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Samuel Jung

	Professional experience

	
	[  2014-2014  ]             Searsucker Del Mar               San Diego, CA

Chef de Cuisine

· Responsible for all food operations

[  2011-2013  ]             Mistral Kitchen                           Seattle, WA

Chef de Cuisine

· Responsible for all food operations

[  2008-2011  ]    Joel Robuchon at the Mansion      Las Vegas, NV

Master Cook

· Garde Manger

· Entremet

[  2005-2008  ]        Cavaillon Restaurant                  San Diego, CA

Sous Chef

· Managed between two and five people in a small French restaurant

· Oversaw the ordering of all food products

· In charge of the kitchen when the chef/owner was not in

[  2005  ]               Cordeillan Bages                           Puillac, France

Stagiaire

· 2 Month Internship at a 2 star Michelin Restaurant

	
	· Also did a 1 week stage in the pastry department of another 2 star Michelin restaurant, L'Oasis in La Napoule

[  2004-2005  ]       Tapenade Restaurant                  San Diego, CA

Line Cook

· Chef Tournant

[  2001-2004  ]           El Bizcocho                              San Diego, CA

Line Cook      

· Learned and worked every station

	Education

	
	[  1999-2001  ]
  California Culinary Academy
San Francisco, CA

AOS

· Graduated with Honers


