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      REFRENCES:




Responsible for managing / maintaining a profitable Sushi Bar, as well as creating new seasonal menu items, nightly / weekly specials, catering and special events. 

Masu 
        Portland, OR
Head Sushi Chef / Head Chef
Contemporary Japanese Cuisine and Sushi Bar. Seasonal kitchen menu utilizing local farmers and meat purveyors,

As well as local fisherman to create sustainable farm to plate menus on both kitchen / sushi lines
Zenbu
      La Jolla, CA
Sushi Chef
Traditional sushi coupled with inspired modern Asian cuisine. Driven by a concept of oceanic and environmental sustainability. Specializing in local live seafood. I worked as a full time salary sushi chef under Exec. Chef Tim Johnson. Zenbu relies on it own local seafood co. Ocean Giant and Its own exclusive all natural grass fed beef.
Mesquite
                                                                                                                                                               San Diego, CA

Line cook / Sushi chef
California coastal cuisine and sushi bar. I worked as line cook 2 days week and sushi chef 3 days a week under Exec. Chef Tim Johnson & Chef Andrew Abel.

Four Seasons Resort and Spa
    La Costa, CA
Sushi chef
I was a part of the catering team; I worked only on Sunday brunch preparing Sushi and Raw Bar

The Prado
                                                                                                                                            San Diego, CA

Line cook/ Prep cook/ Banquet cook / Sushi chef / Chefs assistant

Pacific Rim cuisine with a Latin influence. I worked under Exec. Chef Jeff Thurston and Exec. Banquet Chef Jason Getthan

Mikko Japanese Restaurant
    Carlsbad, CA
Sushi Chef
Traditional Japanese Cuisine. I worked as a salary sushi chef 50-55hrs week.

Sui Shin Sushi Bar and Tea house
     San Diego, CA
Sushi chef
Sushi Bar specializing in live seafood and exotic fish. I trained under Chef Austin Kaye

Tuscany bar and grill
    La Costa, CA
Evening floor manager / lunch server
 Mira Costa College  A.A. Communications/ Foreign Language

Palomar College E.M.T 1 & 2 certifications attended the fire academy for 18 months

Ryan Roadhouse Exec. Chef 720.339.5096

Tim Johnson Master Sushi Chef 858.967.9729     
Lyle Jost Exec. Chef 503.890.2366

