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AWARDS
A.A. CULINARY ARTS
Scottsdale Culinary Institute, Scottsdale, AZ / 2010


SKILLS
EDUCATION
CHEF
Herbsaint, New Orleans, LA  /  September 2015 - Present
· Manage daily kitchen operations with 8 staff members
· Re-developed entire menu in 2015, increasing sales revenue by 150%
· Oversee food preparation and production, ensuring food safety procedures are always 100% adhered to
· Interviewed, hired, trained, and directed all staff members since 2015, improving kitchen operational flow by 50%, while maintaining 100% employee retention 
· Developed process that reduced waste by 40% and improved supply turnover by 70%
· Referenced in “Top Chefs of 2016” magazine, published on Nov 2016
SOUS CHEF 
The Rum House, New Orleans, LA   /  June 2010 – August 2015
· Mentored and trained four junior staff, improving performance by 20% 
· Prepared meals for lunch and dining services with an average of 100 tables per day  
· Managed relationships with vendors, negotiating prices of ingredients and equipment that resulted in 10% savings on budget
· Collaborated with Head Chef on menu design and innovative recipes  
· Recorded, transcribed, and distributed minutes of meetings
EXPERIENCE
4397 Aaron Smith Drive
Harrisburg, PA 17101
linkedin.com/in/yourproﬁle
895 555 555
youremail@gmail.com
Professional Chef with 8+ years of extensive experience in Southern Cuisine. Capable of managing dining services of up to 100 tables while supervising and motivating staff to perform to best of their abilities across every service. 


RESUME OBJECTIVE
from Resume Genius


















Southern Cuisine
Latin American Cuisine
Pastries & Baking
Knife Work
Leadership
Adaptability
Collaboration
Strong Work Ethic
Critical Thinking
Handling Pressure
Leadership



















CERTIFIED EXECUTIVE CHEF
2014



FOOD SCIENCE CERTIFICATE
2010







Top Chef
Top Chefs Magazine
November 2016
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