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Experience in different areas of cooking as a food preparer, making salads. In bakery: production and lamination of puff pastry dough and croissant in laminating machine. Pastry and cooking assistant in general. Receive, distribution and storage of merchandise.

Abilities:
Elaboration of different types of viennoiserie, loaves and pastries French style.
Production of dough, creams, sauces and everything related to the area of ​​bakery and pastry.
Ability to adjust recipes, flavors and ingredients.
Basic knowledge for the preparation of artisanal breads and chocolate temper for confectionery.
Supervision of recipes for the elaboration of standardized products.
Excellent skills to learn and impart knowledge to the work team.

Experiencia en diferentes areas de Cocina como preparador de alimentos, elaboracion de ensaladas . En panaderia: produccion y laminacion de masas de hojaldre y croissant en maquina laminadora. Ayudante de pasteleria y cocina en general. Recibir, distribucion y almacenaje de mercancia.

Habilidades:
Elaboracion de diferentes tipos de viennoiserie, panes y bolleria estilo frances. 
Produccion de masas, cremas, salsas y todo lo relacionado al area de panaderia y pasteleria.
Habilidad para ajustar recetas, sabores e ingredientes.
Conocimientos basicos para elaboracion de panes artesanales y temperar de chocolate para confiteria .
Supervision de  recetas para la elaboracion de productos estandarizados.
Excelentes habilidades para aprender e impartir conocimiento al equipo de trabajo.

EDUCAtion
High School: Nuestra Señora de Fatima 								2000 - 2005
Bachelor of Science and Humanities 

INCE Instituto Nacional de Cooperacion Educativa 		2005- 2007
Nivel: Basico- Intermedio – Experto en tecnicas de cocina
		
AACC Academia de Artes Culinarias de Caracas 
Chef de Partie 		2009-2010

GAPP Grupo Academico Panadero Pastelero 		2013-2014
Baker Viennoiserie and Pastry 


Corses and Seminars
Curso de Portugués, nivel 1 y 2. Colegio Nuestra Señora De Fátima
Curso Microsoft Office, Word, Excel, Power Point.  Basic
Curso  Manipulación de Alimentos 		2006, 2009, 2012
INCE Seminario Food Safety 		2007
T.G.I Fridays Food Safety		2011
Taller de Hosteleria Residencial 		2011 		
Taller de Variedad de Panes Artesanales 		2012
Taller Básico de Bombonería 		2013
FoodHandlers California 		2018
City College San Francisco English level 4		Actually 2015- 2018
  	

RELATED EXPERIENCE
Restaurant Self Service Piu Buono                                  - Kitchener						2007
Fun Race Events  			               - Kitchener					                    2008
T.G.I. Fridays 			               - Kitchener / Coach / Supervisor				2010 - 2011 
Alimentos Gourmet Restaurante Tango 	               - Kitchener						2012
Eurobuilding Hotel & Suits Caracas 	               - Steward 						2012
Eurobuilding Hotel & Suits Caracas 	               - Baker / Viennoiserie					2012 - 2014
Umami Burguer Marina 		               - Kitchener						2016
Le Marais Bakery 			               - Baker Viennoiserie 					2016 - 2017
Chantal Guillon                                                                   - Baker Pastry / Kitchener                                                                               2017 - 2018  
Acrobat outsourcing – ASANA                                         - Prep                                                                                                                  2018 Actually

LANGUAGES
Spanish – native language 
Portugues (Portugal) – Speak, read and write basic
English – Speak basic, read/write intermediate 


