[bookmark: _GoBack]Hi my name is Dhanistha and I love cooking, I've been a vegetarian since birth and traveled from Mexico to India, and many other places that has expanded my love and creativity for vegetarian, vegan, and gluten free foods. You can also check some of my work at thevegetarianblog.com or time a call at 831-428-2577            
[bookmark: 150257b17f0eff0d_h.j19y836ju1pl]My objective is to showcase new ways of being a vegetarian. A meal is something I have never taken for granted. I believe my devotion and dedication is a reflection of my everyday passion for cooking. I have learned throughout my traveling experiences that healthy eating should be delicious and beneficial not just for your body but for the environment as well. As a graduated designer, I believe that presentation is just as important as its flavor because it stimulates our visual senses, and eating is all about sensations!
Experience
The Vegan Beer Food Festival                          September, 26 2015
Took my vegan Mexican food to Portland at a vegan beer festival. All food was vegan and gluten free. It was such a busy day of 12 hours of nonstop working on my feet for chopping, prepping, cooking and serving. It was awesome! Items included ceviche, hibiscus and chile verde vegan tacos, tamales and empanadas rice, beans and agua de Jamaica. 
Tequila & Taco Festival, Santa Cruz, Ca                          August 23 2015
A two day festival which I operated a vegan food booth. My menu had a great impact with vegan chile verde, hibiscus and. ceviche tacos and nopales tamales. Both of these unique authentic Mexican recipes brought curiosity to the thousands of people, who couldn’t believe that the ceviche was vegan and not made from seafood. That is always my goal to not only exceed the expectations of those who eat my food but also blow their taste buds away!


Chefworks Santa Cruz,ca                       August 23 2014 - present
Once a month I give classes on vegetarian, vegan and gluten free foods while demonstrating neat kitchen gadgets at a kitchen boutique downtown Santa Cruz. Teaching Interactive  cooking demonstration requiring people skills and lots of smiles is a favorite pastime of mine.
[bookmark: 150257b17f0eff0d_h.gmtmgouse17y]Community Services Christmas Dinner                           December 23 2009 – December 23 2014
[bookmark: 150257b17f0eff0d_h.6ha1ebkiso9z]This is a yearly Christmas dinner that has been going on over 10 years in Santa Cruz. They have a Santa Claus that delivers donations of toys to local children and teenagers from the beach flats. My mother used to volunteer to cook for this non-profit organization when I was a kid and now I have the opportunity to been a volunteer on this special day to cook and be a server for the past 6 years.
[bookmark: 150257b17f0eff0d_h.63hti6k85nsr] Bliss Camp Festival, Mendocino, Ca                               September 23 2014
This was a three day music and art festival for which I cooked a vegetarian Mexican menu that included vegan and gluten free options. I prepped and cooked and served to a hungry crowd of 300 people from 9am – 3pm and 10pm to 4 am all in the same day! 
[bookmark: 150257b17f0eff0d_h.c50c51lz9k3k]Tequila & Taco Festival, Santa Cruz, Ca                          August 23 2014
A one day festival which I operated a vegetarian food booth. My menu had a great impact with a vegan ceviche and nopales tamales. I directed a prepping crew and set up the booth, designed the pricing labels along with the photography.
[bookmark: 150257b17f0eff0d_h.tbrsq681ka8h]Dhani’s Nopales Tamales©                                                  July 15 2014
Dhani’s Tamales® is a running operation in which I manufacture and distribute my product to a local Mexican grocery store.
[bookmark: 150257b17f0eff0d_h.x1ky51b5xs2a]Festival de Nopales                                                               July 27 2014
Annual festival in Santa Cruz, CA that promotes Mexican cactus (Nopales) and held a 6th annual recipe competition for which I won 1st place with my vegetarian recipe for a Chipotle Nopal Salsa & Nopales Corn Corundas.
[bookmark: 150257b17f0eff0d_h.jthrmyaguwlt]Private Cook                                                                            July 27 2012 - Present
I’ve been a private cook for numerous clients teaching classes and creating menus for special diets with allergies or birthdays and other special occasions. My experience and creativity has kept my relationship on an ongoing business till this date.
[bookmark: 150257b17f0eff0d_h.3fr4rgm0qxc1]Silk Road Bistro                                                                      September 2010
Worked as a server and kitchen assistant in an Indian Restaurant in San Jose. Having lived in India and cooked in many ashrams in my childhood gave me complete knowledge and familiarity of every dish and ingredient served. In the kitchen I learned some new tricks as well. My mother was a private cook for a Bengali Indian Guru and a Bhakti Yoga Ashram so I also grew up with helping her prep and cook traditional Indian food. Although I am familiar with Bengali cuisine I am more comfortable with northern Gujarati and/or Punjabi cuisine.
[bookmark: 150257b17f0eff0d_h.kj6pt6bl7e03]Skills
[bookmark: 150257b17f0eff0d_h.4msr333uiigc]Blogging. My love for cooking has inspired me to create a blogging website with recipes to share with the world. My passion for vegetarian cooking show cases traditional and authentic recipes from around the world and creative productions of my own. Being vegetarian doesn’t have to be boring so I welcome you to visit my blog and step into exploring the green side of your taste buds!
Cookbook.Breakfast With Tofu – an ebook I designed, produced and developed to exhibit creative breakfast with tofu recipes. I created and tested each recipe as well as  photographing each dish to writing, designing, developing and publishing the cookbook. 
COOKING
I began cooking at church with my family at a young age. Every week was a large program anywhere from 25 - 50 people. The church was all vegetarian so I learned at a young age how to pair vegetables and spices with different sauces and what ingredients complement each other with herbs and spices.  Being at a non-profit you are on a limited budget so you have to learn to be creative with the things you've got,  which is a good skill to learn a young age. I learned to come up with pairings and flavors in a conventional thinking that keeps surprising people and pleasant way.
I am very comfortable with the following cuisine fare: Mexican, Indian, Italian, Vietnamese and Thai.
Pressure in the kitchen? No problem. The kitchen's adrenaline is part of the whole package creating an exciting and rewarding situation.
TECHNICAL
Photography, Web Development, Graphic Design, Creative Writer, Film Editing, Motion Graphics 
BILINGUAL. Being in school in Mexico from the age of 12 through 18 taught me not only to be fluent in spanish but also to know fantástico grammar.
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