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Objective
To obtain a leadership position in a quality restaurant setting that provides a high level of service and food to its guests, and to work hard in order to continue to fine tune my culinary technique and improve my culinary skills.

Profile
Determined, highly motivated, and passionate about cooking, with 
good organizational, leadership, and communication skills, as well as basic and advanced culinary skills. 

Education
The Culinary Institute of America Hyde Park, NY


• Associate in Occupational Studies, Culinary Arts


Graduation Date: September 2012


Central Connecticut State University, New Britain, CT  May 2010


BS in Secondary Education: Magna Cum Laude


Major in History


3.88 GPA 

Special Skills

· Understanding of basic and advanced cooking techniques

· Strong ability to multi-task effectively

· Leadership skills

· Creativity

· Good knife skills

· Positive attitude and extremely strong work ethic

· Conversational Spanish 

Work Experience

· Sous Chef- Millwrights Restaurant, Simsbury, CT

· Chef/Owner- Tyler Anderson

· Employment: January 2019- present

· Upholding high standards set by Chef Tyler, maintain cleanliness in kitchen, hold cooks accountable for mise en place and proper work habits, contribute to the dinner menu, taking on ordering responsibilities
· Sous Chef- A’vert Brasserie, West Hartford, CT

· Chef/Owners- Djorian Puka and Scott Miller

· Employment: March 2017- January 2019
· Taking inventory, placing meat and fish orders, maintaining quality and professionalism among cooks

· Meat Roast- Vaucluse, New York, NY 

· Chef/Owner- Michael White

· Employment: March 2016- September 2016

· Learned to roast many different cuts of a variety of meats, utilize the sous vide technique, and practiced charcuterie. 

· Saucier- Le Bernardin, New York, NY

· 155 West 51st Street, New York, NY 10019
· Director of Culinary Operations: Chris Muller

· Executive Chef: Eric Geistel

· Employment: October 2013- February 2016
Worked throught the garde manger station
Sliced sashimi portions of various fish, performed precise knife techniques with herbs and vegetables, made cold sauces using multicultural ingredients
Used gellatin and other hydrocolloids for various preparations
Spent several months on the lobster lasagna station, preparing fresh pasta and fabrication, cooking and cleaning lobster everyday
Excelled at the hot appetizers station, in a leadership role, improving my delegation skills, especially in the dinner service setting.
Became highly sufficient on the saute station, cooking the fish properly, while also managing the board efficiently firing and prefiring several tables at once.
Learning the proper techniques for creating flavorful sauces with a great deal of depth
· Line Cook- Hot Apps: Bouley, New York, NY

· 163 Duane Street, New York, NY 10013
· Chef de Cuisine: Roger Martinez

· Employment: October 2012- October 2013
Worked through the garde manger station, mastering the fabrication of various wild mushrooms, properly and cleanly opening oysters
Gained experience and knowledge working with many hydrocolloids such as lecithin, Agar Agar, iota carageenan, etc…
Worked the hot apps line, cutting and fabricating many seafood items, along with cooking proteins
Learned to properly work on a hotline, maintain a clean and organized station
Worked with many Japanese flavors and learned to incorporate them with French cuisine
· Line Cook- Garde Manger: Picholine, New York, NY

· 35 West 64th Street, New York, NY 10023
· Chef de Cuisine: Jonathon Mailo

· Culinary Externship: September 2011- January 2012
Prepared mise en place for dinner service for the garde manger station
Worked the garde manger station, plating amuses bouches as well as first courses
Learned to utilize various modern ingredients and techniques, such as agar agar, xanthan gum, liquid nitrogen, gellatin, fluid gels, and spherification
Quickly and efficiently broke down and organized the garde manger station and helped to clean the hot line stations as well
Cleaned and organized the walk in refrigerators and freezer
· Prep Cook: Apple Pie Bakery Café, Culinary Institute of America

· Executive Chef: Francisco Migoya

· May 2011- September 2011
Prepared mise en place for lunch service
Demonstrated precise knife cuts, searing and sauteing of proteins, created soups and sauces
Cleaned the prep station quickly, organized the walk in refrigerator, swept and mopped the floors
· Prep Cook: Aureole Restaurant, New York, NY

· 135 West 42nd Street, New York, NY 10036: (212) 319-1687
· Executive Chef: Christophe Bellanca

January 2011- April 2011
Prepared mise en place for lunch service as well as dinner service
Chiffonnade of herbs, citrus supremes, poached quail eggs, prepared detailed garnishes, helped break down garde manger station as well as prep table area, swept and mopped walk in refrigerator
· Line Cook: Dish N' Dat Restaurant, Canton, CT

· 110 Albany Tpk, Canton, CT: (860) 693-4927
· Owner/ Head Chef: Bill Carbone
May 2010- January 2011
Cook on the hot line: have learned to work grill, saute, deep fry, pantry stations

Prepped mise en place for service

Quickly and thoroughly cleaned my station after service

· Prep Cook: Tunxis Plantation Country Club, Farmington, CT

· 87 Town Farm Road, Farmington, CT: 860- 677- 1367
· Head Chef: Alex Gomez

May- September: 2009

Prepared food for catered events; cleaned kitchen floor; washed dishes; plated dishes; experience using deep fryer, gas range, grill, flat top griddle; convection oven; baine marie

Culinary Experience

· International Kitchen Culinary Stage: September 24- October 7, 2010
· "Passionate Provence"- 1 week in St. Remy de Provence in Provence, France
Hotel de Valmouriane 

Chef Pascal Volle: chefpascal.volle@orange.fr  
Learned various skills through classes: 
fileting fish- red mullet, salmon, sea bream
deboning quail
Deveining and rolling a torchon of foie gras
Cleaning a rack of lamb
Trimming and preparing duck breasts
Preparing mousseline of salmon for stuffing zucchini blossoms
Prepared bernaise sauce and buerre blanc
Using sous vide technique with a temperature controlled steam oven
Fine tuning plating and presentation of dishes
Assisted in prep work for lunch and dinner service

Cleaned up after service: Washed prep tables, cleaned floor, stored items
· Intensive Tuscan Cooking Stage: 1 week in Figline Valdarno in Tuscany, Italy
· Relais de Torre Guelfa

· Chef Claudio Piantini

· Learned several skills and techniques through classes:
Fresh pasta and gnocchi
Rissotto, Polenta
Wild mushrooms
Gelatos
Worked with many different proteins:
Wild boar: prepared for proscioutto, chopped for stewing
Wild hare: Cleaned for stewing
Clams, mussels
Mediterranean grouper
Tuna
   I am an extremely passionate and hardworking person who always puts forth my best effort. I can learn skills quickly, and can physically and mentally handle the heat and long hours in a kitchen. I will undoubtedly become an asset to your kitchen, as I completely understand the urgency demanded by the culinary industry and always work hard to produce high quality results as efficiently as possible. I demonstrate my passion through my hard work ethic, pride in my work, arriving early every day, and being very reliable.
