
	Ashton Smith

	8133 N Haven Dr.
Alexander, AR 72002`
(501)8311009
ashton.e.smith@cia.culinary.edu

	EDUCATION 
Culinary Institute of America, Hyde Park NY / San Antonio TX
May 2019- August 2022
· Candidate for Associate in Occupational Studies, Baking and Pastry Arts anticipated graduation in May 2023.
· Accepted into Bachelor of Professional Studies, Baking and Pastry Arts Management
Pulaski Technical College, Little Rock AR
September 2017- December 2018
· over 30 credited hours in subjects such as, Candies and Chocolates
EXPERIENCE 
Chenal Country Club, Little Rock, AR- Pastry Chef, Banquets 
February 2020 – August 2020
· Bake desserts for banquets.
· Add creative ideas to expand the menus.
·  Help with plating for banquets.
· Assist with coming up with ideas for holiday plates. 
· Happily, assist members with whatever is needed.
Whimsy Cookie Company, Little Rock, AR — Decorator, Weekend Baker, Sales Associate, Sales Coordinator 
July 2018 – May 2019
· Bake different types of cookies when head baker needed assistance.
· Flood sugar cookies and outline piping with royal icing
· Pipe buttercream onto gooey cookies.
· Happily, assist all customers with any needs.
· Converse with customers on the phone regarding large orders.
· In charge of brainstorming sales ideas regarding specialty cookies and expanding marketing to other businesses.
· Delivered cookies to businesses and came up with business ideas to further the company.
Bistro Restaurant and Catering, Bryant, AR — Waitress, Pastry Chef 
February 2018 - June 2018
· Assist with catering jobs when needed for setup and serving at events.
· Bake a few desserts needed for restaurant such as cupcakes or cakes.
· Being trained to run the front end of restaurant independently.


	OBJECTIVE
My goal is to obtain a baking and pastry job. I’d use this opportunity to expand my baking and pastry knowledge.
AWARDS

Servsafe Certified- 2017

Excel Certified- 2018

PowerPoint Certified- 2018

TABC Certified- 2021

Texas Online Food Handler Program- 2021





