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Summary: Pastry chef with ten years of experience working in high-volume professional kitchens producing exquisite cakes and pastries.   

Experience
Nanny/Executive Assistant							      September 2018-Present 
Private Family - Haddonfield, NJ​​​​

· Provide full-time care for two children, aged five and eight, Monday through Friday
· Responsible for wellness and safety of children
· Perform meal prep, grocery shopping, laundry, and other responsibilities as requested
· Ensure general upkeep of client’s home
· Transport children to and from school and other activities
· Coordinate children’s schedules and arrange activities such as play dates, education excursions, and other activities
· Assist in coordination of clients’ schedules related to children’s activities
· Provide flexible scheduling options to accommodate clients’ professional schedules

Nanny									            May 2017 – September 2018
Private Family – Haddonfield, NJ

· Provided full-time care for four children under the age of seven
· Responsible for wellness and safety of children
· Acted as a nutritionist, providing meal planning, prep, and sourcing for client family (6-8 individuals) Monday through Friday including compensation for food allergies and dietary restrictions
· Transported children to and from school and other activities
· Provided entertainment for children not currently enrolled in school or daycare activities
· Coordinated children’s schedules and arrange activities such as play dates, educational excursions, and other activities
· Assisted in coordination of clients’ schedules related to children’s activities
· Provided flexible scheduling options to accommodate clients’ professional schedules

Lead Pastry Chef								  April 2010 – October 2016
The Merion – Cinnaminson, NJ

· Planned, created, and executed premier event pastry menus for venue hosting in excess of 4,000 people per-week
· Custom-designed specialty cakes for in-house and regional clients
· Consulted with clients to take orders, provide price quotes, and custom design cake and pasty offerings
· Provided an exceptional client services experience resulting in a 75% repeat client base
· Assisted with The Merion winning The Knot’s ‘Best of Weddings’ in 2011, 2012, 2013, 2014, and 2016 and the resulting ‘Best of Weddings’ Hall of Fame recognition
· Solely managed and produced product for wholesale accounts including casinos and cafes which increased revenues by over $20,000 per year
· Ensured the financial and organizational success of the pastry department by overseeing and developing processes for inventory management and procurement
· Provided cost-benefit analysis to management and ownership when introducing new recipes, products, processes, or procedures resulting in improvement of margins
· Initiated a high-caliber culinary school internship program which provided technique and kitchen management training to 15 culinary school interns throughout their tenure
· Supervised a team of assistant chefs daily including personnel management, scheduling, task assignment, and evaluations

Baker / Cake Decorator							    August 2009 – April 2010
Hutchinson’s Bakery – Philadelphia, PA

· Performed store opening and closing
· Oversaw effort to bring facility up to Health Code Standards and ensured future compliance
· Managed product inventory
· Prepared morning inventory of doughnuts, bagels, and Danish
· Solely managed specialty orders and consulted in custom design
· Provided additional inventory, personnel, and sales management throughout the holiday season
· Ensured a positive client experience with a focus on customer service

Pastry Chef								           November 2008 – April 2010
Aldo’s Pastries – Philadelphia, PA

· Specialized in Italian cremes, pastries, and semi-fredos solely using Fabbri products
· Produced all desserts sold including inventory management and quality control
· Managed three wholesale accounts and the retail operations of the store

Manager / Cake Decorator						           Mary 2008 – November 2008
Maggie Moo’s Ice Cream Treatory – Mt. Laurel, NJ

· Oversaw day-to-day operations of storefront
· Managed staff including scheduling, customer service management, and product/inventory management with quality control
· Decorated stock inventory and custom-ordered product
· Supervised a staff of over 40 employees
· Lead training program and solicited/incorporated trainee feedback

Cake Decorator								       March 2008 – May 2008
Shop Rite Supermarket – Delran, NJ

· Decorated store cakes and custom orders
· Made purchasing decisions in order to maintain inventory stock
· Functioned as primary point-of-contact for all customer service inquiries including call fielding, order processing, complain handling, and actively soliciting customer feedback

Tow Baker								     September 2007 – October 2008
Day by Day Catering and Restaurant – Philadelphia, PA

· Baked a variety of desserts for restaurant and catering events
· Decorated cakes for individual orders and large events
· Designed menus for corporate luncheons

Education

The Restaurant School at Walnut Hill College			               August 2006 – March 2008
Philadelphia, PA
· Associate of Science in Pastry Arts, Cum Laude
· Alpha Beta Kappa Honor Society

Awards and Honors
· Food Network Cake Wars
· 2016 – Monopoly
· City of Hope – Let Them Eat Cake Competition
· 2016 – In Animation
· 6 ABC Interview
· 2015 – Masterpieces in Art
· Best of Show
· Best Taste
· 2014 – Fantasy Wedding
· 2013 – A Night at the Movies
· 2012 – Under the Big Top
· 2011 – Historical Romance

Additional Relevant Experience

· Arbonne Sales Consultant
· Manage a client base of over 30 individuals
· Educate potential clients on product set exceeding 250 products
· Arrange one-on-one appointments with clients and prospects
· Create weekly and monthly sales specials
· Place orders or provide ordering assistant for new clients
· Track and follow-up on client orders
· Promote donation events
· [bookmark: _GoBack]2016 – Care Packages to the Troops



