Chef Margie Arosh
Email: margieskitchen@gmail.com
Website: http://www.margieskitchen.ca
416 841-7585

PERSONAL CHEF & COOKING INSTRUCTOR 

HIGHLIGHTS:
· More than 20 years cooking experience

· Chef designation – 2006 George Brown College of Culinary Arts, Toronto, Canada. 
· Red Seal Designation 
· Completed two year training apprentice program with Toronto’s foremost Kosher Caterer,         GMB Culinary Creations Inc. 
· November 2006 launched “Margie’s Kitchen”  a Chef Service & Cooking School and has successfully built a wide cliental throughout the GTA mostly by ‘word of mouth advertising’. 
· Specializing in Classical French, Kosher, Moroccan and Mediterranean food.
· Certified Teacher 

· Business experience - Wholesale bakery owner for 9 years. Built sales from 0 - $4.5 million


                
Personal Qualifications: 

● Leadership Qualities, Professional, Organized, Patient, Friendly,

Special Interest: Cooking & Connecting with Special Needs Adults & Children ● 

Professional Experience:
Personal Chef and Cooking Instructor                                     



             2006 to Present 
Margie’s kitchen
· Margie’s Kitchen provides ‘Personal Touch Catering Service’ for events across the GTA and surrounding areas.  

· Cooking Instructor:   Margie’s Kitchen,  Private Events,  Baycrest Home for the Aged, The Reena Foundation & Kadima (special needs),  United Jewish Appeal, Silversprings Public School, , Longo’s Supermarkets, The Prosserman Community Center.
GMB Culinary Creations                                                                 2004 to 2006

· Chef apprentice, trained in all areas of a catering kitchen, including on site chef service.

· Second year managed a new GMB Kitchen in United Jewish Appeal building.  My responsibilities included inventory control, staff management, preparation and service of meals for meetings throughout day.
Enrollment Officer - Heritage Trust Foundation  
2001 to 2004                                                                                                     



· Licensed by the Ontario Securities Commission,  to enroll families into RESP  savings plans for universities.

· Promoted to a managerial position in which was responsible to train new reps in the field and provide continuous support and guidance.
Owner - Norbakco (wholesale bakery plant)


      
        1990 - 1999
.

· Responsible for all the bakery’s corporate accounts in Canada and the USA.    
· Participated in trade shows to display company products & acquire leads to new accounts.

· Prepared monthly sales account receivables and quarterly forecasts.  
· Set strategies and goals to increase sales. 

· Worked with R & D in the development of new bakery products & researched market for new trends and ideas.

Hebrew School Teacher:
· Adath Israel / Beth Tzedec Schools





1983 - 1990
· Beth Tikvah Hebrew School 






1981 - 1983
· Or Haemet Hebrew School  






1980 - 1981
Education:
· Eitz Chaim Elementary, Bais Yaakov High School (private)

· Graduate Teachers College 1983, Board of Jewish Education Toronto, Ontario

· Graduate April 2006 George Brown College of Culinary Arts Toronto, Ontario

Personal Information:
Born in Toronto, July 10, 1962, Marital Status – Divorced, Adult Children
