Marjorie Pettigrove

 Corpus Christi, TX 
(858) 353-0888 
mpettigrove@peppergrasskitchen.com


SKILLS SUMMARY

· Over 16 years successful experience in Front of the House food service 

· 16 years Restaurant Kitchen experience; preparing various types of gourmet food, and specializing in seafoods, steaks and game
· 10 years Banquet and Catering experience

· 10 years Culinary Management experience

· Certified in Food Technology and trained as a steward

· Skilled in all kitchen equipment and various cooking techniques and cuisines
· Committed to providing quality service, professionalism, and superior product in the culinary arts

EDUCATION

The Art Institute of California-San Diego


Bachelor of Science, Culinary Management
2008





Associates of Science, Culinary Arts
2006

Centro Panamericano de Idiomas
2001

Spanish Language and Costa Rican Cuisine
MANAGEMENT
· Experienced in managing front and back of house employees

· Bookkeeping experience

· Scheduling and training staff

· Purchasing  

· Effective cost control initiatives 

CULINARY ARTS

· Extensive seafood knowledge

· Cooking for an audience

· Recipe and menu development
· Event and party catering

· Personal chef

PROFESSIONAL EXPERIENCE
Peppergrass Kitchen- Chef/Owner
June 2020 to present

Knolle Dairy Farms- cheesemaker
July 2020 to present
Water Street Restaurants- Banquets& Catering Chef
June 2019 to June 2020

TLC Austin- Executive Chef
June 2018 to March 2019
The Driskill Hotel- Events Chef
September 2014 to June 2018 
1886 Café & Bakery in The Driskill Hotel - Sous Chef
November 2012 to September 2014 

                                                Line Supervisor  
                         February 2011 to November 2012

                                               Line Cook      
August 2010 to February 2011


The Fish Market Restaurant - Oyster Bar Chef/Line Cook
January 2005 to June 2010

Wine Alley - Owner/Manager
June 2009 to February 2010

