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OBJECTIVE

Seeking a Sou Chef Position with Cheyenne Mountain Resorts & Country Club. I’m positive that after reviewing my credentials you will see that I am well qualified for the Sou Chef position.
 
PROFESSIONAL EXPERIENCE 

Executive Sou Chef Trainer, Brio Tuscany Grill 8/2013-Current
· Responsible for supervision and training of all lead line cooks, supervisors, leads, and sou chefs in kitchen operation under the direction of the Executive Chef.
· Create a comfortable, confident work environment.
· Maintain a 28% food cost.
· Responsible for compliance with all rules and regulations for all kitchen staff.
· Supervise quality control, budgeting, purchasing, product procurement, vendor negotiations, hiring, and firing.

Sou Chef, Little America Hotel 1/2009-8/2013
· Responsible for supervision of the entire kitchen operation under the direction of the Executive Chef.
· Manage scheduling of kitchen employees.
· Assist the Chef in all aspects of hiring, training, review, and termination of kitchen employees.
· Maintain all required files and company forms.
· Review food and labor costs with the Chef on a regular basis.
· Effectively develop individual, departmental, and organizational goals to meet objectives of the Hotel.
· Conducted needs assessments. Clarified procedures. Administered policies.
· Determine the needs of the assigned departments, specify procedures and administer policies.

Lead Line Cook, Salt Lake Country Club 2/2006-1/2009
· Ensured quality and quantity of food production according to standards and specifications of the Chef.
· Cooked and prepared food according to recipes.
· Butchered meats and poultry for cooking.
· Cleaned and sanitized equipment, maintaining a sanitary work environment at all times.
· Promoted positive morale in the kitchen.
· Assisted Sous Chef in the creation of specials, soups etc.

EDUCATION
Associates of Science in Culinary Arts, 				
Salt Lake Community College……………………………………………………..May, 2012
Certified with my Professional Manage 
First credentials, National Restaurant Association………………………2010-2012
Certified Executive Sou Chef, ACF……………………………………………….2013-Current
 
AWARDS AND ACCOMPLISHMENTS
Escoffier Dinner, Little America Hotel………………………………………….2012
President's list Honor Roll, Salt Lake Community College…………….2011-2012
Member of PHI THETA KAPPA Honor Society………………………………2011-Current
Member of American Culinary Federation…………………………………. 2011-Current
	

