


	Nicolas
Hotte
Objective: To grow with a reputable challenging business which requires an innovative, hardworking and responsible individual

Kitchener, Ontario
                  226-505-2824
hottenic@hotmail.com 
	
	Experience 

All forming inc.
June 2020-present

            - Labour 3rd level 
            -Swamping 
            -Grinding an parging to finish 
            -Vibrating of wall an slab
            -Helped to set walls
            -General house keeping duties
            -Use of various power tools


East side Mario’s 
March 2018- April 2020
           

            - Kitchen manager
             -Opening/Closing duties 
             -Weekly scheduling 
             - Weekly inventory 
-Training of staff for new menu items
-Participated in yearly head office training.


Concordia club – Kitchener, ON
March 2015 -2018
          
· Cook
· Opening/ Closing 
· Cleaning cookers, fryers, and all other appliances
· Handling customers (complaints , concerns, comments)




Conestoga Collage Chef manager – Kitchener, ON
2012-2015
· Prepared entire menu an pizza menu
· Made daily soups, specials, and prepared items for events
· Maintained daily temperature logs and weekly inventory

University of Toronto Head Chef - Mississauga, ON
2007-2012
· Prepared entire menu items and planning of events
·  Increased menu options
· Actively trained all staff on all functions
· Opening/Closing 
· Monitored and handled all staff scheduling
· Maintained daily complete records of all inventories



Alice Fazooli’s Line cook - Mississauga, ON
2004-2007

· Prepared menu items, specializing in seafood dishes
· Assisted in food preparation, kitchen maintenance and opening and closing procedures
· 

Education: 
1997-2000
Central Peel Secondary School Brampton, ON 
Obtained O.S.S.D. with merits in final year


Training tickets 
       

        -Basic first aid certified
        -Working at heights
        -Lift truck operation 

REFERENCES AVAILABLE UPON REQUEST






