
Frank Mearns 
810 5th Street, NW 

Washington DC, 20001 

(202) 341-3078 

frankmearns1916@yahoo.com 

  ____________________________________________________________________________ 

 OBJECTIVE: To obtain a position in culinary as a line cook or sous chef positions in the food 

                       and restaurant industries. 

 
PROFESSIONAL SKILLS: 

8 years of cooking skills (vegetable prep, chopping, cooking, and desserts) 

6 years professional meat cutter experience. 

Experience preparing and cooking from menus, from starters to desserts in Italian, Greek, Irish, American, and 

Scottish foods. 

6 years head bar and cellar man.  

MS Office Suite. 

      

WORK EXPERIENCE:  
 

Gospel Rescue Ministries                       Washington, DC                              11/2007-11/2008 

Clothing Room Manager/Kitchen assistant 

Distribute clothes to residents.  

Handle donated clothing.  

Clean the clothing room. 

Assist the chef in the kitchen to prepare meals for 750 meals weekly for residents 

 
Atlantic City Rescue Mission                    Atlantic City, NJ                              07/2007-11/2007                                   

Sous Chef 

Managed the kitchen. 

Prepared meals & menu’s daily. 

Accounted for stock and ordering of weekly supplies. 

 
Sheri Torah Schools Monroe                    New York, NY                                 12/2006-7/2007                               

Head Chef 

Prepared and cooked kosher foods for 1200 kids (2-18 yrs) 6 days a week. 

Kept stock control & ordered foods. 

Made sure kitchen was clean & tidy every day. 

 
Pronto Pizza                                    New York, NY                                  03/2006-10/2006      

Sous Chef 

Prepared Italian foods & pizzas. 

Made sure bars and kitchen supplies were stocked fully. 

Made sure kitchen and bars were kept clean at all times. 

 
Maria’s Plaice                                   Corfu, Greece                                   07/2004-01/2006 

Head Barman & Sous Chef 

Served cocktails & beer/ prepared Greek foods and served customers. 

Kept bar & kitchen clean and stocked up at all times. 

 
The Queens Hotel                               Dundee, Scotland                       12/2002-06/2004 

Third Chef  

Prepared starters and desserts from set menu. 

Ensured the availability of enough starter and desserts for each shift. 

Made sure areas were kept clean and tidy at all times 
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Frank Yorke Butchers                              Dundee, Scotland                             07/1984-09/1996 

Apprentice Butcher 

Served customers  

Deboned cows, sheep, pigs, game, and poultry 

Use of all machinery, e.g. slicing machine, mincer, and band saw 

 

EDUCATION:   
 

School of Tomorrow                         Washington, DC 

 Gospel Rescue Ministries                                               

 (In the process of obtaining a GED certificate 

Worknet, Academic Enrichment, and MS Office Suite) 

Morgan Academy High School    Dundee, Scotland                          1981-1984 

West March Primary School        Donegal, Ireland                            1974-1981 

 

References Provided Upon Request 

 


