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OBJECTIVE  George Brown Culinary Management Student seeking culinary opportunities within a professional catering business
SUMMARY OF QUALIFICATIONS
· Over five years experience catering special events, instructing cooking classes, baking, banquet production and four course menu preparation
· Current Stageiarre in France at fine dining restaurant La Cuisine du Marche in Figeac, France 
· Currently completing second year of Culinary Management Diploma Program at George Brown College with GPA of 3.79 achieving Dean’s Honour List and having Chef’s recommendations from all practical Skills Instructors
· Awarded Vicky Cheng Premier’s Award 2013 and won 2nd place for Women of Distinction Culinary Competition for Female Chef’s
· Gained VIP status for fundraising for Celebrity Chef’s Challenge for Mount Sinai Hospital and won first place with Chef Lynn Crawford’s team (2011)
· Shows initiative and is also able to take direction well from others while working in a fast paced and high pressure kitchen 
· Collaborative and contributing team player with highly effective leadership skills
· Passionate about culinary arts, travel and incorporating varying cultural menus in fusion cuisines

RELEVANT WORK EXPERIENCE  

Stageierre, Fine Dining Restaurant




July through August 2013

La Cuisine du Marche, Figeac, France
· 2 month Stageierre in fine dining restaurant that uses fresh local produce from Quency specializing in duck, fois gras, exceptional plate presentation, and pastry production in France; Classical French cooking techniques creating meals, stocks, sauces and deserts made with quality ingredients from scratch

Guest Chef, Souris Prince Edward Island Village Feast with Chef Michael Smith
July 2013-07-24

Souris, PEI

· invited guest of Chef Michael Smith as one of 12 chefs supporting non profit charity event in Souris PEI responsible for serving 1100 meals to guests with a team of 75 volunteers as well as meal preparation for all volunteers throughout the weekend’s event.   
Line Cook, Catering Staff for Special Events



February 2013 to present
Distillery Restaurants Corporation, Toronto

· Catering Chef on team of 15 to 20 staff responsible for special events of up to 500 people hosted at the Historical Distillery District

Guest Culinary Student/Cook, Michael Stadtlander’s Wild Leek & Maple Syrup Festival 2013 

· Volunteer guest cook representing George Brown College with Chef Higgins at Chef Michael Stadtlander’s Annual Festival in Singhampton, Ontario creating menu, serving guests and coordinating logistics of 600 guest event held in the forest with minimal equipment but enlightening atmosphere
Private Chef/ Caterer/ Cooking Class Instructor



2012- present
The Friendly Chef Adventures Inc., New Business Owner
· Cater special events for up to 150 guests and manage staff for events planning and execution

· Conduct cooking classes for groups for up to 15 people on basic and advanced skills

· Instruct classes on Foods of the World with ethnically focussed menus
· Design and conduct Therapeutic Cooking Classes for various populations including cancer patients, at risk youth, and eating disordered patients

Waitress/Bartender/Hostess






1988-1997


Swiss Chalet, Barrie & Waterloo 
· Well acquainted with front of the house operations after working in various positions
CULINARY COMPETITIONS AND AWARDS
April 2013


Vicky Cheng Premier’s Award, George Brown College





Awarded for contribution to the community, dedication to the 





Profession and being the ‘best’ in Hospitality and Culinary at GBC

February 2013


Women of Distinction Female Chef Competition, Toronto, ON





YMCA & George Brown College Special Project


· 2nd place winner featured at Toronto Awards Gala May 2013 

Oct 2011 and Dec 2012

Celebrity Chef’s Challenge for Mount Sinai Hospital

· 2011 was awarded winning team in competition on Chef Lynn Crawford’s team and participated in 2012 competition on Chef David Rocco’s team; 2012 VIP status as top 25 fundraisers for the event raising over $12,000 to date for Mount Sinai Hospital

EDUCATION AND KEY COURSES
George Brown College Culinary Management Program           Anticipate graduating in December 2012
Culinary Skills I & II  


Fundamentals of Butchery

Banquet Production I & II
       
Culinary Deserts
The Art of Food & Wine


Food Costs & Labour Management
Food Theory I & II


Nutrition 



First Aid Certification


Sanitation Certification



