
As a culinary student, I am
passionate about cooking and
providing excellent service. I am a
team player that values positive
attitude, recognized for my ability
and being able to maintain
organisation and efficiency. I am
seeking to enhance my knowledge
and skills in the food industry to be a
professional and qualified Chef. 

PROFILE

EXPERIENCE

778 246 1196
ykietpham@gmail.com
Portfolio: https://bit.ly/3vPbvxk
LinkedIn: https://bit.ly/3gV4hlO

CONTACT

Food Safe  L1

Serving I t  Right  

Leadership & Teamwork 

Time & Task Management  

Interpersonal  ski l ls  

Off ices :  Words ,  Excels ,  PP 

S K I L L S  &
C E R T I F I C A T E S

STOREROOM ASSISTANT
L A SA L L E  C O L LE G E  V A N C O U V ER                               S EP  2 0 2 0 -  S E P  2021 

Responsible for preparing all culinary and pastry class’s requisitions 
Monitor food storage to ensure freshness and reduce spoilage  
Manage and track ingredients, rotating stock and make orders 
Maintain cleanliness and sanitize all kitchen equipment in accordance
with kitchen safety regulations 
Receiving, storing & packaging of all produce, butchery and store
products. 

KITCHEN ASSISTANT
V IE T N A M  H O U S E  R E ST A U R A N T                                S E P  2 0 1 9 -  J A N  2 0 2 0

Preparation and portioned ingredients according to restaurant’s menu 
Monitor food storage to ensure freshness and reduce spoilage  
Operate kitchen equipment and dishwashing machine 
Maintain cleanliness and sanitize all kitchen equipment in accordance with
kitchen safety regulations 

EDUCATION
CULINARY ART DIPLOMA
LASALLE COLLEGE VANCOUVER  |   2020  -  2022

KAYDEN
PHAM  
COOK

HIGHSCHOOL GRADUATE 
GIONG ONG TO HIGHSCHOOL -  VIETNAM  |   2015  -  2018   

REFERENCES ARE AVAILABLE UPON REQUEST.  

LINE COOK 
B A C C H U S  R E S T A U R A N T  &  L O U N G E                               A U G  2021 -  P RE S E N T 

Following recipes, policies, procedures, and standard portion sizes
Preparing ingredients and components to each recipe and menu
standards.
Maintaining freshness of products, rotations and inventory 
Working with a team of Cooks to handle varying levels of activity
Maintaining a clean, sanitary, and safe workspace at all times to a high
standard.
Following all kitchen health and safety regulations and guidelines


