	Hope Karibian
5419 Coach Stop Dr. Temple TX 76502 ⦿ Cell: (254)251-7187 ⦿ 
@: hkaribian@gmail.com ⦿ LinkedIn: Hope Karibian
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	An experienced culinarian with an expertise in baking, front line and prep work in large scale operations. She is also heavily experienced in customer sales, relations and has a large understanding of the importance of teamwork and having a cooperative working environment. With skills in management hospitality, management supervision, and cooperative teambuilding, she will make it her goal to make her working environment productive, enriching and exciting for herself, for her co-workers and management, and for the customer’s positive experience with the business she works for.

	Highlights
	· ServSafe Certified
· Focused and Disciplined 
· High volume production capabilities
· Effective multi-tasker
· Flexible and adaptable
· High Level of production-site maintenance 
· Ability to handle fast-paced environment
	· Culinary Arts background
· Hospitality Management trained
· Hospitality Supervision trained
· Knowledge of culinary and retail operations
· Strong Customer Relationship builder
· Reliable, punctual and committed to customer service

	Experience
	1. Production Baker                         May 2015 – Present
$9.00 per hour
Megg’s Café & Hamilton Baking Co., Temple TX
Produced production items for the bakery such as cupcakes, breakfast baked goods, and specialized pastries and confections. Kept order of inventory and restocked items as necessary. Played a key role in team work and satisfying customer’s needs and provided quality service. 
2. Nanny                                          December 2014 – March 2015
$8.50 per hour
Care.com, Woodway TX
Tended to children ages between 4 months through 12 years of age, provided proper care such as preparing meals throughout the day, provided and supervised extracurricular indoor and outdoor activities, supplied aid in academics and homework help, abided by rules and regulations given to me by the parent/guardian
3. Server / Baker at “World Famous Bean”   Sept 2012 to Sept 2013, $7.90 per hour
Aramark, Abilene Christian University, Abilene TX
Apportioned and served food to facility residents and employees, assisted co-workers, checked the quality and quantity of received products, cleaned and prepared various foods for baking and serving, maintained work and prep areas, tables, and back of the house, managed and prepped presentation of desserts, communicated with customers regarding orders, comments and complaints



	Education
	1. High School Diploma, 2012
Harker Heights High School, Harker Heights, TX
2. Culinary Certification (CAC), Culinary Arts, 2012
Central Texas College, Killeen, TX
3. Associate of Applied Science, Culinary Arts, 2014
Texas State Technical College, Waco, TX

	References
	· Denise Paul-Shavandy
Executive Chef, eatZi’s Market & Bakery, 5600 W Lovers Lane, Ste. 136, Dallas, TX 75209; Work: (214)358-3100 Cell: (469)233-1052
· Majid Shavandy
Director of Dining Services Isle at Watercrest; 200 E Debbie Ln Mansfield, TX 76063; Work: (817)453-3900
· Ramona Lezo
Culinary Instructor at CTC; 6200 Central Texas College Dr., Killeen, TX 76549; Office: (254)526-1534



