Venay A. Sanders
195 Willoughby Ave., #208 ǀ Brooklyn, NY 11205 ǀ 347.543.3203 ǀ venaysanders22@gmail.com
Aspiring pastry chef with experience in prep work, pastry and baking as well as casual dining with over 100 daily covers. Recognized for the exceptional ability to complete task in several positions in the kitchen. Commended numerous times by head chefs and other staff members for outstanding prioritization and organizational skills.
PROFESSIONAL EXPERIENCE________________________________________________________		
BIEN CUIT	Brooklyn, NY
Extern	May 20017
·   Morning pastry production and set up for two locations.  
·   Feed and maintained starters.
SUGAR COUTURE	Brooklyn, NY
Stagiaire	April 2017
·  Four week stage working under the supervision of Cake Designer Penny Stankiewicz. 
LORING PLACE	New York, NY
Pastry Cook	January 2017 – April 2017
· Prepared and plated all desserts for meal service. 
· Work closely with standard recipes and plate presentation in order to maintain standards of quality in 
              production and presentation.
· Work with management team for additional responsibilities.
CHAO CHAO	New York, NY
Prep Cook      	November 2016 – December 2016
· Ensured freshness of food and ingredients by checking for quality, keeping track of old and new items, and rotating stock.
· Inspected and cleaned food preparation areas to ensure safe and sanitary food-handling practices.
· Prepared daily food items, and cooked simple foods and beverages.
· Followed all safety and sanitation policies when handling food and beverage to uphold proper health standards.
· Assisted in additional food prep when needed as well as dish washing and cleaning of the kitchen.
· Unloaded food supplies from distributors and efficiently organized inventory.
· Learned new recipes and improved food preparation skills and techniques.

CUT BY WOLFGANG PUCK 	New York, NY
Polisher/Bread Cutter	August 2016 – November 2016
· Ensured all glassware and silverware were properly cleaned and polished.
· Organized and constructed bread bowls and bread platters for lunch and dinner service.
· Restocked dining area, bar and VIP section with glassware and silverware.

EDUCATION_____________________________________________________________________		
INSTITUTE OF CULINARY EDUCATION	New York, NY
Diploma, Pastry & Baking Arts - - 3.67 GPA	October 2016 – May 2017
THE UNIVERSITY AT ALBANY	Albany, NY
Bachelors of Arts	- Major in Women’s Studies Major, Minor in Sociology - 3.0 GPA
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ADDITIONAL SKILLS________________________________________________________			

Excellent time management. Quality-focused. Honest employee. Team Player. Strong knowledge of mixing. Food presentation talent.

