dressings

· Organized and attended off site food events such as:

· Austin Food & Wine 2014 & 2015

· Austin Food Bites 2014 & 2015

BANQUET

· Preparation and Plating for thousands

· Organized the order and delivery of plated food

· Positioned action stations during specialized banquet events

EDUCATION

Escoffier School of Culinary Arts – August 2011- January 2013
· Culinary Arts Degree 
· ServSafe certified

· Attended a Food Network televised event at AT&T Convention Center and participated in many other school programs. 
Tomball High School – May 2010
