Emily Binder ,

#; (818) 426 - 6250
emilyfhinder@gmail.com
www.emilybinderart.com

Education
BA in Business Management Economics at University of California, Santa Cruz
BA in Fine Arts at University of California, Santa Cruz
Studied at L'Institut d’études politiques in Lyon, France
Have attended several espresso, wine, sake and liquor tastings / trainings

Skills
ServSafe Food Handling, ServSafe Alcohol and ABC certified
Fluentin French
Aloha, OpenTable & cther POS

Experience
Line Cook, Pastry Chef, Barista
River Café
Santa Cruz, CA. 2014 - 2015
Line, prep and pastry chef, barista, wrote weekly schedule and organized staff meetmgs
Prep and pastry chef
Blizz
Los Angeles, CA. 2010 - 2011
Baking, food prep, sales
Server
Kuito Sushi and Ramen
Capitola, CA. 2014 - 2015
Knowledge of Japanese cuisine, register use and closmg procedures, involved in writing weekly schedule, trained other employees
The Spot Hookah Bar and Restaurant
Encino, CA. 2010 - 2013
Customer service, tended hookah, worked with POS Aloha, high volume serving
Baker
Flour & Co.
San Francisco, CA. 2016
Baking muffins, cookies, biscuits, frosting cakes, general prep and productlon
Catering
- Daniel Ripley
- Paula LeDut
- Flour & Co.
- Monarch
- 111 Minna Gallery
- Roka Akor
- 1015 Folsom
Barista
112 Minna Gallery
San Francisco, CA. 2016
River Café
Santa Cruz, CA. 2014 - 2015
Production Assistant _
Donnelly Chocolates
Santa Cruz, CA. 2011 - 2014
Customer service, packaging, wrapping and helping with chocolate creation
Bartender
1015 Folsom
San Francisco, CA, 2015 - 2016
Bartending at live music events, cocldail serving
F8
San Francisco, CA. 2015 - 2016
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