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Experience
	11/26/18 – 2/21/19
Pastry chef, Walt disney world
I was a part of the baking staff at the Central Production Bakery in Magic Kingdom. My responsibilities were: preparing the baked products for all restaurants and vendors inside Magic Kingdom, as well as catering the Happily Ever After dessert party.  I worked front of house as well and interacted with guest.

	5/30/18 – 8/23/18
baker, Be happy pie company
I was a part of the baking staff at Be Happy Pie Company. I prepared pies, cookies, and other various baked goods. As well as working the front counter and interacting with guest.


Education
	May 2021
Food Service Mangement, Univerity of Southern Indiana
My current GPA is a 3.7 while being a full-time student athlete and working part time. Classwork involves nutrition, biology labs, business principles, etc. 

May 2019
Baking and pastry, johnson and wales university
[bookmark: _GoBack]I graduated 3.5 GPA earning my associate degree receiving honors while being a full-time student athlete (cheerleading and rowing). My classwork involved labs over artisan breads, chocolate and sugar work, specialty cakes, entremets, etc. 

	may 2017
High school, north posey
I graduated High School early with a 3.3 GPA while being a student athlete, a member of BPA and Skills USA. I was also able to gain technical experience my Junior and Senior year as I studied Culinary Arts at Southern Indiana Career and Technical Center for half of the school day.


Skills
	Fast learner 
Hardworking 
	Organized / Multitasker 
Reliable 
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