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Sous Chef

Sous chef with more than nine years of experience preparing meals for a variety of dining experiences, including upscale, banquet and catering environments. Committed to providing high-quality, fresh, great-tasting food. Proven record of overseeing kitchen staff to ensure timeliness of meals.

Key attributes and skills include:





· 
· Food safety and sanitation
· Recipe and portion guidelines
· Kitchen equipment
· Kitchen staff management
· Food supply inventory
· Health department standards




Professional Experience

The Front Porch Bistro, Bremerton, Washington					                June 2013 to May 2015
Sous Chef / Line Cook
· Prepared meals using fresh, seasonal ingredients for a fine dining establishment accommodating up to 100 customers during each meal while adhering to health department standards
· Supervised eight kitchen personnel to ensure customers’ meals were completed cohesively and in a timely manner
· Followed specific recipe and portion guidelines to ensure consistent quality and customer satisfaction
· Varied recipes, as required and after approval from head chef, to accommodate customer requests
· Maintained inventory tracking of 3,000 pounds of food in the freezer

Ocean Breeze, Camp Foster, Okinawa, Japan					           January 2011 to May 2013
Banquet Chef 
· Created menus and prepared food for 25-250 guests at a United States Marine Corps installation conference center
· Coordinated meals for a diverse range of events, including plated dinners and casual buffets 
· Interacted with guests during meal service, ensuring accommodation of all special food-related requests
· Washed and cut food while following proper sanitation procedures
· Trained and oversaw seasonal kitchen staff during holiday events 

United States Navy, San Diego, California and Groton, Connecticut 		          May 2006 to January 2011  
Culinary Specialist
· Planned and organized menus for crews of up to 750 aboard two ships
· Ordered food, ensuring accurate quantities and types of food items, and maintained supply inventory
· Created gourmet meals for foreign dignitaries and distinguished guests during deployment celebrations
· Prepared more than 15 barbeques and picnics aboard ship’s flight deck during two six-month deployments
· Baked cakes for special occasions, including birthdays and historic military anniversaries
· Maintained cleanliness of kitchen facilities and equipment and adhered to safety standards


Education and Training

Culinary Specialist School, Great Lakes, Illinois, and Fort Lee, Virginia  	            March 2006 to May 2006
· Certified by the American Culinary Federation
· Learned about food preparation, recipe conversion, equipment, safety, sanitation and cleanliness
