PROFESSIONAL SUMMARY

Dynamic culinary educator with over five years of experience in
training culinary professionals to excel in high-pressure environments.
Proficient in designing comprehensive training programs that
enhance culinary skills and promote safety standards. Passionate
about mentoring aspiring chefs and fostering a culture of continuous
improvement in culinary arts.

WORK EXPERIENCE

Culinary Skills Trainer

Pineapple Enterprises

B Feb/2021-Ongoing
X Santa Monica, CA

1. Coached kitchen staff in culinary techniques, enhancing their
cooking skills and efficiency.

2. Designed and executed training modules tailored to various skill
levels.

3. Maintained high culinary standards, ensuring compliance with
health and safety regulations.

4. Conducted hands-on training sessions for new hires, fostering a
supportive learning environment.

5. Evaluated staff performance and provided constructive feedback to
encourage growth.

6. Collaborated with chefs to develop innovative recipes and menus.

7. Organized culinary demonstrations to showcase advanced cooking
methods.

Cook Trainer 8 Feb /2020-Feb /2021

Crescent Moon Design X Portland, OR

1. Oversaw kitchen operations, ensuring a smooth workflow and high-
quality food output.

2. Instructed new culinary team members on station responsibilities
and kitchen protocols.

3. Managed inventory and order supplies to maintain efficient kitchen
operations.

4. Trained staff on proper equipment usage and maintenance.

EDUCATION

& Feb/ Feb/

Associate of Applied Science in Culinary .
2019 2020

Arts

Culinary Institute of America X Denver, CO

Completed a comprehensive culinary arts program focusing on
cooking techniques, food safety, and kitchen management.
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SKILLS

Culinary Software Proficiency

N

Culinary Trends
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Conflict Resolution
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Adaptability
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Sanitation Practices
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INTERESTS

S Art 28 Volunteering
4 Hiking @ voga
STRENGTHS

Q Criticality |l 3= Detail-oriented

LANGUAGES
English Italian Russian
ACHIEVEMENTS

;" Developed a training program that
improved staff efficiency by 30%.

f_" Implemented food safety protocols resulting
in zero violations during inspections.
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