Bentley Ball

1-1292 Bloor Street West

Toronto, Ontario M6H 1N9

Phone: 416-530-9890

Email: justbentley@mac.com

OBJECTIVE

A Cooking position in a creative establishment that encourages professional development. 
Part-Time, or Full-Time with flexible scheduling.
PROFILE

Food isn’t my passion. Passions flare brightly, and then fade. Food is much more essential to my being. It’s like the sea to a sailor; not my passion, but my life.
EDUCATION

George Brown School of Hospitality

· Integrated Culinary Management (Present)

· Chef Training (2007)

· Basic Baking (Continuing Education 2005) 

Workshops & Conferences

· Terroir, 2009, Hospitality Industry Symposium: Achieving Excellence
· Canadian Organic Growers: Growing Up Organic Conference, 2007 Organics – Beyond the Hype
EXPERIENCE

2nd Cook
 - 
 Julie’s Cuban Restaurant
 - 
Toronto, ON (2004-2008)

Responsibilities:

· In charge of Hot kitchen, Prep, Mise en place

· Supervised 2 other Cooks

· Inventory maintenance and storage – First POA

· Created seasonal desserts

· Communicate with Waiters re: Specials, Product ingredients, Portions remaining, et al

· Cook and plate orders (including use of Deep Fry, Microwave, Pan Frying, 


Gas Grill, Pressure Cooking and Braising)

· Maintain kitchen and equipment
Kitchen Help

-
Amalfi Fine Italian
 – 
Toronto, ON (1989)

Responsibilities:

· Prepare Salads, cold appetizers

· Food prep (e.g. clean squid, wash lettuces)

· Assist Chef as directed

· Dish Wash (when required)

· Kitchen clean up

Chef de Partie: Catering and Take-Out
-    The Daily Planet 
–    Toronto, ON (1987)

Responsibilities:
· Supervised 1 assistant

· Create and prepare bulk take-out items (generally a variety of cold salads)

· Prep and bake muffins and croissants for morning patrons and office deliveries. 
· Make pizzas and sandwiches for lunch patrons.
· Take and Package Delivery orders (evening)

· Consult with catering clients, create menus

· Prepare/deliver/set-up catering orders

· Kitchen clean up and maintenance

· Cash control and item pricing

Front of House


Since starting out as a busser in 1983, I’ve held different positions in a range of establishments. In doing, I’ve become acquainted with French, Russian, and American styles of service as well as developing abilities in bar and wine service. 


Below is representative list of positions held. 

Waiter


      - The Boulevard Club

        - Toronto, ON (1990, 91)

Waiter, Bar Steward
      - Toronto B&R Club       
        - Toronto, ON (1988)

Busser, Barback
      - Toronto Hilton Harbour Castle      - Toronto, ON (1985, 86)

Waiter (Banquets) 
      - Hilton Windsor
 

        - Windsor, ON (1984)

Busser, Waiter
      - Traiteur’s Bistro

        - Windsor, ON (1983, 84)

Volunteer and Advocacy 

Food, & Food Related


Member:   Toronto Permaculture Project, Slow Food Toronto, 

        Tastes of Tomorrow

Volunteer: Dean’s Recognition Award Student, OHI Gold Awards    dinner, Green Living Show
Out of the Kitchen


Over the years, I’ve volunteered and participated in the activities of a number of organizations and causes, among them, CAMH, XVI International AIDS Conference, BlackCAP, Maggie’s (PSSP), ACT, Toronto District School Board, Central Toronto Youth Services, AYA, and LGCS Windsor.

Hobbies and Interests


 Gardening, Furniture Refinishing, Apparel Design and Stylization, Photography

CERTIFICATES
Chef’s Training Certificate George Brown – Status: Pending

Food Handlers Safety Certificate BASICS.fst  Cert. #24226. Exp. 02/12

Emergency First Aid w/ CPR - St John Level A Ref. # 1-10QSQU. Exp. 04/10
References available upon request.


