Amanda Genosky

18817 Hanus Road, Minnetonka, MN 55345 
612-616-4093 
amanda.genosky@my.msp.chefs.edu

Objective
To further expand my knowledge and career; and attain a position of growth in an environment where I can learn and achieve new goals.

Summary
High-energy Food Service Director focused on promoting customer satisfaction through exceptional service. A creative leader with strong knowledge of the food and beverage industry. As well as courteous and professional with a great sense of humor.

Highlights





· Understanding of Financials
· Excellent multi-tasker
· Culinary knowledge
· Oversees Day to Day Operations & All Staff

· Engaging personality
· Neat, clean and professional appearance
· Reliable and punctual
· Delivers exceptional customer service

Expierence
Corporate Food Service Director                                                              January 2011 - Current
Taher Inc
Responsible, but not limited to; closely follow standard procedures for safe food preparation, assembly and presentation to ensure customer satisfaction and meet company standards. Oversee day to day operations. Prepare future menus and analyze recipes to not only meet corporate standards, but meet financial expectations. Instruct cooks and other workers in the preparation, cooking, garnishing, and presentation of food. Train new Managers of correct procedures, safety codes, proper recipes, company policy, and financial statements.  

Target Field – Metropolitian Club, Suites, Legends Club, Townball Tavern   March 2010 – July 2011
Delaware North Companies
Cleaned and prepared various foods for cooking and serving. 
Frequently switched between positions as Cold Food Chef, Pastry Assistant, and Server, to season ticket holders, to support changing needs of large Club Level and Suite requests.

Education
Scottsdale Culinary Institute						May 2011
Bachelors Degree in Hospitality and Culinary Kitchen Management
Coursework in Food and Beverage Operations, Culinary Arts, and Business and Restaurant Management

Le Cordon Bleu College of Culinary Arts					October 2009
Associates in Applied Science

Columbia Heights High School						June 2008
High School Diploma
