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Plant based chef with 20+ years experience preparing vegan food for retreats, restaurants and more.  Experienced in creative, customized menu development and high volume food production.
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[bookmark: _heading=h.9efaumdz64dy]Freelance Vegan Chef/ Plant Based Meal Prep
DEC 2024 - PRESENT,  ST LOUIS, MO

Constant communication with clients while presenting weekly menu ideas, refining client requests and incorporating feedback.  Shop, prepare and package plant based meals in clients’ homes.
[bookmark: _heading=h.jx2g99olagu3]Katie Hartman Catering/ Retreat Catering Chef
DEC 2021 - PRESENT,  DIAMOND MOUNTAIN RETREAT CENTER, BOWIE, AZ, DHARMA TREASURE RETREAT CENTER, COCHISE, AZ
Contract caterer for several annual meditation retreats ranging from 10 - 17 days, serving 20 - 150 guests.  Contract negotiation, budgeting, ordering, cost control, inventory management through responsible and creative use of leftovers.  Create plant based menus based on parameters of event, accounting for unique dietary requirements.  Execution of the entire menu, combining buffet service and packaged meals delivered to participants.  Flash train and supervise international volunteer staff, focusing on safety, sanitation and efficiency.  
  
Freelance Vegan Chef / Plant Based Meal Prep 
OCT 2021 - FEB 2022,  BISBEE, AZ
Created weekly vegan menus (breakfast, lunch and dinner) for several clients.  Prepared, packaged and delivered meals to clients twice a week.

On the Vedge / Small Business Owner
AUG 2020 - AUG 2021,  BISBEE, AZ

While all catering opportunities were on hold, opened a popular and successful take out only, vegan restaurant with zero funding during the pandemic, signing a one year lease on a turnkey space.  Created menu, budget, hired front of house staff and dishwashers, performed lead line cook position, ordering/ receiving.  Closed the restaurant when lease ended, briefly did some personal cheffing for some of the restaurant's biggest supporters and then returned to retreat catering. 

Katie Hartman Catering/ Freelance Retreat Caterer
FEB 2014 - FEB 2020,  MULTIPLE LOCATIONS INCLUDING JOSHUA TREE, CA, MALIBU, CA, SEDONA, AZ, LENOX, MA
Contract caterer for multi day private retreats and festivals.  Breakfast, lunch and dinner full buffet menu and recipe development and execution.   Contract negotiation, planning, staffing, budgeting, purchasing for 3 - 16 day events serving 40 - 500+ guests.  Standardized a wide range of original vegan and vegetarian international recipes.  Responsible for kitchen safety and sanitation, small business accounting and tax preparation with consistent growth each year.  

Teo Weiss Special Events, East West Catering, Gabriella Taylor Catering,  Etc./ Freelance catering chef
[bookmark: _heading=h.17dp8vu]MARCH 2011 - OCTOBER 2014,  JOSHUA TREE, CA
Worked for several different contracted caterers on dozens of retreats and festivals.  Prepared menu items for full buffets including soups, salads, entrees, sides, desserts, with a focus on international vegetarian and gluten free cuisine.  Responsible for providing options for guests with special dietary needs.  Eventually moved into a kitchen lead position, overseeing execution of menus for high volume buffets, managing chefs, prep cooks, FOH staff and dishwashers. 
[bookmark: _heading=h.3rdcrjn]Briar Patch Coop/ Vegan chef
[bookmark: _heading=h.26in1rg]NOVEMBER 2009 - FEBRUARY 2011,  GRASS VALLEY, CA
[bookmark: _heading=h.ljh5zobhp808]Vegan and vegetarian recipe and menu development and execution for high volume deli hot bar, service case and grab and go departments.  Trained grab and go and service case production staff on my recipes.  Cost analysis of 100+ original recipes using ChefTec software.  Improved margins and dramatically increased sales with consistent, high quality dishes. 
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· [bookmark: _heading=h.m38qx1mt9o8l]Highly proficient in creative vegan and vegetarian menu development and execution, with a focus on Mediterranean, Middle Eastern, Indian, Southeast Asian, Korean, Chinese, Mexican and South American cuisines.

· Presentation and plating, from hotel pans, serving platters, Pyrex or on the plate.

· Time management and organization 

· Works well under pressure; can take the heat. 
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ANSI Approved Learn 2 Serve Certified (equivalent of Servsafe)
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