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Summary
Work Experience

Skills

Kitchen Manager with a background in 
Michelin-starred dining, luxury resort pastry, 
and high-volume catering. Experienced in 
leading teams, managing kitchen 
operations, and maintaining high standards 
of quality and efficiency. Strong focus on 
food cost control, staff development, and 
executing consistent, high-level service.

Kitchen Leadership & Management
Team Leadership • Staff Training & 
Development • Scheduling • BOH 
Operations

Operations & Financials
Inventory Management • Ordering • 
Food Cost Control • Waste Reduction

Culinary Execution
Menu Development • Pastry & Baking • 
Food Quality & Presentation • 
High-Volume Service

Service & Communication
FOH/BOH Coordination • Problem 
Solving • Time Management • Attention 
to Detail

 ADDITIONAL
Michelin-level training • 
Cross-functional FOH/BOH experience • 
Strong work ethic • Adaptability

Kitchen Manager
Adalina Prime — Chicago, IL | Sep 2025 – Present

● Lead daily kitchen operations, overseeing BOH team across prep 
and service, as well as communication between FOH

● Manage inventory and ordering, maintaining food cost targets 
and minimizing waste

● Train and mentor staff, improving consistency, execution, and 
accountability

● Develop prep systems and station organization to streamline 
service flow

Kitchen Manager
Boka Catering Group — Chicago, IL | May 2024 – Sep 2024

● Managed kitchen execution for large-scale catering events 
serving 100–500+ guests

● Supervised teams of 5–12 staff during prep and off-site service
● Oversaw inventory, ordering, and transport logistics for events
● Maintained food safety standards and consistency across 

multiple event formats

Assistant Pastry Chef
Blackberry Farm — Walland, TN | Jun 2021 – Jun 2022

● Supported a high-level pastry program producing 200+ covers 
daily across multiple outlets

● Assisted in developing seasonal desserts and bread programs
● Maintained strict quality and presentation standards in a luxury 

dining environment

Pastry Assistant
Smyth — Chicago, IL | Sep 2017 – Oct 2019

●  Contributed to a Michelin-starred tasting menu serving ~60–80 
guests nightly

● Executed detailed dessert components using advanced 
techniques

● Maintained a highly organized and clean workstation under strict 
standards

Line Cook
The Grocery — Charleston, SC | Jun 2022 – ~Late 2023

● Executed prep and service for in a seasonal, ingredient-driven 
kitchen

● Maintained consistency and organization in a fast-paced service 
environment

● Collaborated with team to ensure timing, quality, and station 
efficiency


