PROFESSIONAL SUMMARY

Experienced Private Chef with 7 years in creating customized menus
that align with unique dietary requirements. Proficient in managing
kitchen operations and sourcing high-quality ingredients while
ensuring exemplary service. Passionate about delivering outstanding
culinary experiences that reflect diverse flavors and innovative
techniques.

WORK EXPERIENCE

Associate. Private Chef £ Jan/2021-Ongoing

Blue Sky Innovations X Chicago, IL

1. Streamlined meal preparation processes, ensuring timely and
efficient service while maintaining high standards of cleanliness.

2. Collaborated with kitchen staff to establish clear goals and
expectations, enhancing overall team performance.

3. Designed and implemented innovative menus tailored to client
preferences and dietary restrictions.

4. Engaged with clients to gather feedback, continuously refining
menu offerings and service quality.

5. Prepared diverse dishes in accordance with planned menus,
ensuring adherence to dietary guidelines.

6. Executed pastry and dessert preparations, meeting quality and
presentation standards.

7. Skillfully crafted and plated a variety of fish, meat, and vegetable
dishes, showcasing culinary creativity.

Associate. Private Chef

Silver Lake Enterprises

# Jan/2018-Jan /2021
K Seattle, WA

1. Developed and executed tailored menus for events hosting up to
100 guests.

2. Documented and standardized family recipes to ensure consistency
in meal preparation.

3. Conducted recipe testing and development for a family-owned
restaurant, enhancing menu offerings.

4. Established relationships with local vendors to source fresh,
seasonal ingredients.

EDUCATION

Associate of Applied Science in Culinary gy Jan/  Jan/
2015 2018

Arts

Culinary Institute of America X Chicago, IL

Focused on classical culinary technigues, menu planning, and
nutrition.
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SKILLS

Culinary Techniques
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Menu Planning Software
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Recipe Documentation
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Client Interaction
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Kitchen Coordination
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INTERESTS

= Woodworking €, Star Gazing

W Theatre & Architecture

STRENGTHS

®© Politeness [l B8 Determination

LANGUAGES
English Dutch Mandarin
ACHIEVEMENTS

“fy Created and executed a seasonal menu
that increased client satisfaction by 30%.

¢ Developed a comprehensive recipe book
for a high-profile family, enhancing meal
consistency and quality.
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