	
	Juan Luna
| juandlunan@gmail.com | 469-464-7588  

	Objective
	With 8+ yrs in the kitchen and learning how BOH functions, I’m seeking an opportunity to work FOH. In those 8 yrs I’ve developed multiple skills and abilities that have made me a great team member to work with. 

	Experience
	COok – NDA brasserie 
August 2024 – current 
Broil COOk At ocean prime
June 2023- July 2024
lead cook at urban seafood 
 August-2021- August 1 2023
cook at armark 
June2020-May2021
grill Cook at SoDexo 
August 2019-March 2020
GRILL COOK-THE KEEPER
AUGUST 2017-JUNE 2019

ASSISTANT MANAGER- NATURAL GROCERS VITAMIN & COTTAGE
OCTOBER 2016 – AUGUST 2017



	Education
	J.J Pierce HS, Richardson
HS diploma
GPA: 3.5

	Skills & Abilities
	· Bi-lingual
· Proficient with Microsoft Office
· Great communication and listening skills




Certifications 	 	Food Handlers and Tabc Certified 
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