Kelly Anne Barrett

6 Moredun Place, Philadelphia, PA 19115
(T) 267-688-3857 (E): chefkgb@yahoo.com 

SUMMARY

Proven leader with a culinary and hospitality background looking to add value to an organization. Excellent communication skills, and the ability to adapt to new processes quickly. Customer service oriented, with people management experience.

PROFESSIONAL EXPERIENCE

Sous Chef - Chick and Bernie’s Red Rooster Inn (August 2016 – present)

· Responsible for the direction, management, and quality of high volume restaurant kitchen. Directly overseeing three line cooks and up to 7 wait staff. 

· Create and establish attractive dining menu including weekly food specials.     

· Maintain a clean and safe work environment to meet Pennsylvania Bureau of Food Safety. 

Office Manager / Banquet Manager - Cavanaugh’s River Deck (April 2012 – October 2014)

· Directly oversee day-to-day operations of over 50 employees and 4 supervisors in a fast paced environment.

· Managed weekly payroll for 150 employees. Created and maintained schedules for all staff cross multiple restaurant locations. 

· Ordered and tracked all restaurant inventory. Programmed DBS software system for ordering and pricing.   

· Coordinated and promoted special events using social media. 

Nutritional Coordinator - Your Child’s World (January 2009 – May 2011) 

· Developed and cultivated a nutritional program for children ages 2- 5 years. 

· Created a healthy diet program to meet the children’s needs on a daily and weekly basis. 

· Purchased all food and related items for the program, maintained inventory control, accountable to the food programs monthly budget.

· Educated children on the importance of eating healthy. 

EDUCATIONAL EXPERIENCE

· Culinary Program - Orleans Technical Institute

· Cardinal Dougherty - High School Diploma 

CERTIFICATIONS

· Safe Serve Management 

· TIPS Training for Intervention Procedures
