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PROFESSIONAL SUMMARY
Culinary professional with 5+ years of experience in high-end kitchens and farm-to-table restaurants. Skilled in food preparation, plating design, kitchen safety, and high-volume service. Strong collaborator under pressure, committed to delivering exceptional guest experiences through artistry and consistency.

CORE SKILLS
· 
· Culinary Techniques & Food Preparation
· Fine Dining & Banquet Service
· Menu Planning & Recipe Development
· Inventory & Waste Management
· Plating & Presentation
· Food Safety & Sanitation (ServSafe Certified)
· Knife Skills (Sous Vide, Grilling, Sautéing)
· Bilingual: English & Spanish


PROFESSIONAL EXPERIENCE
Line Cook – The Artisan Table, Barcelona, Spain
Feb 2022 – Present
· Prepare daily service for 150-seat upscale bistro with seasonal tasting menus.
· Work multiple stations (sauté, grill, pastry) during peak hours.
· Collaborate with Executive Chef to test new menu items and control food costs.
· Ensure kitchen cleanliness; achieved 100% on last 3 inspections.
Commis Chef (Internship) – The Ritz-Carlton, Barcelona, Spain
Jan 2021 – Jan 2022
· Assisted in prep and service for banquets up to 300 guests.
· Rotated through cold kitchen, sauce station, and garde manger.
· Maintained mise en place and consistency across shifts.
Kitchen Assistant – Bella Cucina Catering, Barcelona, Spain
Jun 2019 – Dec 2020
· Supported chefs in executing corporate and wedding catering events.
· Managed deliveries and inventory under strict timelines.
· Prepared salads, appetizers, and desserts from scratch.

EDUCATION
Associate Degree in Culinary Arts – Le Cordon Bleu, Barcelona, Spain (2019)

CERTIFICATIONS
· ServSafe Food Handler – National Restaurant Association (Valid through 2026)
· First Aid & CPR – American Red Cross
