AMY WILSON
☏ (000) 444.3333     amy @ email . com
688 Silt Avenue, SW Drive ✪ Columbus, OH 95441

EXECUTIVE CHEF
❖ ❖ ❖
Summary: Versatile, creative chef with 15+ years’ firsthand experience with various culinary settings and working as an executive chef for the last three years. Creator of three signature desserts and two savory inventive dishes at famous restaurants located at Ohio. Highly skilled in supervising the culinary line in a busy restaurant ensuring the maintenance of hygiene and quality standards. Eager to explore and imprint new flavors.
SPECIALTIES
• Inventing, testing, modifying and launching new dishes according to local taste
• Implementing high quality hygiene and sanitation standards in the working and serving kitchens
• Constant mentoring and training of newly hired and on the job chefs
• Coordinating with all work stations to ensure timely deliveries of freshly done orders
• Menu setting and updating
• Budget management • Team leading • Outdoor catering
SELECTED ACCOMPLISHMENTS
• Secured and landed two heavy volume contracts from international firms
• Standardized fifty plus restaurant dishes via staff shift management and step wise tutorials for new and old chefs at various stations of the restaurant
• Designed and implemented a very effective fire safety system during renovations of the kitchens, the plan was later implemented in two more branches
• Devised an executive menu and updated the menu seasonally to create variety for regular customers and utilize seasonal foods to control material costs
• Developed the hotel’s first outdoor catering service with a team of twenty chefs
PROFESSIONAL EXPERIENCE
Executive Chef | Tree Hill Restaurant, Cleveland, OH | Dec 2010 – Present
• Supervise and monitor the sous-chef and his stations
• Coordinate with management and staff to ensure proper communication of concerns
• Assist in menu setting and budget management accordingly
• Educate the chefs and kitchen workers regarding standard hygiene and quality policies and ensure these are implemented
OTHER RELEVANT EXPERIENCES
Sous Chef | Ultimate Hospitality, Columbus, OH | Sep 2004 – Nov 2010
Line Cook | Executive Dining, Cleveland, OH | Oct 2002 – Aug 2004

[bookmark: _GoBack]EDUCATION
Certification in Food Preparation | American Culinary Federation, Columbus, OH  | 2002
BS in Culinary Arts | Culinary Arts College, Columbus, OH | 2001

