Firmah Louis

13822 Sw 285th St
Homestead, FL 33033
(239)745-2045
Queenfirmah21@gmail.com

Professional Summary

Exceptional Head Chef with a superb understanding recipes and food cooking methods. Specialties
include determining proper portions, menu planning and managing food inventory. Passionate
about food and hospitality. Able to oversee the management of the kitchen and food preparation

area.

Skills
e Fine-dining expertise
e Vendor relations
e Team leadership
e Menu planning
e Kitchen management
e Food preparations
e Food and beverage pairings
e Workflow optimization
e Payroll and scheduling
e Signature dish creations

e Ingredient selection

Work History

Head Chef 11/2017 to 06/2018
Culinary Agents Inc. - Miami, FL

e Inventoried food, ingredient, and supply stock to prepare and plan vendor orders.
e Planned promotional menu additions based on seasonal pricing and product availability.

e Worked with other cooks to create creative and diverse menu options.



e Developed sales and profit margin plans, maintained margins and determined turnover
objectives.

e Completed finishing touches such as garnishes on dishes before final delivery.

e Ensure personal safety, kitchen sanitation and proper food handling or storage.

Education
High School Diploma: 2017
Miami Killian Senior High School - Miami, FL

Miami Dade College Wolfson Campus - Miami, FL



