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Work History
Banquet cook | AraMARK OF THE MINNESOTA VIKINGS 		                	  aPRIL 2014- PRESENT 
· Provide banquet style food for players and staff of the Vikings
· Works under pressure and within a specified menu to provide superior food

Sous chef | Sky food catering 						      June 2012-present
· Provide superior quality food for elite traveling clientele
· Delegate time between numerous functions within a short time frame
Line cook | Marriott   						   august 2010-January 2014
· Experienced high-volume professional service
· Assisted with large and small banquet functions 
line cook | finlayson café   						             May 2004-august 2010
· Managed a local kitchen independently 
· Developed proficient skills in all kitchen areas 
Education
culinary degree 						               August 2009-NOvember 2010
 LE CORDON BLEU COLLEGE OF CULINARY ARTS 
· Emphasis: French Cuisine 
· 2 month course in international cuisine 
· 6 month internship through Marriott
Skills & Abilities
Management
· Responsible for directing a kitchen of thirteen employees 
· Organizes schedule and ordering product when general manager is absent
· Budgeted for food and supply orders
· Experience with designing menus
customer service
· Interact with diverse clientele to discuss potential business relationships 
· Front-of-the-house experience 
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