     Alyson Tabb

9350 Meade Street, Westminster, CO 80031
alyson.tabb@gmail.com Cell (303) 916-7347

EDUCATION	
The Culinary Institute of America		Hyde Park, NY
Graduate with Bachelors of Professional Studies: Baking & Pastry Arts Management                   January 2014
· GPA 3.87/4.0  (top of class: Julius Wiles Academic Achievement Award)
Graduate with Associates of Occupational Studies: Baking & Pastry Arts		               December 2012
	GPA 3.86/4.0  (top of class: Katherine Angell Academic Achievement Award)

Front Range Community College		Westminster, CO
Graduate with Associates of Art Degree							      August 2008 
	GPA 4.0/4.0

Metropolitan State College of Denver		 Denver, CO
Candidate for Bachelor of Art Degree, Fine Arts and Business 		       August 2008-December 2010
	GPA 4.0/4.0		Completed 34 credits  

Community Christian High School		 Northglenn, CO      
Graduate with highest honors 								           May 2006
GPA 4.0/4.0
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EMPLOYMENT HISTORY

The Culinary Institute of America		          Hyde Park, NY
November 2012- January 2014

Tour Guide
	Responsible for tour groups up to 40 people, guiding safely around the CIA campus
	Inform guests on tours about the history and functions of The Culinary Institute of America
	Represent our school on a daily basis, always aware of those I can aid or inform
	Train and supervise new employees


Apple Pie Bakery Cafe	
          Hyde Park, NY
July 2011-December 2011

Prep Cook
	Responsible for the timely preparation of soups, salads, sandwiches, and sauces
· Train and supervise new employees
· Operate meat slicing machinery
· Properly cut, slice, grill, emulsify, and cook dishes.


Walt Disney World Resorts
    Orlando, FL
December 2011-April 2012

The Hollywood Studios Production Bakery
Cook 1
· Organize station, timely preparation of baked goods, proper storage, and finishing
· Manage orders in timely manner, prepare for next shift, rotate products, stock to par
· Operate rack ovens, mixers, water baths at proper temperature and sugar heat table.
· Assist executive pastry chef with icing and decorating special occasion cakes

ACTIVITIES / ACCOMPLISHMENTS
Certifications: 	ServSafe Certified				      	        Valid through December 2015
TIPS Certified						                  Valid through July 2016
Volunteer- 	Passion Play Ministries International				             2007-2010 seasons
Beloved 31: Girls Night: co-leader 			              September 2012-June 2013
Saturday night group for girls to hang out in safe environment with nutritious meal
Haiti Mission Trip with Calvary Chapel of the Hudson Valley            	               July 2013
Construction and Bible School for local children
Clubs: 		Culinary Christian Fellowship: Secretary			            February 2013-January 2014
Scholarships: 	Omaha Steaks * Cream of the Crop * CIA Dean * CIA Endowed * 
President’s Award * Edward Benenson * High Impact Leader* 
Victor Baumann Memorial * SAT/ACT Achievement 
Computer skills: Microsoft Word, Power Point
