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CAREER GOALS:  To constantly strive for precision. 
 
PERSONAL STATEMENT 

 
Patisserie to me is not work, it’s a lifestyle & it is part of who I am.  
 
 

EMPLOYMENT HISTORY 

 

 Apprentice Christchurch Park Royal Hotel 

 Food & Beverage Corporate Trainee - Southern Pacific Hotel Corporation. 

 Chef Patissier Christchurch Convention Centre 

 Chef Patissier Park Royal Hotel 

 Head Pastry Cook Copenhagen Bakery 

 Baking Association of New Zealand – Executive Board member 

 Diploma in Adult Teaching 

 Barkers Fruit Processors N.Z Ltd – Consultant Pastry Chef Asia/Pacific region 

 Nestle Professional N.Z consultant Pastry Chef 

 Director Fahrenheit bakery Consultants Ltd 

 Director Sugar Shack Bake House Ltd 

 Senior Lecturer Patisserie & Bakery School of Food & Hospitality CPIT  

 

Professional Presentations 

 International Baking Conference Melbourne Australia 2004 

 Master Class demonstration C.I.T Canberra Australia 2006 

 Savour N.Z presenter 2007 

 Pasifica Cuisine I.F.T Macau China 2007 

 Katrina Gordon Hospitality Show 2007 

 Fine Foods Hospitality Show 2010 

 Judge Bakery of the Year 2010, 2011, 2012 

 Presenter at BIANZ conference 2010, 2011 

 Taiwan International Bakery &Pastry  Expo – presenter 2012 

 Singapore FHA – Presenter 2012 



Awards Brief 

 New Zealand SPHC Apprentice of the Year 1992 

 New Zealand Apprentice of the year, Highest marks in N.Z in Theory & Practical examinations 

1993 

 New Zealand Apprentice Team Trans-Tasman Trophy winner 1993 

 New Zealand Apprentice Team Trans-Tasman Trophy winner,  Australia 1994 

 South Island Pastry Chef of the Year 1994 

 Peter Broere Memorial Trophy Confectionary Showpiece 1994 

 Victorian Master Pastry Cooks Association Shield winner Melbourne 1995 

 Canterbury Pastry Chef of the Year 1995 

 Restaurant of the Year, Canterbury Tales Restaurant 1996 

 ANZBAKE Competition Team manager 2003 

 ANZBAKE Competition winner Melbourne Australia 2004 

 Trans-Tasman Competition Winners Canberra  Australia 2006 

 New Zealand Pastry Chef of the year  Gold, Confectionary Showpiece & petit fours & 

Chocolate fantasy dessert 2007 

 Nestle Toque d’Or supreme winners – team coach 2007 

 Nestle Toque d’Or supreme winners – team coach 2009 

 Nestle Toque d’Or supreme winners – team coach 2010 

 New Zealand Pastry Team, Asian pastry Cup Singapore – technical support 2012 


