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EDUCAT ION 
Diploma Sous Chef de Patisserie 
Culinary Institute Lenôtre, 2011 

CERT IF ICAT ION  
Food Protection Manager Certificate 
ServSafe, 2020

EXPER IENCE 
Cafeteria Manager October 2023—present 
Cafeteria Assistant Manager August 2023—October 2023 
Cafeteria Specialist February 2023—August 2023 
Washington Middle School, Township ISD 

• Rapidly promoted to manager due to excellence in mastering middle school cafeteria 
systems and processes. 

• Oversee cash and payments and accountability for all cafeteria staff and resources. 
• Plan, order, rotate, and maintain inventory in accordance with food safety guidelines and 

district policies. 
• Train and supervise staff to ensure efficient, safe, and healthy food service on all school days. 

Executive Baker July 2015—February 2023 
Pie Brothers, Town, TX 

• Oversaw kitchen and staff, producing 600+ pies weekly along with sandwiches, cookies, and 
more; coordinated with FOH staff to ensure excellent daily service and quality. 

• Ordered and inventoried all products and ingredients, maintaining working relationships with 
Sysco, US Foods, Martin’s, Brother’s Produce, etc. Responsible for a below-average rate of 
kitchen waste leading to higher profit margins. 

• Trained and mentored all kitchen staff; instituted cross-training to increase staff abilities and 
resilience. 

Retail Supervisor, Pastry Chef April 2013—May 2015 
Township Healthcare, Town TX 

• Supervised and mentored personnel during operations in a high-intensity medical 
environment. 

• Staged bistro for daily service, oversaw payments, consulted on staff scheduling and 
placement. 

• Responsible for the production and display of all pastry made and sold at the Pavilion. 

ADDIT IONAL ACHIEVEMENTS 
• Proficient in PrimeroEdge, Kronos, Microsoft Office, and other workplace software 
• Volunteered as boy scout leader and completed advanced Wood Badge leadership training 


