Sasha Banks

Street Address

City,  State, Zio

555-555-5555 Phone or 555-555-5555 Cellular

sasha@gmail.com
Objective:

A position in which I can use and further develop my skills in high end, French Based cuisine in a small to mid sized restaurant. (Objectives should be specific. They are not necessary) 

Professional Experience:

La Tourelle -  Portland, OR  - Executive Sous Chef / Kitchen Manager (6/09 – Present)
75 Seat French Restaurant recognized for a mixture of cutting edge with classic bistro dishes. Hired as sous chef and promoted. Responsible for all staff oversight, execution of chef’s creation, product receiving and storage, staff supervision in chefs’ absence, hands on production.

The previous restaurant – Locatin - Position  (m/yr – m/yr)

A private consulting firm for various restaurants and bar operations in Hawaii and in Vancouver BC. As a consultant I provide cutting edge concepts to update restaurant venues, assist in executive recruitment, management restructuring, staff training programs and operational materials, menu development and profitability assessment.

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information.

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information.
​

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information.

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information.

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information..

The previous restaurant – Locatin - Position  (m/yr – m/yr)

Description of the restaurant and product. Your duties. Any other important information.Hawaii's top ten corporations.
 Education:

School, Degree, Year

School, Course Attended, Year. 

Stages or other Educational activities.
Skills:

Full butchering

Salumi and meat product fabrication

French and Spanish, both fluent

Chef Tek and other kitchen organizational software 

Awards, Press and Recognition:

La Tourelle voted top restaurant in   Portland: 2 Wachterlein  Stars

Various articles and location information available if desired.

Associations and Activities: 

Teach basic culinary skills two mornings a month at the YWCA

Three Beard House cooking events

Member of the Portland Sustainable Seafood Alliance

Professional Associations:

ACF (American Culinary Federation), Les Amis d’ Escoffier Society, Chaîne des Rotisseurs

· References are available upon request.
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