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Summary statement  


 I am a creative and hardworking professional who can bring solid experience and ambition to your kitchen. �
�
Professional Accomplishments�
�
Coordinated large banquet parties and private functions.


Worked with professional and celebrity chefs.


Worked reception for VIP’s such as Presidential Candidates Hillary Clinton and Barak Obama, also functions for mayor of Las Vegas. 


Worked a la carte at the World Trade Center


Wrote menus for large catering events.


Skill's and certifications 


ServeSafe certified, ACF member, first aid and CPR certifications. 


Excellent knife skills, a natural leader, able to delegate, multi-task, and time manage. 


Experience in: American regional cuisine, baking and pastry, Pacific Northwest cuisine, Latin cuisine, Asian cuisine, Classical French cuisine, garde manger, charcutirie, molecular gastronomy, cost control, menu engineering, management and supervision, restaurant management, food and safety, health and nutrition.  �
�
Professional Employment History�
�
June ’06-June ‘08























Aug. ‘08 – dec ‘08  





Nov. ‘08-Feb ‘09











May ’09-current �
Columbia Hospitality inc. Seattle, WA


Job Title: Cook 2 and Expeditor. Also worked multiple company locations:


1. Bell Harbor Conference Center- this was my home base and where I got most of my high volume kitchen experience. Did events for up to 7000 people.


2. World Trade Center- (located across the street from BHCC) this is where I honed in on my fine dinning skills. I Cooked for VIPs’ and high end customers and did special events. 


A thyme for all seasons, Las Vegas, NV


Job title: Lead cook, catering company for corporate events, wedding’s and such. 


Red square, Las Vegas, NV


Line cook, worked saute station.





Penhall,  Denver, CO


Construction rehab work for Denver international airport�






�
�
Education�
�
The Art Institute of Seattle: Associate of Culinary Arts, March 2008  GPA-3.2                  
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