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 PROFILE 

 I am a UX/UI designer with 
 experience in customer service and 
 culinary arts. My background in 
 culinary management allows me to 
 lead others in finding solutions. I 
 care about details and consider the 
 design of affordances to be crucial 
 in creating effective, intuitive 
 interfaces. I like prototyping as it 
 helps me think through interaction 
 models and new possibilities, 
 similar to making a new dish. With 
 extensive experience in the 
 restaurant industry, both at the 
 back-of- and front-of-house, I have 
 learned to be adaptable within a 
 line process of a business. I am 
 excited to apply these techniques 
 and principles to create 
 user-centric design solutions. 

 SKILLS 

 User-centered Design, Sketching, 
 Storyboarding, User Research, 
 Workflows, Rapid Prototyping, 
 Wireframing 

 TOOLS 

 Adobe Creative Suite, Figma, 
 Sketch 

 E X P E R I E N C E 

 Restaurant Floor Manager  |  156 Cumberland 

 MAR 2022 - PRESENT, TORONTO, ON 

 ●  Led a team of 4 servers and 5 kitchen staff to acclaim a Michelin guide 
 status in Toronto by carrying out serving operations and ensuring 
 client satisfaction while maintaining high-service standards 

 ●  Delivered excelled guided dining experiences with selective 
 suggestions to fit needs and interests to satisfy the guest as well as 
 increasing restaurant profits; resulting in record sales +$10K per day 

 ●  Assisted general manager to maintain a professional work 
 environment and ensure placement and availability of inventory, 
 including the training of 12+ front-of-house staff 

 Kitchen Manager  |  Kibo LTD 

 JUL  2020 - MAR 2022, TORONTO, ON 

 ●  Led FOH and BOH restaurant operations by performing various 
 fluid roles across several Kibo franchise locations, including food 
 preparation, production, storage, and rotation, quality assurance and 
 service standards; directed large and diverse staff of +10 

 ●  Assisted ownership in covid protocol and creation of staple menu items, 
 marketing strategies and promotional events, increasing overall 
 restaurant revenue through take-out and delivery 

 Commis Chef  |  Bosk, Shangri-La Hotel 

 JUL  2017 - MAR 2020, TORONTO, ON 

 ●  Assisted Sous and Executive Chefs in all aspects of cookery for the 
 main hotel restaurant dining room and private dining room 
 experiences; helped Bosk to acclaim Canada’s 100 best restaurants 

 ●  Responsible for the daily amuse-bouche on the tasting menu by 
 sourcing seasonal ingredients as well as preparation, cooking and 
 plating; service included plated course meals for 50-80 covers 

 E D U C A T I O N 

 BrainStation  |  Diploma, User Experience Design 

 SEP 2022 - DEC 2022, ONTARIO, CA 

 George Brown College  |  Ontario College Diploma, Culinary 
 Management 

 SEP 2015 - APR 2017, ONTARIO, CA 

 ●  Dean’s Honor List 

 P R O J  E C T S 

 Lead UX/UI Designer 

 DEC 2022, BRAINSTATION HACKATHON, LOYALTYONE 

 ●  Collaborated with a team of web developers and data analysts to address a 
 LoyaltyOne problem statement; contributed to the ideation, solution, and 

 presentation within 24 hours 
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