Alexandra Rey

Chef, Culinary Instructor

EXPERIENCE

Brazen Table, Houston — Culinary Instructor

February 2022 - PRESENT

Culinary Instructor in fundamentals of French Cuisine and ServSafe Food
Protection.

Houston Food Bank- Culinary Instructor
2020

Generation Foods, Miami, Houston — Private Chef
January 2014 - Present 2022

Private and Personal Chef for individuals and families specializing in
classic and modern French, Mediterranean, Asian, regional American,
Kosher, Vegan, Gluten Free and Dietician prescribed menu for chronic
illness.

Whole Foods Market, New Orleans — Associate Team Leader
February 2007 - October 2009

Led Prepared Foods and Chef’s case production department including
satellites; Charcuterie, Pizza, Global Cuisine, Salad and Fresh Pack. Labor
and scheduling, P&L Budget, purchasing and seasonal Matrix.

A Joy Wallace Events, Chef David Catering
Miami, FL-Sous Chef & Chef de Cuisine

October 2009-January 2014

Managed daily operation and production of kitchen/commissary,
purchasing, labor, logistics for off-site catering events up to 900 people
seated, plated menus. Menu development and execution of tastings for
contract sales.

Compass Group- Bon Appetit & Eurest Dining Services
Chef Manager

2001-2007 Houston & New Orleans

Executive Chef and Operation Manager for subsidized corporate in-house
dining and catering.

Houston, TX, 77056
(713) 868-9066
Chefalexandra@hotmail.com

SKILLS

Microsoft Word, Excel

Mac Google documents &
Canva

Web based payroll and food
service order guides

P&L, Subsidized Budgets

Classic French Culinary
training

CERTIFICATIONS

ServSafe Food Protection
Managers Certification
Expires 08/27/2025

AHLA-American Hotel &
Lodging Association

Certified Kitchen Cook
Issue date 09/14/2020.

LANGUAGES

English, French, Spanish



EDUCATION

Fashion Institute of Technology

New York, NY— Marketing
January 1986 - January 1988

Completed two years.

Alief Hastings, Houston, TX — High School Diploma

1982-1984






