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September 20, 2015

Dear Hiring Manager,

My name is Troy Swezey. “I believe dessert should be the main course” – that is how devoted I am to working in this culinary art as a Pastry Chef and Baker. 

I am a graduate of Le Cordon Bleu patisserie and baking program but by no means am I classified as a naïve young adult with stars in their eyes and only a single focus in life. My six years in the U.S. Army (Aviation Branch) has shaped me into a well-rounded individual and has taught me integrity and honor. My military experience allowed me to travel the world and gain an understanding of working and socializing with people of all walks of life, being exposed to local cuisine, and seeing both differences and common denominators in cultural taste that one cannot learn in pastry school.

Working in a scratch bakery brings me much pleasure each time I put on my apron. The ability to combine several different, precisely measured ingredients and apply the proper baking technique to create a delicious dessert is a joy for me. Whether it be pie, cake, candy, gluten-free bread or those adorable little petit fours, it is a treat for me to create the best part of the meal.

There are many things needed to be a successful Baker and Pastry Chef: Attention to detail; the ability to think both creatively and scientifically; to be able to work well with others as well as on your own; to be able to take and properly execute direction in a loud and fast paced environment; to be able to manage time, ingredients and personnel to get the result right and on time.

Fortunately, I have these skills and more.

Please consider the following qualifications:
	My specialty is primarily with cake and bread with an open mind and willingness to excel in areas such as decorating and plating. 
	My life’s experience brings with it a sense of urgency not commonly seen with recent graduates or other entry-level candidates.
	I possess a willingness to learn, leadership skills, attention to detail, and respect in teamwork.
	I can be counted on to receive direction and execute the recipe with equipment capability and excellent result, especially under the stress of deadlines or adversity. 


You know how you are always wishing you had a worker who has real world experience that comes with age and wide-eyed trainability that comes with youth?

I can help solve that. Let’s talk.

Sincerely,

Wm Troy Swezey



