
Christina Muzzi 
395 Renforth Drive, M9C2M3 | 437-224-2425 | christina.muzzi@gmail.com 

Objective 

Culinary student looking to pursue an entry level baker/pastry position. Experience in working with a 
variety of different cooking styles, in a commercial kitchen, and overall working in a fast-paced 
environment. Able to complete culinary tasks in an organized, efficient, and punctual manner.  

Skills and Characteristics

 

· Hard-Working 

· Punctual/Time-Management 

· Able to work under pressure, problem-solve 

· Teamwork skills  

 

· Active listener 

· Communication (customer service) 

· Organized 

 

Education 

• CULINARY SKILLS, GEORGE BROWN COLLEGE | SEPTEMBER 2020 - PRESENT   

Experience 

LOFT COORDINATOR | LONGO’S | JUNE 2019-PRESENT  

· Assisted with recipe and menu development in creating new cooking classes every session. 

· Taught a variety of cooking and baking, adult-toddler cooking classes. 

· Designed private cooking events as per client requests, this includes menu creation while factoring in 

food budgeting, event set up and prep of ingredients for chefs. 

· Supervised demo program: supplied reps with product and equipment required to conduct successful 

consumer demos.  

PREP ASSISTANT | BORSATO INC | MAY 2020-SEPTEMBER 2020 

· Washed, peeled, and chopped any produce that was to be used for weekly menu. 

· Prepared all baked goods/desserts included in client’s weekly meal kit.  

· Prepared all salad dressings, vinaigrettes, and cold sauces to be placed in meal kit.  

PC COOKING SCHOOL | LOBLAW’S | JULY 2015-DECEMBER 2018 

· Taught a variety of cooking and baking kids cooking classes. 

· Conducted monthly cooking demonstrations in the store, featuring new PC Black Label product.  

· Assisted with prep and grilling at weekly charity barbecues for Pc Children’s Charity. 

 

Certifications 

· Food Safety Certified  

· First Aid and CPR Certified – Level C 

· Smart Serve Certified  


