Yoni Levy
323 Lenox, Oakland, CA 94610  773.206.0699  yonirl@yahoo.com
PROFESSIONAL EXPERIENCE

Flora, Oakland, CA 2010–present

Chef de Cuisine
Assisting colleague with his debut chef position

Old Town Social, Chicago, IL 2009–2010

Chef de Cuisine

Led the opening of the HACCP certified kitchen

The Bristol, Chicago, IL 2009

Tournant

Mado, Chicago, IL 2008–2009

Tournant

Jane Addams Hull-House Museum, Chicago, IL 2008

Chef (Special Projects)/Personal Chef

Oversaw the re-opening of the museum’s kitchen and special projects

Lula Cafe, Chicago, IL 2005–2008

Sous Chef

Blackbird, Chicago, IL 2004–2005

Tournant/Lead Line Cook

Great Bay, Boston, MA 2003–2004

Lead Line Cook

Opening staff relocated from California

Via Matta, Boston, MA 2002–2003 (while waiting for Great Bay to open)

Tournant

The Lark Creek Inn, Larkspur, CA 2001–2002

Tournant

One Market Restaurant, San Francisco, CA 2000

Extern
EDUCATION

HACCP Certification, Chicago, IL 2009

The Culinary Institute of America, Hyde Park, NY 1999–2001

Associates of Occupational Studies in Culinary Arts

Santa Rosa Junior College, Santa Rosa, CA 1998

Gourmet Vegetarian Cooking 

