ELIZABETH MARTIN
San Francisco, CA 94121
415-271-7270 (c)
elizabeth.martin02@gmail.com

SUMMARY
College graduate seeks to utilize administrative experience and skills on
temporary assignment.SUMMARY OF QUALIFICATIONS
A highly motivated and professional Chef de Partie to provide skillful support to an Executive Chef.

EXPERIENCE
FOG CITY – San Francisco, CA
Chef de Partie, 8/2015-2/2016
· Chef de Partie – All stations (wood-fired grill, oven, plancha, pantry)
· Expedite tickets during service
· Auxiliary pastry chef
· [bookmark: _GoBack]Assist Sous Chefs with staff supervision

Boulettes Larder + Bouli Bar – San Francisco, CA
Chef de Partie, 2/2015-7/2015
· Garde Manger chef
· Food preparation and mise en place for station
· Inventory and product consolidation

Spruce – San Francisco, CA
Chef de Partie, 11/2014-2/2015
· Dinner service Garde Manger chef
· Mise en place for service and private events
· Inventory and product consolidation

The Battery – San Francisco, CA
Culinary Intern, 7/2014-10/2015
· Lunch and dinner family meals
· Food preparation

Private Family – San Francisco, CA
Nanny/Family Assistant, 2008-2013 
· Created infant’s food and toddler meals
· Prepared weekly ready to serve meals for family

EDUCATION
Le Cordon Bleu - San Francisco, CA
Certificate in Culinary Arts
· Food Service Safety and Sanitation Certification: Expires 09/16/18

Parsons School of Design - New York, NY
Bachelor of Fine Arts


AWARDS
ABC’s Livewell Network Television - Ryan Scott’s Food Rush LCB Sandwich Competition, Awarded 2nd Place
