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Profile Summary

Experienced Pastry Chef with over 8 years in creating exquisite desserts and baked goods in
renowned establishments. Renowned for blending traditional and modern culinary techniques,
maximizing ingredient quality and presentation. Recognized for improving kitchen efficiency and
fostering collaborative environments that boost productivity.

Work Experience

Head Pastry Chef
The Grand Hotel
1st Mar, 2018 - Present

Led a team of 5 pastry chefs to successfully cater to events hosting over 300 guests daily.
Designed and launched seasonal dessert menus, increasing customer satisfaction scores by 20%.
Streamlined ingredient procurement processes, reducing costs by 15% while maintaining quality.

Pastry Sous Chef
Sweet Sensations Bakery
1st Jun, 2015 - 28th Feb, 2018

Assisted in developing new baking techniques resulting in a 30% enhancement in production
efficiency.
Managed daily operations, ensuring adherence to health and safety guidelines across all processes.
Collaborated with local suppliers to source sustainable ingredients, enhancing the bakery's
reputation.

Pastry Chef de Partie
Ritz-Carlton, Seattle
1st Sep, 2013 - 31st May, 2015

Executed high-profile pastry presentations for VIP guests, earning accolades for creativity and
taste.
Trained junior staff, improving kitchen productivity and elevating the team’s culinary skills.
Collaborated in cross-departmental teams to execute themed banquet events, exceeding client
expectations.

Education

Culinary Institute of America
Associate Degree in Baking and Pastry Arts
1st Aug, 2011 - 31st May, 2013

Skills

Pastry Arts, Menu Development, Team Leadership, Ingredient Sourcing, Cost Management,

Creative Dessert Design
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Notable Projects

Seasonal Dessert Innovation Initiative
Developed a series of innovative desserts using seasonal ingredients, increasing engagement and
sales through marketing campaigns and featured events.

Certifications

Certified Executive Pastry Chef
Issued by American Culinary Federation, 10th Oct, 2020

Awards

Best Innovative Dessert Presentation
Awarded by National Pastry Guild, 14th Nov, 2019


