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Hello,

My name is Frank Dufay, and I am contacting you because I am interested in 
working at your facility. I have a strong background in upscale cooking, creating 
and managing at multiple restaurants over many years.

I have worked in the restaurant industry for a total of four years at three 
different restaurants with experience as a manager, sous chef, line cook and 
caterer, as well as taking orders, reservations and serving.

I am very interested in modern and fusion food, using local and organic 
ingredients with an emphasis on interesting and creative combinations that are 
both healthy and satisfying. I am especially adept at using the products at hand 
(or that need to be used) to come up with new or classic dishes.

I have enjoyed cooking my whole life; as a child when my family would split the 
meals for a weekend; reading cook books and watching cooking shows to get 
new ideas and techniques; throwing dinner parties as a showcase for my and my 
friends’ dishes; and making daily meals for my girlfriend.

I will bring a long term commitment to an upbeat and professional environment. 
I am a strong learner, enjoy responsibility and problem solving and look forward 
to the opportunity of working with you.

Thank You,

Frank Dufay
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Bread & Butter Cafe	 03/06 - 08/07 
Head Chef 
Portland, OR
i worked at this breakfast and lunch cafe primarily on the grill; making specials, working the line, 
prepping, etc. i also did customer service, hosting and assisted the catering business.

AIG Insurance	 10/01 - 08/05 
Claims Assistant
Portland, OR
working my way up from mail clerk to claims assistant, i helped up to eight claims adjusters handle 
workers compensation cases throughout the west coast region over multiple jurisdictions.

KBOO Community Radio	 02/01 - 10/01 
Sound Engineer 
Portland, OR
volunteered as the board engineer for the morning news, setting up and coordinating live 
anchors with news feeds, music and special programs.

Il Piatto	 08/00 - 03/01 
Line Cook, Prep Cook 
Portland, OR
created dishes and prepared ingredients used during dining hours at this upscale italian 
restaurant, while also making breads, salads, appetizers, soups, pastas, lasagnas, etc.

Muu-Muu’s Big World Diner	 05/98 - 03/00 
Breakfast Manager 
Portland, OR
i was the breakfast manager at this thai-american bistro, in charge of creating new dishes and 
specials, running the line, maintaining high quality product, ordering stock and supplies and 
ensuring a reliable workforce, all in a highly organized kitchen.

The Belgard Group	 09/94 - 09/97 
Graphic Designer, IT Technician
Hillsboro, OR
my responsibilities at this management consulting company were in two areas. primarily, i was in 
charge of design and layout for new and customized printed manuals and workbooks that were 
continuously being created for our customers. secondly, i set up and maintained the multi-office 
computer systems and networks.

Belgard, Fisher, Rayner, Inc.	 09/93 - 09/94 
Warehouse Manager 
Beaverton, OR	 04/90 - 08/92
overseeing the warehouse, i was in charge of packaging, shipping and receiving, inventory, quality 
control and updating the customer database at this management consulting business.

references available upon request


