PLINIO SANDALIO

Psandalio@yahoo.com
http://www.flickr.com/photos/psandalio
8402 Stroud Dr.

Houston, TX 77036

Home: 
(713) 271-8108

Cell: 
(315) 427-1472

Education:

The Art Institute of Houston

Associates of Applied Science in Culinary Arts

Houston, TX

March 2005

Rochester Institute of Technology

Completed college core courses

Rochester, NY

January 2001

High School for Engineering Professions

National Honor Society’s highest honors graduate

Houston, TX

June 1999

Experience:

The Cookie Jar Bakery

Houston, TX

June 2007 – October 2007

Executive Pastry Chef

· Revamped bakery into a boutique pastry shop

· Established quality standards

· Made special cakes for weddings, birthdays and anniversaries

Noe Restaurant & Bar

Houston, TX

April 2006 – June 2007

Executive Pastry Chef

· Developed and implemented a breads program

· Creating seasonal menus and daily changing tasting menus

· Kept desserts in theme with restaurant: Progressive American Cuisine with Japanese Aesthetics.

Rickshaw Sushi Bar & Restaurant

Houston, TX

April 2005 – April 2006

Sous Chef

· Expedited and kept busy kitchen in order; 200+ covers per night

· Oversaw production and quality standards

· Purchased and rotated stock

Accomplishments:

· Competed on Iron Chef America (Season 4, Episode 3: Robert Gadsby vs. Mario Batali. 2007)

· Best Presentation at My Table’s Caesar Salad Competition, 2005

· Volunteered at Sur la Table cooking school (Houston, TX)

· Participated in MS 150

Certifications:

· National Restaurant Association ServSafe Sanitation

