	Beatriz Ribeiro Ariza
4120 union street, Burnaby, BC – 6046187041 – bia.ariza@hotmail.com


	Summary
	•	Dedication and passion for costume service
•	Knowledge of classical and modern cooking techniques

	

	Cook
The gray Olive cafeteria, Burnaby, BC
May 2017 – present
Responsible for the preparation of several menu items

Cook and Server
[bookmark: _GoBack]Catering Events:
The Art Institute Fashion Show-  March 2017
Eco fashion Week- Neil Jamieson team- April 2017
The Art Institute Fall Graduation- November 2017
Soulful Kitchen Private event- November 2017

	Education	Culinary Arts & Restaurant Ownership 
The Art Institute of Vancouver, Vancouver, BC
Current
3.8 GPA
Dean’s Honor Roll

	Leadership	Education Council student representative 
Student council leader

	Volunteer Work





Certifications
	Open House event at the Art Institute of Vancouver- Student helper                        2016-present                                                  
The Art Institute Multicultural Carnival- Brazilian table leader (November 2017)

Food Safe Level 1 / Serving it right                                                                                                           
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