Caroline Ngo

506-51 Lower Simcoe Street

416-220-7670

ngo.caroline@gmail.com


EDUCATION

June 2009-March 2010 
Le Cordon Bleu Ottawa Culinary Arts Institute Diplôme de Pâtisserie

Basic:  

· Introduction to French pâtisserie 

· Basic doughs 

· Introduction to creams & fillings

· Traditional desserts & cakes 

· Classical techniques, basic cake decoration 

· Masking & glaçage 

· Introduction to viennoiserie (croissants & brioches) 

Intermediate:

· Artistic decorative skills 

· Ice cream & sorbet 

· Variations on restaurant desserts

· Sweet & savory petits fours, classic & contemporary  

· Introduction to bread baking

· Bavarian creams & mousses 

· Caramel & nougatine

· Chocolate work: hand tempering & dipping

Superior:

· Contemporary Restaurant Desserts: Hot & cold restaurant desserts, including contemporary cakes, tartes, bûches

· Advanced pastry decoration & presentation 

· Flavour matching and use of spices 

· The Art of Chocolate: Mousse cakes, tempering of chocolates, hand-dipped & moulded chocolates, mixing chocolate combinations and textures, creation of chocolate showpiece 

· Artistic Sugar Creations: Techniques of cooking, colouring & pulling sugar ; preparation of various ribbons, shapes and figures

2008 – 2009


University of Toronto





Professional Certification - Management

2005 – 2007


Carleton University





B. A. Law, Economics Minor 





Graduated
2003 – 2005
Algonquin College Bachelor of Supply Chain Management

Completed 2 years
RELATED EMPLOYMENT EXPERIENCE AND VOLUNTEER ACTIVITIES

February 2010:  Black and White Gala at The National Arts Centre (volunteer)

· Mise en place for dinner service for a benefit evening for the National Arts Centre Orchestra and Opera Lyra Ottawa

· Plating as per Executive Chef, Michael Blackie
2010: Le Bistro @ Signatures (volunteer)

· Kitchen mise en place for lunch service up to 60 guests

· Adhered to menu designed by Executive Chef, Yannick Anton, and participated in working kitchen setting

· Lunch service in dining room; sections up to 10 guests to provide exceptional dining experience
2009: Production Kitchen at Le Cordon Bleu (volunteer)

· Preparing ingredients for Chef Instructors

· Making bread for Le Bistro @ Signatures
ADDITIONAL EXPLOYMENT AND VOLUNTEER EXTRACURRICULAR EXPERIENCE

September 2007 – June 2009


Lanterra Developments, Executive Assistant to the Chairman

· Provide administrative support

· Assist with preparation of financial proposals for condominium developments

· Assist with marketing ventures for company's condominiums

· Extensive MS Excel report creation

June 2002 – June 2007



Rona Home and Garden, Cashier

· Service Desk

· Lumber Yard

· Contractor Desk

May – Aug 2005



Department of National Defence

Directorate of Aerospace Equipment Management, Junior Aerospace Equipment Manager (Co-op)

· Hercules equipment

· Documenting

Qualifications
· Fluent in English and Vietnamese; comprehensive French

· Excellent attendance, punctual, responsible, hardworking, team player, leadership, 
creative, extremely fast learner, precise attention to detail

· Computer literate (Expert):  Word (80 wpm), Excel, Access, Visio, PowerPoint, 
Outlook, HTML, SAP, Windows OS, MAC OS

Personal Interests

· Skiing, tennis, judo

· Piano, cello, clarinet

· Baking and cooking

