Jennifer Chung

Personal Profile:


Punctual, well groomed, personable, leadership role, quick learner, takes criticism, educated, works well with others, can handle knives effectively.

Skills Summary:
Interpersonal Skills
· Possess the ability to learn new concepts and ideas and put them into practice 

quickly and efficiently alone or as a team
· Communicate honestly and politely with a diverse range of people
· Enhanced organizational skills through years of dealing with multiple courses, projects and extracurricular activities simultaneously.

· Honest, organized, dedicated, self-disciplined and goal-oriented.

Education:  

Ontario Smart Serve




March 2008
Certified Red Cross First Aid



February 2007
Certified Basicfst. Food Safety



February 2007
George Brown College




January 2007 – April 2008
· Culinary management
- Nutrition and lifestyle, 

restaurant cooking, fundamentals of butchery, food cost control.
Earl Haig Secondary School 

· Coach/co-organizer for the Earl Haig’s 
Girls Rugby Team 




2005 - 2006
· Competed in Regional TDSSAA for Sr. Girls 

Javelin Throw and moved on to compete in the 
Metros 
  
  
  
  

May 2005
· Promoted to Captain of the 
Earl Haig Junior and Senior Girls Rugby Team
2003 – 2005
Abacus Brain Study
Graduated with Honours




1996 - 2000
· Received many trophies and certificates for outstanding achievements
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Work Experience:
The Chase Fifth Floor




July 2013 – Present

· Boucher - In charge of all fish butchery, stocks and all mise regarding seafood for "The Chase Fish & Oysters" and "The Chase".

· Chef De Partie Poissonier – Clean, skin, portion and cook a variety of seafood such John Dory, artic char, ling cod, baby halibut and more.
Nota Bene






October 2009 – July 2013
· Chef De Partie Poissonier – Clean, skin, portion and cook a variety of seafood such as octopus, black cod, halibut, pickerel, mackerel, seabass, durade, hamchi, tuna, salmon, octopus, scallops and more.
· Grillardin – Clean and cook meat products such as poultry, pigs, lamb, duck and beef.
· Saucier – Preparing a variety of sauces hot and cold, pasta dishes, a variety of protein such as rabbits, pigs, and beef..
· Chef De Partie Entremetier – Prepare and serve soups, pastas and hot side dishes 
· Chef De Partie Garde Manger – Prepare and serve a variety of hot and cold appetizers involving dressings. garnish and proteins such as duck, salmon, abalone tuna, Hamachi, octopus and more.
· Pastry Cook – Assist in making chocolate molten cakes, apple crumble, crème caramel, ice-creams/sorbets, sugar cookies etc. Capable of running pastry station during service while keeping dishes up to standard
Bistro 990






June 2009 – October 2009

· Garde Manger – Make a variety of dressings, prepare ingredients and garnishes for a variety of dishes. 

Lee Restaurant





April 2008 – April 2009

· Pastry Chef– prepare, create, and design desserts such as dragon beard candy, pave, puff pastry and crème brulée.

· Garde Manger – Make a variety of dressings, prepare ingredients and garnishes for a variety of dishes. 

Susur Restaurant





March 2008 – April 2008
· Extern/Amuse-bouche – assist prepping various items such as jellies, terrines, patés
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Fuzion Resto-Lounge & Garden


July 2007 – February 2008
· Line Cook – Preparing dishes with ingredients such as lamb, scallops, lobster, duck and many types of salad
· Prep Cook – Makes sauces, dressings, cleaning meat products and cuts vegetables
Sierra California Grill




April 2006 – July 2007
· Line Cook – making different dishes such as pasta, liver, different types of fishes and meat and salads, making different sauces and dressings
Milestone’s Bar and Grill




October 2005 –  June 2006
· Co-operative student – Grills, make different sauces, prepare different types of food
Shoppers Drug Mart




August 2005 – Sept. 2006
· Cashier Supervisor – Deals with many concerns a customer/employee might have. Makes sure the store is tidy and that all cashiers have enough change and lottery. Does refunds and exchange that exceeds cashiers’ limits.
· Customer Service – Answer any problems guests might have.

· Cashier – Deals with cash, credit cards and debit cards. Does refunds and/or exchanges with products. Also deals with lottery tickets.

· Merchandiser – Organizes the shelves to make it look more presentable to guests.

Alliance Atlantis





August 2005 – Sept. 2005
· Ticket Booth – Sells tickets and memberships to guests and answers any questions/concerns the guest might have.

· Concession Stand – Serves/makes drinks and various food

Royal Ontario Museum




March 2004 

· In charge of an activity booth


· Dealt with people of all ages 
· Help set up and clean up the activity booth



References:
Available upon request

