
Spencer Watland 
Calgary,AB, T2A 5M4 I 587-228-5456 

spencer _ watland@hotmail.com 

Employment 
To Gain Full-Time Employment as a Line Cook, Chet: Sous Chet: Senior Sous 
Chef 

Education 

Professional Cooking Red Seal Chef -

Southern Alberta Institute of Technology (SAIT), Calgary, 

Alberta 

2nd Year Key Courses: 

• Patisserie - Chef Royce Rodriques

• Lunch & Dinner A La Carte
Chef Groves & Chef Lesage

• International Cuisine - Chef Glenn
Monk

, 

• Workplace Communication & Skills/
Food & Wine Pairing- Laura Swart/
Sommolier Len Steinberg

Sep.2018-Apr. 2020 

• Food & Beverage Service -
Darwin Ens

• Nutrition & Home Meal
Replacement - Chef Kevin Birch

• Food & Math Costing- Chef
Mikael Volke

• Garde Manger - Chef Michael
Dekker

Work Experience 

Calgary Exhibiton & Stampede Catering - Winter 2020 

• Catering for the Grey Cup 2020 plus other Christmas Staff Parties

• Providing exceptional customer service to all guests. Served
1800-8000 People

• Communicating and resolve customer complaints and/or concerns, in a 
timely manner.

• Receiving deliveries from suppliers and ensure accuracy of delivery to 
shipping invoice.

• Moving, storing, and stocking food and beverage products.
• Providing constant table and side stand maintenance throughout the 

shift.

Line Cook I Foreign Concept-June - July 2019
• Worked in Mott's Clamato house stampede time for Foreign Concept
• Maintaining chilled, frozen, and hot food temperatures as per AHS

standards.
• Receiving deliveries from suppliers and ensure accuracy of delivery

to shipping invoice.
• Clearing tables of garbage, recycling and trays.




