Bethany McKenzie
5872 Fisher Road		 Jeddo, MI 48032 		Phone: (810)-689-8578 	Email: bmcken01@baker.edu 
LinkedIn: https://www.linkedin.com/in/bethany-mckenzie-34347811a 
Objective
To further expand on prior experience and proficiencies of the food service industry, including but not limited to, food preparation and cooking principles, restaurant operations and techniques, and restaurant management.
Education
Culinary Institute of Michigan		Port Huron, MI		September 2014-August 2016
Associate Degree of Applied Science
Culinary Arts
Skills and Qualifications
· Proficient knowledge and experience with advanced cooking principles and techniques
· Ability to perform restaurant operations while maintaining proper sanitation 
· Expertise of proper food storage and sanitation methods of a foodservice establishment
· Advanced and precise knife techniques
· Skillful adaptation to a high-pressured environment 
· Ability to communicate properly and swiftly as a leader while expressing the importance of teamwork
· Prior knowledge of common and advanced kitchen equipment 
· Advanced knowledge of food items and their cooking techniques including but not limited to, proteins, fruits, vegetables, and grains with the ability to cook the items consistently and correctly
· ServSafe, TIPS, and Cicerone (Beer Sever) Certified
· Ability to anticipate actions or reactions while working with a sense of urgency 
· 2016 MCCA Student Chef of the Year (Document Attached)
· 2015 Skills USA Collegiate Culinary Arts State Champion
· Participant in Student ACF Hot and Cold food competitions 
Work Experience
St. John River District Hospital		St. Clair, MI			February 2017-Present
AM Cook
· To cook and prepare quality food for patients and cafeteria during breakfast and lunch periods
· Basic knowledge of patient diets and restrictions
· Understanding of hospital specific food preparation and procedures
Uri’s Landing					Port Sanilac, MI		March 2014-April 2015
Prep Cook
· To cook and produce quality dishes and finished products according to a pre-set recipe guide
· Basic knowledge of cooking principles and techniques
· Understanding of common kitchen equipment and usage

References
Jill Tucker	Culinary Instructor	(586)-615-6788
Nicholas Cornfield 	Culinary Instructor (1248)-420-8628
Paula Recinella	Culinary Instructor (810)-357-0873






