Miranda Felkins
Cell: 530.353.0299 | E-Mail: Felkins12@yahoo.com
 
CAREER SUMMARY
Associates Degree at the Art Institute of California - Sacramento with a focus in Baking & Pastries. I have experience as a pastry chef, baker, and head baker. I am creative and driven with a strong work ethic.
I am looking to apply my degree and work experience in the restaurant and hospitality industry.
 
EXPERIENCE
Pastry Sou Chef | The Cliff House  San Francisco, CA - Current
The Cliff House is a high volume restaurant. I oversee all of the desserts for the Bistro, Sutro’s,The Cafe, Our Sunday Brunch Buffet and our Banquet Events.  
My Responsibilities Include:
• Menu Development
• Developing new innovative desserts
• Plating and Creativity
• High Volume Production
• Scheduling  
 
Pastry Chef | Muse Restaurant Sacramento, CA 2017 - 2018
The Muse is a student-run school restaurant.
My Responsibilities Include:
• Menu Development
• Developing new innovative desserts
• Plating and Creativity
 
Baker | Boudin Sourdough Bakery & Restaurant 2017 - 2018
Boudin Bakery is a high volume bakery and restaurant based in San Francisco, California known for its sourdough bread. I am one of the bakers at the Roseville, California Boudin.  
My Responsibilities Include:
• Scaling, Mixing, Shaping, Proofing, Scoring, Baking
• Prepare a wide variety of sourdough bread as well as specialty breads
• Working early mornings and holidays
 
Head Baker | Camp Okizu 2014 - 2017
Camp Okizu is a camp for children and members of families affected by childhood cancer in Northern California. I worked for the summer and weekends doing all of the baking, for the entire camp.
My Responsibilities Included:
• Prepared a wide variety of Coffee Cakes, Pound Cake, Cupcakes, Sheet Cakes, Breads and Pastries
• Single-handedly produced 200 to 500 desserts a day
• Responsible for maintaining accurate inventory counts
• Developed desserts suitable for campers with dietary restrictions
 
SKILLS
• Perform assigned duties with attention to detail, speed, accuracy while following instructions
• Ability to work well under pressure while maintaining a positive attitude
• Great attention to detail and creativity, excellent eye hand coordination and solving problems quickly
• Knowledge of food safety and sanitation standards, experience with cooking equipment, packaging and cleaning techniques, experience operating dough sheeter and doing lamination
• Self-motivated with the ability to work fast and efficiently independently or with co-workers
 
EDUCATION
The Art Institute of California - Sacramento (2016-2017)
Associate Degree in Baking and Pastry
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