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1540 South Roberta St.
Apt. 4
Salt Lake City, UT 84115
801-214-4374
Chef6588@yahoo.com

November 16, 2014
Chef Bruce S. Calder
Executive Chef/Butcher
Cheyenne Mountain Resorts & Country Club
3225 Broadmoor Valley Road
Colorado Springs, CO 80906

RE: Sou Chef (PM)

Dear Chef Bruce Calder
	
I am a Sou Chef who can:
· Develop and implement daily menus
· Requisition and purchase inventory
· Meet all food production standards
· Prepare and supervise dish outs
· Develop and produce new menu cycles
· Supervise and train all line employees

I have been in the culinary industry for 8 years, working in country clubs, hotels, and restaurants. I currently am a certified Executive Sou Chef/Pastry Chef through ACF. I have obtained my A.S. in Culinary Arts, with my Mange First Professional Credentials through the National Restaurant Association.

I have recently completed a 4 year internship in a 100% from scratch kitchen with Master Chef Bernhard Götz, I am trained in food production, baking, and specialize in garde manger, able to work in any outlet of a kitchen. During my internship I spent a year at each outlet of Little America Hotel. I managed the coffee shop line in every day production, along with overseeing other outlets such as banquets, fine dining, menu design, management, and training.

After my internship with Chef Götz I worked as an Executive Sou Chef Trainer at Brio Tuscany Grill. I have been there almost a year now. My responsibilities are to manage and train all Sou Chef’s in food production/prep, baking, garde manger, and proper managing techniques. I make sure that they are prepared for any situation that may arise in their hectic workloads.

I am passionate about culinary arts and work to learning something new every day. I believe I can bring an enthusiastic mindset, a positive attitude, and the experience you need to feel this position.

The Sou Chef Position sounds like an outstanding opportunity, I will be following up with you this Thursday to set up an interview to discuss your needs and the strengths I can bring to the company.

Sincerely,

Joshua Hammond

P.S. You many reach me at (801)214-4374. Thank you for your time and consideration of my resume, and I look forward to speaking with you.

