CASSIE JO TEYKL
6917 Via Ricco Drive • Austin, TX 78749

512.993.7626 • Cassie.Teykl@gmail.com

OBJECTIVE:          To obtain a position in the food/service industry in which my experience, skills and   

commitment to customer service has valuable application. Seeking a career development opportunity with a growth-oriented company. 
EDUCATION:         Bachelor of Arts in General Communication Studies, August 2011
                                   Texas Tech University, Lubbock, Texas
                                   Concentration in English, History and Psychology



           Le Cordon Bleu, Culinary Arts Program, August 2012 – August 2013


           Culinary Student at Le Cordon Bleu Austin, Tx 

· NEHA Food Manager Certified

· TABC Certified
EMPLOYMENT:   Four Seasons Hotel and Resort, March 2010 – March 2012



          Austin, Tx; Denver, CO; Vail, CO
· Hired to run the cocktail and lounge operation at the Austin property, promptly moved into elite dining room to be fully utilized

· Helped format new policies and procedures for optimized enhancement for guests

· Built invaluable clientele through unmatched service through high standards

· Selected to be a part of the Task Force program; an elite team of individuals selected to be sent in assisting new Four Seasons Hotels in opening their Food and Beverage Department

· Assisted proper service skills and standards to new employees for both the Denver property and Vail Property

· Selected to service private parties for high profile guests based on my skills and standards of service

          Restaurant Manager & Catering Supervisor, April 2008 – January 2010

                                  Thistle Café, Austin, Texas

· Assist and organize on and off site catering events and parties

· Created and designed current restaurant and various event menus

· Assisted private wine tastings for restaurant selection and special occasions 

· Responsible for daily kitchen and restaurant operation and production

· Supervise all restaurant employees through leadership and coaching to ensure excellence in food preparation, sanitation, and client relations

Villa Retiro Hotel and Resort, May 21, 2013 – August 12, 2013

Externship Xerta, Spain

· Employed for a 3 month post Culinary School Externship 

· Studied 3 months of basic Spanish language in the kitchen

· Worked efficiently with a group of chefs to cater multiple component dishes for parties up to 400 people on-site and off-site

· Consistently prepped food for multiple catering events weekly with high standard mise en place  

· Strong communication skills gained from extensive experience in the industry

· Proven ability to create a strong clientele through constant energy, enthusiasm towards excellent service and professionalism.
ACTIVITIES:       Chi Omega Sorority TTU, 2004 & 2005 Pledge Class Social Chair

                                Mobile Loaves and Fishes, Volunteer 



        Assisted Top Chefs in food preparation for Austin Food and Wine Festival 2013



        Strong knowledge of kitchen equipment and knife skills 


        Catered events for up to 500 person weddings on-site and off-site

References available upon request

