Ronneshia Marfori

Sous chef

Profile

I am a sous chef with over five years of experience in culinary arts. | have
worked extensively in French, Italian, and American cuisine, and have gained
a reputation for being able to produce high quality food consistently. In
addition to my experience in the kitchen, | have also been responsible for
menu development, cost control, and staff management. | am confident that
| can be an asset to any restaurant team.

Employment History

Sous chef at D’Amico Cucina, MN
Mar 2022 - Present
» Led ateam of 4 cooks in creating nightly specials for a busy seafood
restaurant.
* Increased efficiency by reorganizing the kitchen and implementing new
systems.
* Trained 2 new cooks on proper cooking techniques and knife skills.
» Reduced food waste by 20% through careful menu planning and portion
control.
* Maintained high standards of cleanliness in the kitchen.

Assistant sous chef at Pazzaluna, MN
Aug 2017 - Feb 2022
* Trained 5 new line cooks in proper cooking techniques and knife skills.
¢ Led the kitchen in preparing 300 meals per day during a busy summer
season.
» Created weekly specials that increased customer satisfaction by 20%.
» Reduced food waste by 10% through careful menu planning and portion
control.
» Implemented a new system for tracking inventory which saved the
restaurant $500 per month.

Certificates

Certified Executive Chef (CEC)
Mar 2021

Certified Culinary Administrator (CCA)
Jan 2020

Memberships

American Culinary Federation

National Restaurant Association

¥ ronneshia.marfori@gmail.com

e (307) 864-0416

Q 1042 Pleasant View Drive,
Burnsville, MN 55306

Education

Culinary Arts Diploma at Le
Cordon Bleu College of Culinary
Arts

Sep 2013 - May 2017

I've learned how to cook food to a
professional standard, as well as how
to run a kitchen and work as part of a
team.

Links

linkedin.com/in/ronneshiamarfori

Skills

Culinary skills

Knife skills

Food preparation

Cooking techniques

Menu development

Kitchen management

Sanitation

Languages

English

Indonesian
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