Education

Virginia Polytechnic Institute and State University Blacksburg, VA




Bachelor’s of Science in Biochemistry, 1999. Cumulative QCA 3.3/4.0

L’Academie de Cuisine Gaithersburg, MD

Professional Culinary Program, 2004. 

. 

Skills


IBM and Macintosh computer applications for office use




Web Design (Adobe applications, HTML, Dreamweaver)




Basic Unix applications 




Fluent in Portuguese and English. 

Intermediate Spanish skills

Honors
Dean’s List at Virginia Tech





Outstanding Undergraduate Research Award


Experience

1995-2002

American Martial Arts Center Blacksburg, VA

Sales and office management

Head instructor of the children’s program

1999-2001

Virginia Tech Biology Department Blacksburg, VA

Graduate Teaching Assistant, responsible for preparing biology laboratory classes, providing IT support to fellow graduate students, and maintaining the biology lab website. 

2002.2003 International Monetary Fund Washington, DC

Staff assistant in the Resource Information Management section of the Fiscal Affairs Department. Exposure to Peoplesoft applications

2004


La Taberna del Alabardero Washington, DC

Line cook, responsible for developing menu specials with Executive Chef.

2004-2005
Maia Cuisine, Washington DC

Wrote and implemented the business plan for a small business specializing in meal replacement, cooking parties, small parties and cooking classes

Design Cuisine and Avalon Catering

Contract chef for large events

2005.2007 Sysco Food Services, Greater Washington Area 

Succesful Sales and Marketing Associate in the Greater Washington Area. Responsible for acquiring and maintaining clients, selling nearly $50,000 per week before leaving for Brasil. 

