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PROFESSIONAL EXPERIENCE (Continued)

DAHYE  KWON                        780.850.7023 ( shagua_kick@hotmail.com

                                        #1005 10903 103 Av Edmonton AB CA T5K 2X6  

	Highlights of Qualifications---------------------------------------

	· Strong background in small/large scale Banquet and all stations of kitchen

· A finalist of 10th Annual You’re Welcome Edmonton Award for Excellence in Culinary Service

· Computer literate (MS Words, Excel, Power Point; Windows Systems including XP, Vista; Typing speed 65 wpm or higher)

· Dependable, organized and highly self-motivated and able to work effectively under pressure
· Exceptional communication, customer service skill, and excellent leadership quality
· Fluently bilingual in English and Korean

	certifications--------------------------------------------------------------

	· JOURNEYMAN (ALBERTA) AND RED SEAL CHEF

· FOOD SAFETY SANITATION

· EMERGENCY FIRST AID LEVEL A 

· PROSERVE – ASIP (ALBERTA SERVER INTERVENTION PROGRAM)

	affiliations------------------------------------------------------------------

	· CCFCC (Canadian Culinary Federation - Fédération Culinaire Canadienne)

· CULINARY TEAM NAIT & LE CLUB CULINAIRE (NAIT)

	Professional Experience-----------------------------------------------


	10/10 – Present    
	THE WESTIN  EDMONTON, Edmonton, Alberta                                                      

 Chief Steward

	
	· Oversaw cleaning and maintenance of kitchen and stewarding area according to Starwood and EcoSure Standard.

· Responsible for requisition or purchase of stores, chemical and equipments for F&B department.

· Responsible for accounting and inventory of supplies to F&B department including china, glassware, flatware, and equipments.
· Supervised activities and projects of stewards as well as scheduling, hiring and training of staffs. (Good knowledge of Delphi, Time Saver, and StarShift, etc.)

	3/09 – 9/10    
	THE WESTIN  EDMONTON, Edmonton, Alberta                                                      

 Demi-Chef-De-Partie

	
	· Worked in all stations in Banquet, including Saucier, Pastry, Garde Manger and Entremetier as well as Pradera line kitchen.

· Ensured productivity by preparing parties up to 800 for hotel and 1000+ for outside catering.

· STAR Voice Champion for Kitchen/Stewarding department.

	4/07 – 2/09
	SHAW CONFERENCE CENTRE, Edmonton, Alberta                                                   

 Apprentice 2 / Demi-Chef-De-Partie

	
	· Assisted Chef-De-Parties and Sous-Chefs in the preparation and presentation of food in Hot/Cold Kitchen.

· Planned and prepared special meals for guests.

· Directed activities of Apprentice Cooks and Commis.
· Handled food preparation, including preparing meats, starches, soups, sauces, salads, sandwiches and hot/cold appetizers, in small and large scale of formal and informal parties exceeding 2400 in timely manner.

	8/06 – 3/07
	THE FAIRMONT HOTELS & RESORTS / HOTEL MACDONALD                            
Edmonton, Alberta
 3RD Cook 

	
	· Prepared for cold dishes including salads, desserts, and cold appetizers in Garde Manger.


	4/06 – 3/07
	SORRENTINO’S DOWNTOWN, Edmonton, Alberta                                                      

 COMMENTS   \* MERGEFORMAT  Prep/Line-Cook

	
	· Cooked & prepared all appetizers and desserts to order on the menu.
· Responsible opening and closing duties.

	9/05 – Present
	NAIT SCHOOL OF HOSPITALITY, Edmonton, Alberta                                           
 Teaching Assistant for Business Development and the School of Hospitality &    Culinary Boot Camp

	
	· Assisted instructors for Thai Cooking & Culinary/Pastry Boot Camp and prepared and organized labs & Demo.

	06 – 07
	GRAND PRIX EDMONTON, Edmonton, Alberta                                                          

 The Sawmill Prime Rib & Steak House - The Official Corporate Caterer
  Prep Cook / Expediter

	
	· Prepared for Al La Carte Breakfast and Luncheon for designated Corporate Hospitality Suites, Chalets & Pavilions.

· Maintained kitchen compounds and expedited the ingredients, prepared foods required for each kitchen, banquet department.

	Education--------------------------------------------------------------------

	2007
	Northern Alberta Institute of Technology (N.A.I.T)  Edmonton, Alberta                         
Diploma in Culinary Arts Graduated with a 3.8 GPA
Holds Dean’s Honor Rolls in Cooking

	Awards & honors----------------------------------------------------------

	05 – Present
	· 8th Annual Toque Demagny Culinary Scholarship

· Alberta Hotel and Lodging Association Scholarship
· Canada Hospitality Foundation Scholarship (Saputo Dairy Products)

· Alberta Pork Essay Award, Alberta Pork Association

· Russell Food Equipment Edmonton Bursary
· Part of winning team of numerous food competitions and exhibitions


