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Highlights of Qualifications
· Hardworking, efficient, organized, & inquisitive
· [bookmark: _GoBack]Experienced in high volume production, plating, & menu planning
Experience
6/16-Present		All Spice				San Mateo, CA
			Pastry Chef
· Responsible for creating dessert menu focusing on high-end plated desserts
· Produces all components for said desserts including chocolate work, garnishes, ice creams, cakes, cremeaux, mignardise, etc.
			
3/15-5/16		1760 Restaurant			San Francisco, CA
			Pastry Chef
· Maintained inventory & production for all bread, pastries, ice creams & desserts for brunch and dinner services
· Created new menu items with regard to season and restaurant style
· Trained & supervised new pastry cooks

11/14-03/15		Le Marais Bistro Bistro & Bakery	San Francisco, CA
			Pastry Cook 
· Prepared, baked & assembled a showcase of classic French pastries daily, including tarts, cookies, entremets/gateaux, pate a choux, macarons, etc.
· Kept up a standard production of batters, doughs, glazes, chocolate garnishes, & fillings 
· Assisted with wholesale, specialty orders, & menu changes
 
12/12-11/14		The Ahwahnee Hotel			Yosemite National Park, CA
			Pastry Cook
· Prepped & worked pastry line for breakfast, lunch, and dinner services, serving up to 400 guests as well as brunch & banquets for up to 1000 guests
· Worked production shifts making & decorating cakes; producing ice creams, breads, specialty desserts, amenities, etc. 
· Assisted in plating of all special holiday season events including Vintners’ Holidays, Bracebridge, & Chef’s Holidays
Education 
Johnson & Wales University	Providence, Rhode Island
      Bachelor of Science in Baking and Pastry Arts, Suma Cum Laude	11/2012
L’Ecole Nationale Superieure de la Patisserie				    Yssingeaux, France	   
      Intensive French pastry training in macarons, chocolate, 			       05/2011
      sugar, entremets, & more  


