
SUMMARY
· Culinary Management student with experience in high-volume, fast-paced environment

· Dedication and passion for hospitality industry/customer service
· Knowledgeable of traditional cooking techniques and international cuisines
· ServSafe® certified; expires November 2014
EDUCATION
The International Culinary School at The Art Institute of California-San Francisco                       
Bachelor of Science Candidate, Culinary Management



  anticipated, June 2011                         
· President’s List, 4.0 G.P.A.
· Perfect Attendance
· Great Chef’s Club, Member/Volunteer
WORK & FIELD EXPERIENCE
Waterfront Bar, San Francisco, CA                                                                                           June 2008 - present
Prep Cook/Line Cook

· Work line in fast-paced established seafood restaurant

· Prepare large volume of seafood items

· Prepare ten items for weekly buffet and carve on buffet line
Taste Catering, San Francisco, CA



                       January 2011 - March 2011                   

Extern-Sales Department



                      

· Assisted sales team with phones, data entry and  filing
· Trained in submitting proposals and fulfilling client catering orders

Split Pea Seduction, San Francisco, CA 


                                   July 2010 -  September 2010
Intern-Kitchen



                      

· Prepped for days service, made sandwiches and baked cookies
· Gained familiarity with sauté station and charcuterie

Bistro 10UN,  Culinary School Restaurant, San Francisco, CA


March 2010 - June 2010                   

Sous Chef/Saute & Grill Cook/Garde Manger/Pastry Cook/Server



                      

· Prepped, cooked and plated food for patrons in 50-seat restaurant
· Trained in front-of-the-house service

Butterfly, San Francisco, CA                                                     
             
             August 2006 - June 2008                                         
Server/Trainer                                                                                                  

· Promoted to trainer and received salary increase within two months 

· Provided customers with quality service and knowledge on menu items

· Server of the Quarter – voted by staff as most dedicated server

· Early Bird Award – recognized for being timely and efficient
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