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Objective: To improve my skills with baking, culinary, and all aspects of the kitchen thru hands on experience.

Highlights of Qualifications:
· Able to modify recipes in measurements and taste.
· Varied food management and preparation skills: knowledge of food and nutrition, food  regulations and policies
· Can work back of the house as well as front of the house


Work Experience:
10/2013-Present    Cook
 		 Tony’s Market
09/2013-10/2013   Baker
· Prep vegetables to specific size and cut
· Build salads to company specifications 
· Keep a sanitary and clean kitchen
		Dunkin Donuts
· Pulled prepped and decorated 820 dozen doughnuts a day
· Stocked stations and help front of the house
· Merchandized Doughnuts bagels etc 

12/2012-09/2013          Cook/Baker                                                         Greenwood Village,CO
                             The Inn at Greenwood Village
· Created healthy and delicious desserts
· Cooked and prepped food to health code standards
· Work cook line and grill during meal shifts                                                           
Dining Room Supervisor                                             Greenwood Village, CO
 		    Cranbrook Senior Living
· Organize and coordinate the dining room area
·  Communicate needs between care givers and cooks
· Keeping stock and cleaning server line and salad bar
· Assist in serving residents 
Cook/Baker
		    Cranbrook Senior Living                                            Greenwood Village, CO
· Created healthy and delicious desserts
· Cooked and prepped food to health code standards
· Work cook line and grill during meal shifts
 
09/12 – 11/12	   Candy Chef							      Denver, CO
		   Daffy Apple Candy Corporation
· Measured and prepped for next day production.
· Monitored, cooked, and handled caramel on a daily bases.
· Up held cleaning standards for manufacturers.  


06/12 – 08/12	Pastry Intern	Denver, CO
Sheraton Hotel
· Plated desserts for 850+ people.
· Made specialty desserts such as Vegan, Vegetarian, nut free and dairy free.
· Executed day to day banquet orders and V.I.P orders.
· Prepped needed items such as cakes, cookies, creams and other components for plated desserts and banquet desserts.

09/10 – 05/12	Work Study Office assistant	Denver,Co
Johnson &Wales University
· Organized office filing, as well as, assisting in creating a filing system for the office.
· Various computer skills including MS office, Pdf filing and excel.
· Helped direct students to destinations and assist with questions.

08/08 – 11/09	Waitress/Server/ Dishwasher	Cheyenne,Wy
Flying J
· Help customers make decisions on food and up sale dessert and bonus items
· Cleaned and managed waitress station.
· Provided Quality Checks on outgoing food.
· Cleaned high volume of dishes within an hour of arrival.

Education: 

Johnson & Wales University	Denver, Co
Associates in Science in Baking and Pastry Arts	08/12
GPA     3.0/4.0

East High School	Cheyenne, Wy
High School in International Bacculate	05/10
GPA     3.65/4.0

Career Portfolio Available Upon Request
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