[Library ebook] So You Are a Chef: Managing Y our Culinary Career

So You Area Chef: Managing Your Culinary Career

Lisa M. Brefere, Karen E. Drummond, Brad Barnes
*Download PDF | ePub | DOC | audiobook | ebooks

SO YOU ARE A

CHEF

Managing Your Culinary Career

DOWNLOAD = READ ONLINE

#1177376 in Books 2008-06-030riginal language:EnglishPDF # 1 10.90 x .40 x 8.50I, .89 #File Name:
0470251271160 pages | File size: 77.Mb

LisaM. Brefere, Karen E. Drummond, Brad Barnes: So You Area Chef: Managing Your Culinary Career
before purchasing it in order to gage whether or not it would be worth my time, and all praised So Y ou Are a Chef:
Managing Y our Culinary Career:

0 of 0 people found the following review helpful. Quite a disappointment. The book was mostly about writing a
resume ...By Mary E BowdenQuite a disappointment. The book was mostly about writing a resume and interviewing
for ajob. | was hoping it would be aresource about growing in the culinary career field and give guidance about
developing in culinary management.O of O people found the following review helpful. Five StarsBy Donna DillardThe
book came just as described, with an operating CD and it was delivered quickly.0 of 0 people found the following
review helpful. Arrived as expected. Actually haven't used yet. Haven't ...By Candice MonroeArrived as expected.
Actually haven't used yet. Haven't taken this class. Trying to enroll ghis semester


http://f3db.com/pub/links.php?id=0470251271

So You Are a Chef: Managing Y our Culinary Career, with CD-ROM isthe ultimate career guide for student and
professional chefs. Whether you're seeking ajob fresh from culinary school or completely changing your career path,
this book will make it easy for you to brave today's intimidating culinary job market. Find expert advice on the
culinary job search from beginning to end. Written in a clear, accessible style, this guide illuminates important ideas
with numerous examples, documents, forms, and other helpful features drawn directly from today's culinary industry.

From the Back CoverThe ultimate career guide for student and professional chefs Whether you're starting fresh from
school or changing jobs in mid-career, braving today's culinary job market can be bewildering. Where do you look?
How do you target your search? How do you best present your education and experience? Where exactly do you even
begin? Luckily, now there's a guide that addresses these questions and many more. So Y ou Are a Chef: Managing
Your Culinary Career offers expert advice that covers the culinary job search from beginning to end. In aclear,
accessible style, it illuminates important ideas with numerous examples, documents, forms, and other helpful features
drawn directly from today's culinary industry. The only book of itskind, So Y ou Are a Chef will enable you to:
Choose the right career path for your needs Create a clear, well-organized resume Prepare a portfolio that shows off
your experience Find and contact potential employers Give a standout interview So You Are a Chef aso includes a
free CD-ROM containing documents and worksheets to assist you in brainstorming and organizing your job-search
approach. Regardless of whether you just graduated or have been in the business for years, So You Are a Chef isyour
essential guide to finding, pursuing, and landing the culinary job of your dreams.About the AuthorLisa M. Brefere,
CEC, AAC, isaCertified Executive Chef with over thirty years of experience. A graduate of the Culinary Institute of
America, sheisamember of the American Culinary Federation and the American Academy of Chefs and has been
awarded the ACF Presidential Medallion for outstanding dedication to the profession. She has coauthored several
books including Nutrition for Foodservice and Culinary Professionals. With her business partner, Brad Barnes, she
cofounded GigaChef.com, an online tool for culinary professionals. Karen Eich Drummond, EAD, RD, FADA, LDN,
FMP, is author and coauthor of numerous books, including Nutrition for Foodservice and Culinary Professionals and
The Restaurant Training Program, both published by Wiley. Brad Barnes, CMC, CCA, AAC, is one of fifty-nine
Certified Master Chefsin the United States. A graduate of the Culinary Institute of America, he isamember of the
National Certification Commission for the American Culinary Federation and plays a pivotal rolein revising culinary
certification standards. A cofounder of GigaChef.com with Lisa M. Brefere, he has also coauthored the American
Culinary Federation's Guide to Culinary Certification, published by Wiley.



