	
	
	




	Objective
I am a pastry professional looking to further my career and educate future pastry chefs. 
Please Check out my Professional Instagram page. @pastry_chef_justin or scan the QR Code below.
	
	  Justin Boucher 
       Assistant Sous Chef 

	CONTACT
Justin.boucher@disney.com
Instagram@pastry_chef_justin
(401) 617-7968
2035 Monteverde Ave, Davenport, FL 33837
EDUCATION
Johonson and Wales University, 
North Miami, Florida 
I graduated with a bachelor's in food service management in 2018. 

Study Abroad at Ecole Nationale Supérieure De Pâtisserie in 
Yssingeaux, France. 

SKILLS
· Experienced with NSF and HACCP.
· Experienced in chocolate showpieces.
· Professional manners and work ethic.
· Knowledgeable menu planner. 
· Experienced in plating fine dining desserts. 
· BEO reading, events, and execution. 
· Excellent communication skills.
· Maintain a positive attitude.
· Experienced in Microsoft office tools.
[image: ] 
	
	

	
	
	Experience

Walt DISNEY World - EPCOT FESTIVALS ASC, ORLANDO, Fl 
Feb. 2024 – Current  
· Creation of new menu items, recipe development, and product inventory control.
· Floor manager for a team of 75 cast members and 15+ College Program students. 
· Quality control of Bakery items. 
· Supervise HACCP Standards and proper paperwork. 
· Maintains active communication with chefs.
· Help create processes for better productivity. 
· Training of CP students.

	
	
	
	

	
	
	

	
	
	HARD ROCK HOTEL AND Casino pastry SOus CHEF AND Chocolatier, TAMPA Fl. 
Dec. 2019-Feb. 2024
· Managed team of 25 pastry professionals. 
· Created innovative menu ideas for the main bakery, with a daily revenue of $12,000-$18,000. Designed and created chocolate show pieces, up to 100+ lbs.
· Planned menus, created schedules for daily operation of two large production bakeries, four fine dining restaurants, and BEO’s for up to 500+ guests.  
· Responsible for team member annual reviews and discussing learning opportunities.
· Quality control of Bakery items. 
· Supervise NSF Standards and Proper paperwork.

	
	
	
	

	
	
	

	
	
	Fontainebleau RESTURANTS, BAKERY, AND CHOCOLATIER.
MIAMI Beach Fl Nov 2017- Dec. 2019

· Responsible for chocolate decoration for pastry operation. 
· Large scale production for main bakery and BEOs for up to 500+ guests.
· Assisted in production for the South Beach Food & Wine Event, with an execution of 15,000 desserts Items. 
· Created specialty chocolate truffles for main bakery with a variety of 14 flavors-200-300 ea. per week.
· Orchestrated monthly menu changes & created show pieces of 100lbs +
· Constructed daily room amenities, 20-50 a day. 
· Lead chocolate room team of 3 cooks and 2 international interns. 
· Maintained open communication with Chefs regarding bakery needs, improvement opportunities, line duties, and maintaining quality for fine dining restaurant, with covers of 300+ a night. 
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