Amanda Wilson
512.745.5729

Manda.l.wilson@gmail.com

EDUCATION
University of Colorado at Boulder
B.S. in Business Administration Emphasis: Human Resource

e Member of Beta Gamma Sigma — The International Busin|

e
Institute of Culinary Education, New York, NY
Culinary Arts degree
Obtained NYC Food Protection Certificate

EXPERIENCE
Union Square Café New York City, NY
Sous Chef
Work with chefs to create seasonal greenmarket dishes on
Lead the kitchen in maintaining “A” NYC health standard
Responsible for the supervision of all line cooks to insure
consistency of cooking procedures

e  Expedite high volume lunches and dinners
Line Cook
Responsible for line cooking and prep of pasta and sauté s
Maintained high quality and consistent standards on menu!
Adapted to the daily menu changes

Ammos Estiatorio New York City, NY
Sous Chef

Responsible for all food purchases, inventory and food cos
Expedited high volume lunches and rotated line positions

Annisa New York City, NY
Kitchen Intern

Completed 210 hour internship in Michelin starred kitcher
Provided prep assistance for all hot and cold stations
Worked independently as garde manger plating intricate d

One New York City, NY
Server

e  Worked proficiently in a fast-paced, high volume environy
Delivered excellent service in casual fine dining setting

Proficient in ALOHA and MICROS pos systems

JW’s Steakhouse at the Boulder Marriott Boulder, CO
Food and Beverage Supervisor

Developed training program for new barista employees
Associate in 2006 when the Boulder Marriott was ranked 4
Awarded hotel employee of the month in November 2007

807 N Alfred Street # 4
Los Angeles, CA 90069

Management
ess Honor Society

May 2007

Graduated with distinction, top 7% of business class Cumﬂllative GPA:3.781
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