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To gain the position of a pastry cook using my competencies and progressive experience in preparing quality baked goods, special desserts and cakes in a famous hotel.



EDUCATION  

Le Cordon Bleu College of Culinary Arts, Mendota Heights, MN
A.A.S., Patisserie and Baking in progress


EXPERIENCE  

Deli Team Member, Target, Richfield, September 2010-Present
· Producing salads, wraps and sandwiches
· Attending to guests: helping with their orders and answering their problems and questions
· Cleaning and storing products
· Building the production list daily


Pastry Chef Trainee, Hilton Colombo, Colombo, Sri Lanka, 6/11/2009- 6/6/2010
· Producing cakes, desserts and breads
· Following orders from supervisors to do assigned tasks
· Preparing guests' orders
· Daily kitchen cleaning
· Good knowledge and use of heavy duty equipment


SKILLS AND STRENGTHS  

· Able to multitask
· Good with customer service
· Good interpersonal skills
· Flexible for hours and days for work
· Good with problem solving and organizational skills

 
