
PROFILE
A Pastry Chef requires numerous Personal & Professional skills, including creativity, discipline, passion & perseverance. With my education & experience in the industry over the last 10 years, I have held multiple positions in many different establishments, ranging from Michelin level kitchens to small cafes, I've held positions from baker to pastry chef; Sous chef to line cook. It is this experience that has built my character and strength as a cook. It has made me quite humble, understanding that they're is always more to learn. Personal & professional growth and challenge in the industry is the making of the Pastry Chef.  
EXPERIENCE
Pastry private event chef, battery sf, san Francisco CA 2013-Present
Assisted opening Pastry Chef, Adam Becker in launching of modern restaurant 717B to its private members. Currently working on Private Events team headed by Chef Susanna OK assisting in pastry needs of department.   
Pastry sous chef, aveline, san francisco ca  2014-2015
Worked under Pastry Chef turned Executive Chef Kaley Laird, with her “California modern” menu, assisted in development and direction of Pastry & Garde Manger stations   1002 wood street Oakland CA  Adreina76@yahoo.com     805-400-5025  
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Pastry chef, bluestem brasserie, san francisco ca 2013-2014
Led a team of six in daily production of platted desserts, in-house breads & private events for busy downtown restaurant. Assisted Executive chef, Francis Hogan in direction and management of pastry team.
pastry chef de partie, multnomah athletic club, portland or 2011-2013 
Private athletic club, working under Master Chef Philip Boulett as Pastry C.D.P. , assisted pastry in production & planning for clubs three restaurants and numerous daily private events catering to its 20,000 members 
EDUCATION
Culinary Institute of America, baking &pastry 2009
SKILLS
Trained in Classical to Modern Pastry Techniques, Lamination & Shaping, Bread Making,  Chocolate & Confections , Writing/Execution of Menus, Managerial Experience including Ordering, Budget, Inventory, Leadership, Time Management & Team Building skills

