Kaede Elliot Hirooka

2807, 1255 Bidwell Street, Vancouver BC V6G2K8
　


604 563-8381
elliothirooka@yahoo.com
Education/Skills /Work experience

September 2011-present executive chef

Redcard sports bar and eatery, Vancouver British Columbia
http://www.redcard.com
April 2011-September 2011 Sous chef 

Lift Vancouver British Columbia
http://www.liftbarandgrill.com
November 2010-March 2011 Sous chef resigned due to sons health
Concorde Group working out of Local Kitchen and tavern, Calgary Alberta
http://www.concordegroup.ca/
October 2009- October 2010 Sous Chef promoted to Chef de Cusine
Belgo Brasserie Calgary, Alberta
http://www.plegroup.ca/
April 2009- October 2009 Sous Chef (seasonal)
Cottonwood Golf & Country club Calgary, Alberta 
http://www.cottonwoodgcc.com
November 2006-March 2009,Chef de Partie promoted to (Feb 2008)Sous Chef
Vintage chop house Calgary, Alberta 
http://www.vintagegroup.ca/
2003- 2006 Head day cook promoted to Sous chef  Typhoon,  

Café soliel Mediterranean tapas and wine bar Banff, Alberta (voted as one of the top ten new restaurants in Canada 2004 “where magazine”)

http://www.stephaneprevost.com
2004-2005 Cook
Yamazen Izakaya (Japanese style sake shochu bar tapas) Saitama, Japan

http://r.gnavi.co.jp/gaat500/
October 2002- March 2003 Second cook 

Fairmont Chateau Lake Louise, Alberta
http://www.fairmont.com/lakelouise/
1999- 2002 Apprentice Cook Green Tomato Bistro, Forest national golf club, Oaks golf and Country club London, Ontario

http://fcngolf.com/
http://www.oaksgolf.com/
1997- 1999 Shiki Japanese restaurant dishwasher promoted to cook (Maki and salads) London, Ontario

http://www.shiki.ca/
2011 British Columbia food safe 1
2009 CPR certificate

2008 Inter provincial red seal trade cook
2006 Winner of Fetzer wine pairing cooking competition
2006 Alberta food safe certificate 

2002 certificate of apprenticeship Ontario trade cook

2001 certificate of advance cook apprentice Fanshawe College London On

1998 OSSD Saunders secondary
Knowledge of Asian cuisine and western cuisine (no confusion fusion)

Bilingual Japanese/English

Proficient with excel and word (able to set up inventory and labour/food cost spread sheets, purchase journal)
