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OBJECTIVE: Seeking employment as a full-time pastry cook in a restaurant or café in the San Francisco /East Bay area. I will be 
 
EDUCATION
         Art Institute of New York City Pastry Arts Program, graduated December 2007.
Skills Gained: 
California Food Handlers Certificate
Nutritional/Dietary Needs
         18 hour weekly internship at Chanterelle, New York City.

 
 
EMPLOYMENT 
 
 
Trattoria Dell Arte, New York, New York, March 2015-August 2015- Assistant to the Executive Pastry Chef at high volume Italian restaurant near Central Park and Carnegie Hall. Daily duties included production of all desserts for restaurant,parties and banquets.Production of all cakes, dessert sauces, ice cream, dessert specials and some bread baking. Plating desserts and in charge of baking all sweet breads,muffins, dessert displays and opening pastry department for Sunday brunch.

 
Ellary's Greens, New York, New York December 2014-March 2015 Pastry cook at West Village café. Specilazing in vegan and gluten free desserts and non-vegan desserts.Dessert menu consists of avocado chocolate mousse, cookies, brownies, cobblers, pies, cake orders and breads. Also in charge of ordering for pastry department and making all weekly desserts for EQUINOX gym and spa at their downtown location and any catering orders for the week.

Tavern on The Green, New York, New York, August 2014-December 2015- Pastry Cook at upper west side restaurant. Duties included creating all dessert items for all events, weddings and private parties. In charge of all ordering for events and pastry department as well as making weekly schedule. Worked closely with Event planner on all functions. Also in charge of setting up pastry station for lunch and brunch service.

Steven Starr Restaurant Group, Philadelphia,PA October 2012-August 2014 Steven Starr Events Catering,Tulahas Garden, Route Six, The Dandelion.
pastry cook
 Have been the Steven Starr Restaurants for nearly two years as a pastry cook. Started in their catering department and have worked in several of the restaurants in Philadelphia. Duties include opening kitchen at 7am/closing pastry station.  Setting up pastry department for Executive Chef and sous chef. Baking all desserts on site and packaging them to be served at parties and banquets. We have accounts with Fete Sau, Philadelphia Museum of Art, New York Historical Society. Our menu consist of mini tarts, cakes. panna cotta,ice cream and sorbets, cup cakes, breads and chocolate work for cakes. 
 
 
Lavo Italian Restaurant & Nightclub, New York City: August 2011 - October 2012
Pastry Cook
Italian cuisine restaurant, pastry department. Helping to create dessert and brunch menus with Executive Chef, inventory, maintenance of pastry station, plating. Daily production list includes ice creams and sorbets, muffins for breakfast and brunch, dessert sauces and creams, tempering chocolate, tarts, mousses and assembly cakes as well plating desserts. Also prepared large dessert buffets for parties and private invents.
 
 
Plein Sud, New York City: November2010-August 2011
Pastry Cook/ Garde Manger
Southern French cuisine restaurant, head of pastry department and worked 2 days week on GardeManger station. Duties performed include helping create dessert menu with Executive Chef, inventory, opening and closing of both Garde Mager station and pastry station. Daily Production list includes ice creams and sorbets, muffins for breakfast and brunch, dessert sauces and creams, tempering chocolate, tarts, mousses and assembly cakes as well plating desserts. Also prepared large dessert buffets for parties and private invents.
 
 
Fishtail by David Burke, New York City: March 2010-August 2010
Pastry Cook
A three day a week externship that turned into a full-time pastry cook position. Opening and closing of dessert station, petit fours, chocolate mousse, ice creams and sorbets, cakes, chocolate tortes, apple and pineapple tart, muffins and sweet breads for Sunday brunch, plating desserts for lunch and dinner service as well as large parties.

 
White Dog Cafe, Philadelphia, PA: April 2008-September 2009
Pastry Cook
Daily production consisted of making hamburger rolls, muffins, scones, danishes, focaccia and french bread for weekend brunch. Cake orders, fruit tarts, ice cream and sorbets, chocolate work, pies, opening and closing dessert station, plating desserts, ordering produce and dry goods for pastry department.
 
Thalia's Restaurant & Thalia's Kitchen, New York City: February 2008 - April 2008 
Pastry Cook
Duties included daily production of muffins, fruit tarts, and cookies for Thalia's kitchen as well making desserts for Thalia's Restaurant. Production included Ice creams, sorbets, cakes as well breads, plating desserts and closing of dessert station six days a week.
 
Union Square Cafe, New York City: January 2008 - February 2008 
Pastry Cook 
Daily production for fruit tarts, cakes, some chocolate work, ice creams and sorbets, muffins, and cookies. Dessert plating, opening and closing of dessert station.
 
Chanterelle, New York City: October 2007 - December 2007  
Pastry Intern 
18 hour weekly internship, worked closely with pastry sous chef. Learned how to order produce & dry goods, cake decoration and chocolate work. Also helped pantry department prep for weddings and large events. Assisted in plating appetizers and hors d'œuvres.
 
 

 
 
Professional  References
 

Kurt Alexander - Executive Chef, Ellary's Greens
33 Carmine Street, New York, NY 10007 (917) 620-6926
 
Jacqueline Lombard – Culinary Director of Fairfield University
1073 North Benson Rd, Fairfield, Connecticut, 06824 (347)804-8418
 
Peter Scarola - Pastry Chef, R2L Restaurant
50 South 16th Street Philadelphia,PA 19102 (215) 564-5337
 
Jenifer Deboerer - Executive Pastry Chef, Arthur's Catering
860 Sunshine Lane, Attamonte Springs, FL, 32714 (917) 542-1301 
 
Anthony J. Acinapura - Executive Chef, Trattoria Dell Arte 
 900 7th Ave, New York, New York, 10106  (917) 403-8358
 
 
Personal References
 
Antionette Mainer
1023 South Dorrance, Philadelphia, PA (215) 545-3734
 
Lucy Liow
75 Sussex St. Apt. 2, Jersey City, NJ 07302 (646) 732-9802
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