Ferdy Elton
2201 Riverside Drive #504
Ottawa, ON K1H 8K9

Phone: (613) 866-7959                                                 E-mail: ferdyelton85@hotmail.com
Objective
To incorporate contemporary creative trends into cooking by utilizing my 


expertise in different types of cuisines. To construct healthy and creative 


food menu, that can benefit the public and the restaurant, by inspiration 


and passion. What we do today can be done better tomorrow!
Experience 
Head Sushi Chef, Kinki Restaurant, Ottawa, Ontario



June 2010 to present

· Developed an innovative Asian fusion innovative menu

· Expertise in recognizing properties of good quality fish

· Ensure food safety program is in place to provide high quality products and sanitary service

· In charge of ordering supplies and checking them for quality

· Helped with the food costing and helping the restaurant in maintaining a high profit margin

· Ensure that the waiting time on orders does not get too long

Kitchen cook/Sushi chef, MHK Sushi Merivale, Ottawa, Ontario



February 2009 to present

· Ensure food safety program is in place to provide high quality products and sanitary service
· Offer in-place training to employees to ensure proficiency in good  and hygienic service 

· Supervised employees to ensure that operation is going efficiently

Kitchen cook/Sushi chef, Green Tea Noodle and Sushi Restaurant, Ottawa , Ontario


August 2009 to present
· Ensure food safety program is in place to provide high quality products and sanitary service

· In charge of ordering supplies and checking them for quality
· Responsible for the soup and sauces from the kitchen



Server/Sushi chef, Wontonmama, Ottawa, Ontario


August 2009 to present
· Expertise in recognizing properties of good quality fish
· Making the perfect rice for sushi, which is the heart of sushi

· Ensure a fast and friendly service for the customers
· Serving customers and making drinks, like shakes, bubble tea and slushes


Store Manager, Johnny’s Pizza, Ottawa, Ontario


February 2009 to January 2010
· Developed a well balance menu and provided design consulting
· Responsible for calculating food cost and creating employee schedule on a bi-weekly basis

· Ensure food safety program is in place to provide high quality products and sanitary service

· Supervised employees to ensure that operation is going efficiently



Kitchen Manager, Pho Mi Bo Ga, Ottawa, Ontario


Septemper 2006 to February 2009
· Provide healthy and innovative menu using fresh ingredients

· Ensure food safety program is in place to provide high quality products and sanitary service

· Offer in-place training to employees to ensure proficiency in good  and hygienic service 

· In charge of ordering supplies and checking them for quality

· Supervised employees to ensure that operation is done efficiently

Education
 Algonquin College, Ottawa, Ontario


Diploma in culinary management, 2010



GPA 3.6/4.0

Certification 
The National Food Safety Training Program, certification completed,


Dec 2008
Smart Serve, certification completed,


Feb 2010
Special skills
-     Expertise in most Asian cuisine like, Vietnamese, Thai, Indonesian                    

                              and Japanese


-     Proficient in recognizing properties of good quality for most common 


      food and some exotic food
· Understand main properties of most micro organisms that can be common causes to foodborne illness 

References 

Available upon request
