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Summary

OBJECTIVE Chef for a high class establishment where my experience and culinary specialties will be utilized in preparing a wide range of international cuisines. SKILLS Proven ability to produce quickly under pressure, without sacrificing quality Basic mastery of cooking philosophy and technique. Understanding of all key health and sanitation concerns.

Experience

Museum of Fine ArtsBoston,MACatering Cook
· Actively contributing in several task that include preparation and Organize everything according to the BEO'S.

· Keeping and maintaining a well organized kitchen also the station where The event will be held.

· Put out the finish product while keeping a high standard of culinary skill.

Market- W HotelBoston,MAChef
· Actively contributing in several kitchen responsibilities including breakfast, lunch, and a pizza station.

· Prepare varieties of specialties for breakfast and lunch.

Ten Center StreetNewburyport,MAChef
· Actively contributing in several kitchen responsibilities including buffet, banquet functions and restaurant.

· Prepared a variety of specialties for brunch, and dinner.

ROYAL Sonesta HotelCambridge,MAChef
· Actively contributed to several kitchen responsibilities including buffets, banquets, room service and restaurant.

· Prepared a variety of specialties for breakfast, lunch, and dinner, also am responsible for creating special and recipes.

Hyatt HarborsideBoston,MAChef
· Responsible for maintaining and managing stocks of all items.

· Produce order for Restaurant and banquets events.

Normandy Farms Camping Resort Line CookFoxboro,MA
· Prepared and cooked meals for campers and staff.

· Oversaw food inventory by monitoring proper food temperature, rotating and storing food properly.

· Learned the food ordering process.

· Ensured kitchen areas are constantly clean - ranges, cooler, freezer, mixer, slicer, floor, dish washing, pots & pans, dining room, garbage, recyclables.

Education

NEWBURY COLLEGE
Brookline,MAHotel restaurant and Service Management Culinary
Bachelor of Science
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