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	Objective
	Stimulating culinary environment which challenges me toward elevating my professional career even further to the absolute highest level.

	Skills & Abilities
	A highly enthusiastic self-starter who has proactively chosen the culinary field. My overwhelming passion, dedication to learning and creativity skills is continuously on display in the kitchen.

	Experience
	master chef Adults VII, junior Season iv, V  | Food stylist | Los Angeles, CA
April 2015,  Present

Assisted young contestants with preparing visually appealing dishes. Provided education on proper use of the appliances include safety with proper use of knives.  

WP 24 | Supervisor | Los Angeles, CA
Aug 2010 – Dec 2015
Assist Executive Chef in catering functions and charity events. Train new employees on all stations. Expedite tickets nightly in a timely manner. 
Hell’s Kitchen Seasons ixv, xv, xvi | Prep Sous Chef | Los Angeles, CA
Nov & Dec 2013, Feb & MAr 2015
Personally assisted the prep work for each of the competing chef during these three seasons. Coordinated all ingredient sourcing with each of the menus. 

Spago at Ritz CArlton | Evening Line Cook | Vail, CO
Apr 2008 – Jul 2010

Prepared meals in a high volume kitchen with exceptional quality, emphasizing fine detail and plate presentation. Chosen to assist the Executive Chef for VIP dinners, special demonstrations and charity events. 

Vail Marriott Resort & Spa | Am Line Cook | Vail, CO
Oct 2007 – Feb 2008
Opened kitchen, cooking and prepping both breakfast and lunch. Worked every station driven by an overwhelming interest in learning. Prepared standardized recipes through weighing, measuring and recording ingredients.


	Education
	Lindenwood University | MArketing

2002 -2004
Meramec Community College | Business
2002
Southwest Missouri State | BuSIness
2000- 2001



	Activities 
	Joined Cesar Milan for Christmas and New Year’s Eve Catering events. Participated in March of Dimes Food & Wine LA Red Carpet Event and the Food and Wine Luncheon with Chef Morimoto. Delta Zeta National Social Sorority Member, Servsafe certified.
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