
Scott R. Jordan                                       
                                                                                                              4634 route 157

                                                                                                             Venus Pa 16364
Cell- (814) 758-6641

Home- (814) 354-6734
Education:

Mercyhurst College, North East, PA                        Associate of Science:
Graduated May 2006                                                               Culinary Arts
Overall Grade Point Average 3.2

Practical Experience:
Renewal by Andersen (04/2022-Present)

Design Consultant 

· In home consultations for window/door replacements or modifications

· Creates custom designs per customer request

· Fluent in company software
· Knowledgeable in many financial payment plans and how to help customers choose the best fit
Culligan

Sales Representative/Water Specialist (11/2016-04/2022)

· Household and commercial water analysis

· Analyze and decipher water conditions to install proper water treatment equipment
· Proposes and writes contracts for future and existing customers

· Knowledgeable on how to treat both working and drinking waters
North Side Eatery

Kitchen Manager (04/2015-11/2016)
· Manage all daytime kitchen responsibilities
· Create and implement daily menus
· Execute and order all food orders and kitchen inventories
· Handle all caterings and special events for the restaurant 
Clarion River Brewing Company


Executive Chef (09/2015-3/2016 Laid Off)
· Created, priced, and portioned entire restaurant menu

· Manage all kitchen staff and assume all executive chef responsibilities

· Helped design and construct restaurant layout 
Sysco

Marketing Associate (04/2015- 09/2015)
· Sales representative for local restaurants
· Mastered digital program for placing restaurant orders and scheduled delivery routes

· Continuous professional development and research on products to be sold
6th and Main Market

Executive Chef (04/2014- 04/2015)
· Manage all kitchen staff for deli and catering
· Created, priced, and implemented daily menus as well as fine dining events
· Handled all catering requirements
The Commons

Executive Chef (9/2013-2/2014)

· Manage all kitchen staff for restaurant and catering 

· Created, implemented, and priced new entrees for restaurant 

· Executed and organized food orders and kitchen inventory

Deer Creek Winery


Sales Manager (6/2013- 9/2013)
· Completed inventory, payroll, and reconciliation reports on a weekly basis
· Excelled in managing staff and front of house responsibilities
· Planned and catered company events 
Wayside Inn Restaurant & Lounge, Lucinda, PA


Head Chef (3/2009 – 5/2013)

· Prepare the line for service, daily

· Creating all desserts from scratch

· In charge of ordering food and taking inventory

· Create daily dinner specials

Springfield grille                                                                                                     
Pastry chef (7/2007 – 7/2009)
· In charge of catering

· In charge of creating all desserts, from scratch

· Perform inventory at the end of each month

· Receive orders three times a week from various purveyors

· Prepare the line for service, daily
Oskies Restaurant & Pub, Franklin, PA


Sous Chef (6/2007 – 7/2007)

· In charge of daily lunch crew
· Assisted the head chef in organization of the grand opening 

· Created daily lunch and dinner features

· Assisted in the training and orientation of the new kitchen staff

Kate’s Restaurant and Lounge, Oil City, PA


Head Chef (1/2007 – 5/2007)

· In charge of catering

· Create daily dinner specials 

· In charge of daily work schedule for employees 

· In charge of ordering supplies for daily dinner services and catering services

· All duties of a head chef

The Yellow Dog Lantern, Oil City, PA


Head Chef (9/2006 – 12/2006)

· Created and implemented new menu

· Created daily specials

· In charge of ordering food and taking inventory

· Any and all duties of a head chef

Erie club                                                                                                                                                                                                                    Day-Time Supervisor, Grill Cook, Garde Manger (3/2006 – 9/2006)     
· Created fish and meat specials, a cream and a broth soup, and the lunch buffet (including hot and cold foods) daily

· In charge of sauté station

· Prepared all starches for the evening

· Grilled all steaks to preferred temperatures

· Prepared appetizers throughout the course of the evening

· Prepared all salads and desserts for the evening       
Bertrand’s Bistro, Erie, PA


Sous Chef (6/2004 – 3/2006)

· Skilled in the art of the French cuisine

· Experienced in classical French sauces, fusion cooking, and fine dining plate presentation
· Created and implemented lunch and dinner specials

· Supervised and managed Garde Manger and dessert stations

· Provided professional training and orientation for new employers

