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01  PROFILE Experienced Assistant Chef with many years of experience in creating culinary masterpieces 

a high-paced setting.Superb knowledge of numerous culinary techniques, applications, food 

products and kitchen equipment. Exceptionally skilled in managing all of the daily operations of 

the kitchen and ensuring the prompt and quality execution of all menu. Currently in pursuit of the 

Chef Cordon Bleu quali’cation.

02  EMPLOYMENT HISTORY

8an U21— • Se/ U2U2

8acBsgn

Assistant Chef at Mazaars Indian Emporium

Executed menu items including complicated sauces, hors dvoeu2res and ’ne pastries for more than 

80T special e2ents and banquets in the last year

b Res/gnsiy9e fgK aM@inistKatign spch as scheMp9inl shiftsL /a Kg99L /KgcpKe@ent anM 

accgpntinlNx

b Res/gnsiy9e fgK a99 (R fpnctigns inc9pMinl KecKpitinlL hiKinlL /eKfgK@ance @anale@ent 

anM lKie,ance /KgceMpKes

b Assist the Ewecpti,e Chef in @analinl Bitchen g/eKatignsL zgKB’gz anM KestapKant 

acti,ities

b IgnitgK tKaininl anM Me,e9g/@ent gf nez Bitchen staff

b CKeate nez Keci/es fgK sapcesL @eat anM /gp9tK  Mishes

b Y,eKsee the ewecptign gf Mishes anM ins/ect a99 ite@s yefgKe the  let seK,eM

8an U215 • Dec U21-

Iia@i

Assistant Chef at McMillans Boutique Eatery

5rained o2er 1T ser2ers and coached more than )TT kitchen staff on restaurant procedures, guest 

ser2ice menu familiarity and culinary techniques

b Ewtensi,e in,g9,e@ent in Militiqinl gf KestapKant g/eKatigns

b Res/gnsiy9e fgK g,eKseeinl sanitatign anM Misinfectign gf Bitchen anM KestapKant aKea

http://xxxxx
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b Telgtiate zith 9gca9 sp//9ieKs fgK yetteK Mea9s gn fggM stpffjs spch as fKpitL ,eletay9esL 

@eat anM ells

b Assist the Ewecpti,e Chef y  @gnitgKinl fggM anM 9aygK cgstsL Mi@inish zastale anM 

@aintaininl a lKeen KestapKant g/eKatign in teK@s gf Ke/

b Assist kitchen Staff zith cgKKect zeilhinl anM @easpKinl gf inlKeMients anM ewecptinl 

the /Kg/eK cp9inaK  techni&pes

b dse a Kgtatign s ste@ fKg@ nez Bitchen staff sg that e,eK gne can let ew/gspKe tg the 

MiffeKent statigns in a Bitchen settinl

b m@/9e@ent anM @aintain /g9icies anM /KgceMpKes KelaKMinl hea9thL sanitatignL safet  anM 

cpstg@eK seK,ice /Kgtgcg9s

b A9sgL assist zith fKgnt gf hgpse @anale@ent enspKinl that seK,inl zgKB’gz anM 

c9eaKinl anM c9eaninl gf tay9es aKe cgnMpcteM in the @gst pngytKpsi,e @anneK

b Dg Mai9  Ke/gKtinl gf stgcB 9e,e9s tg the KestapKant gzneK anM ins/ect Me9i,eK  scheMp9es 

fgK /KgMpce e,eK  zeeB tg enspKe Wpst in ti@e a,ai9ayi9it 

b Res/gnsiy9e fgK cg99aygKatign zith (eaM Yfvce tg enspKe @enp ite@s aKe Ke’ecti,e gf 

the seasgn anM a9sg ,aKigps hg9iMa s gK e,ents ha//eninl in the Kelign

b CggKMinate Bitchen g/eKatigns fgK 9aKle ypffet e,ents zheKe @p9ti/9e cgpKses aKe seK,eM

b CgnMpct a @gnth9  /Kicinl p/Mate tg @aBe spKe that @enp ite@s Ke@ain /Kgvtay9e 

shgp9M sp//9ieK /Kices incKease

03  EDUCATION

Se/ U2U2 • Se/ U2U2

Yn9ine

American Food and Beverage Association

SeK,Safe CeKtiveM

8an U2U2 • IaK U2U2

Yn9ine

Red Cross Academy

ViKst AiMHCPR Di/9g@a

8an U215 • A/K U21-

S/Kinlve9M

Ohio Northern University

uache9gKjs DelKee in Cp9inaK  AKts

8an U21F • A/K U21)

PaKB9anM

Wilson School for Culinary Arts 

Assgciatejs DelKee in Cp9inaK  AKts

04  SKILLS VggM Safet  H 

Sanitatign

VggM SeK,ice 

Ianale@ent

mn,entgK  Rgtatign

mnlKeMient IetKics H 

Ieilhtinl Oechni&pes

CgKMgn u9ep� Sa@/9inl 

H Oastinl

Ienp Desiln

mnteKnatigna9 CggBinl 

OKenMs

Reci/e CKeatign anM 

Ewecptign

05  COURSES



Se/ U2U2 • Se/ U2U2 Certikcate Course in Adventure Coobing at  American Culinary 

Federation

8an U210 • Se/ U2U2 Certiked Chef de Cuisine at Accredited ,y NCCA6 Online

8an U21- • Apl U21- Certiked Personal Chef at  United States Personal Chef 

Association6 Online

0G  LAN7UA7ES VKench Enl9ish

08  HOBBIES SinlinlL OKai9 RpnninlL AKts H CKafts


