SOPHIA BROWN

Executive Chef

e PROFESSIONAL SUMMARY

Dynamic Executive Chef with over 10 years of experience in high-end
culinary environments. Expert in menu development, team
leadership, and operational efficiency, dedicated to creating
exceptional dining experiences and driving customer satisfaction.

@© WORK EXPERIENCE

Interim Executive Chef £ Dec /2017-Ongoing

Seaside Innovations X Santa Monica, CA

1. Oversaw all kitchen operations, ensuring exceptional food quality
and presentation while addressing issues swiftly.

2. Managed inventory and implemented cost control measures,
reducing food waste by 20%.

3. Created innovative menus and daily specials, utilizing seasonal
ingredients to enhance guest experiences.

4. Enforced rigorous food safety and sanitation protocols, achieving
full compliance with health regulations.

5. Conducted regular inspections of kitchen equipment and work
areas to maintain cleanliness and operational efficiency.

6. Collaborated with front-of-house staff to elevate the dining
experience, resulting in a 35% increase in repeat customers.

7. Designed and implemented a comprehensive food safety program,
achieving a 100% compliance rate during health inspections.

Associate Executive Chef 8 Dec/2014-Dec /2017

Silver Lake Enterprises X Seattle, WA

1. Effectively delegated tasks to kitchen staff, ensuring smooth
operations and high-quality food production.

2. Established and maintained presentation standards, overseeing
catering for events of various sizes.

3. Developed and standardized recipes to ensure consistent quality
across all meal services.

4. Created and implemented new recipes and specials, enhancing
menu offerings and attracting new customers.

5. Managed staffing, scheduling, and training of kitchen personnel to
optimize team performance and efficiency.

&) EDUCATION
Culinary Arts & Dec/2011-Dec /2014

Culinary Institute of America X Toronto, ON

Completed an intensive program focusing on classical and
contemporary culinary techniques.
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Recipe Development

@ INTERESTS

& Podcasts & |anguage Learning

& Dancing & cCycling

@ STRENGTHS

#* Integrity # Leadership

#* Listening

2) LANGUAGES

ccoc

English Arabic French
80% 80% 80%

€) ACHIEVEMENTS

¢ ncreased kitchen efficiency by 30%
through streamlined processes and staff
training.

¢ Developed a seasonal menu that boosted
customer satisfaction scores by 25%.
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