
Breanna Peters 
Breannapeters18@gmail.com 

914.346.3075 
Education 
Johnson & Wales University   Providence, RI 
Bachelor of Science: Culinary Nutrition, Clinical Dietetics     Degree, 02/2019 
Associate in Science: Culinary Arts        Degree, 05/2015 
 
Work Experience 
Rhode Island/Hasbro Children's Hospital Providence, RI 
Lead Diet Tech     05/2019-Present 

• Worked closely with Clinical Nutrition Director developing new polices and procedures   
• Responsible for scheduling, training, and supervision of Diet techs  
• Evaluated food trays, calculated calorie intake, and assisted with menu planning of patients  

WIC (Women, Infant, and Children)  New Bedford, MA 
Nutritionist     01/2021- 11/2021 

• Access Grow/weight gain of pregnant women and children 
• Counseled mothers/ gradians of developmental and nutritional millstones 
• Educate Pregnant and Breastfeeding mothers on nutritional needs for themselves and infants. 

The Miriam hospital (Sodexo)  Providence, RI 
Dietary Hostess    05/2018- 11/2019 

• Review patient menu for accuracy and change in diet order 
• Prepare and deliver patient trays based on diet order 
• Assist patients in ordering meals for following day when needed 

Starbucks                Providence, RI 
Barista, Trainer, Shift Supervisor    06/2014 – 05/2018 

• Assisted in taking customer orders and ensuring satisfaction. 
• Train all incoming barista on the procedure and expectations of the company. 
• In charge of opening and closing store while managing barista staff. 

McCoy Stadium              Pawtucket, RI 
Assistant Chef              05/2015 – 09/2015 

• Develop menu items for Paw Sox players. 
• Cooked meals for players, media, suites, and staff members. 
• Maintain, stocked, and cleaned kitchen after each service. 

The Rhode Island School of Design (The Met)            Providence, RI 
Culinary Intern            03/2015 – 05/2015 

• Prep all food items for breakfast and lunch service. 
• Made food items Al cart for students. 
• Helped with preparing catering orders. 

Simply Seafood          Bronx, NY 
Line Cook            03/2013 – 08/2013 

• Prepared all food orders that came in for an a la minute menu. 
• Handled prep work for day-to-day service. 
• Appointed to supervise the kitchen when the supervisor was not around. 

 
 

 
  
 


