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Professional Summary
Energetic culinary professional and nutrition graduate with a blend of creativity, passion for baking and cake decorating, and exceptional baking skills. Works well as a dynamic team player in high-pressure settings.
 
Skills
- Proficient in Microsoft Works
- ServSafe certified
- Customer service
- Detail-oriented
- Adaptive and creative
- Time management
- Culinary expertise: cake decorating, chocolate, baking methods, creams and mousses, fundamentals of bread baking
 
Work History
March 2013-January 2014
Head Baker/Decorator I American Cupcake I San Francisco, CA
- Maintained a skilled kitchen staff by properly training employees.
- Orderd and received bakery products and supplies.
- Decorated and merchandised quality baked goods.
- Developed new products based on seasonal ingredients, holidays and dessert trends.
August 2012-March 2013
Cake Decorator I Noe Valley Bakery I San Francisco, CA
- Cut, filled, assembled, and decorated various cakes.
- Chocolate work (tempering, garnishes, plaques, writing).
- Production of tarts, cookies, cakes, and cupcakes.
- Mixed buttercreams and other fillings, scaling and measuring ingredients and operating mixer.
October 2011-October 2012
Head Cake Decorator/Baker/Pastry Cook I Delession Market & Bakery I San Francisco, CA
- Cut, filled, assembled, and decorated various cakes.
- Developed new products based on seasonal ingredients, holidays, and dessert trends.
- Maintained a skilled kitchen staff by properly training employees.
- Mixed buttercreams and other fillings, scaling and measuring ingredients.
 
Education
2015
Bachelor of Science: Nutrition & Food
Sacramento State University, Sacramento, CA
2010
Ceritificate: Patisserie & Baking
California Culinary Academy Le Cordon Bleu, San Francisco, CA
 
I would be a good fit for the team because I am qualified in baking/pastry, and I can work in both a team and independant setting.  I have a strong passion which helps me to strive and further develop my skills.  Such skills include creativity, attention to detail, time management, and expertise in baking and patisserie methods; specifically French techniques.
 
My resume provides more detail about my background and skills. I would like to further discuss my experience and passion in regards to the position. Please contact me at the phone number or email listed on my resume to set up a time. Thank you for your consideration.

-Eryka Walker
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