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A little about me
Hello,

My name is Alexandria Doiron, I am 36 years old & a proud resident of Eufaula, 
Oklahoma.  Our family moved here last summer from Colorado.  I have been a chef 
consultant & private chef for the last 20 years.  I am classically trained by the 
hands of six master chefs at Le Cordon Bleu in San Francisco & additionally had 
been working in my fathers high end catering business, on Maui, since 1999.  I 
have built 12 successful culinary entities.  I have sold over two dozen recipes 
to culinary groups all over the western United States.  I spent three years 
teaching cooking classes, & six years being a Food Network stars Sous Chef.  I 
have managed multi-million dollar assets & worked every position in both the 
front & back of the house.  As an expert recipe coster, I specialize in building 
from the ground up & getting a business operating in the black within 3 to 6 
months. From Mom & Pop shops to high-end eateries I am well equipped to make any 
food based business successful. With a extensively exposed and thoroughly 
educated palette, I bring excitement in flavor to a whole new level.  I am 
looking for somewhere long term to build something special for our wonderful 
community.



BUSINESSES BUILT & LOCATIONS
-STELLA’S - MONARCH BEACH, CA - 1 YEAR

-STELLA'S CAFE - CORONA DEL MAR, CA - 1 YEAR

-ALTA ITALIA - IRVINE, CA - 6 MONTHS

-GANDHI'S CUISINE - CARBONDALE, CO - 6 MONTHS

-THE PULLMAN - GLENWOOD SPRINGS, CO - 1 YEAR

-SHARED GOOD FOODS- DENVER, CO - 6 MONTHS

-SWEET COLORADOUGH, 4 COLORADO LOCATIONS, FIRST OFFICIAL WINTER X GAMES SPONSOR       
-GLENWOOD SPRINGS, CO - RIFLE, CO - ASPEN, CO - SNOWMASS, CO - EAGLE, CO - 2 YEARS

-PINK POP - MCALESTER, OK - 3 MONTHS

*CONTRACT LENGTHS LISTED, POSITIONS NOT LISTED ON RESUME UNLESS CONTRACTS WERE OVER ONE YEAR



SWEET COLORADOUGH



PINK POP



SPICE IT UP W/ SUSIE JIMENEZ - TASTE OF ASPEN - FOOD & WINE CLASSIC 



CANNING & PRESERVING 

ITEMS PICTURED: COWBOY CANDY, 
SMOKING PEACHES SALSA, RASPBERRY 
LEMONADE JAM, BALSAMIC ONION 
SPREAD, LAGER ORANGE MARMALADE, 
HONEY JASMINE POACHED PEACHES



CULINARY TECHNIQUE



BAKING & PASTRY

BLACK 
FOREST 
CUPCAKES

BURBON 
HONEY 
CREME 
BRULEE

BLACKBERRY 
CRUMB BAR

BACON 
POTATO 
CHIP 
BROWNIES

BANANA 
FOSTER 
MINI CAKES 
WITH 
STREUSEL



BAKING & PASTRY

PB & JELLY 
GALETTE 

GARLIC 
STUFFED 
CLOVER 
ROLLS

GARLIC 
PARM
PRETZEL 
TWISTS

QUICHE 
DOUGH

CINNAMON CHIP 
SNICKERDOODLE 
BREAD



SIGNATURE DISHES

TACO TRIO 
CARNE ASADA, 
SMOKY 
CHIPOTLE 
CHICKEN, & 
GARLIC BUTTER 
SHRIMP

OKLAHOMA 
ONION SMASH 
BURGER 
SLIDERS, 
HOUSE MADE 
CESAR & 
ROASTED 
ROSEMARY 
POTATOES

CREAMY 
TUSCAN 
CHICKEN 
PASTA, MIXED 
GREENS & 
HOUSE CREAMY 
BALSAMIC

SMOKED RUBBY 
CHICKEN 
DUBBY WINGS 
WITH CREAMY 
GARLIC DIP

SESAME- 
TAHINI 
CASHEW 
COCONUT 
CHICKEN WITH 
JASMINE RICE



SIGNATURE DISHES

TWO DISHES:
LOBSTER & 
SNOW CRAB 
BISQUE / 
ROASTED 
KUNE KUNE 
PORK, 
CHAMPAGNE 
BRAISED 
BRUSSELS & 
GRILLED 
ENDIVE SALAD

POWER TOWER: 
PARM CRUSTED 
RISOTTO CAKE, 
CRAB SALAD, 
MIRIN SOAKED 
TOMATOES, & 
TERIYAKI NORI

ROSEMARY 
ROASTED BONE 
MARROW WITH 
SUN DRIED 
TOMATO 
CROSTINI

CAPELLINI 
POMODORO 
WITH BUTTER 
POACHED 
SHRIMP

CRISPY PORK 
CHOP, ORZO 
DIAVOLO, 
BLISTERED 
SHISHITOS 
WITH TRUFFLE 
HABANERO 
AIOLI 



SIGNATURE DISHES

BUTTER 
POACHED COLD 
WATER 
LOBSTER TAIL, 
SEARED 6OZ 
SIRLOIN, 
RISOTTO, 
ASPARAGUS, 
BEURRE BLANC, 
& BALSAMIC 
GLAZE

FRENCH ONION 
STUFFED PORK 
LOIN, FIRE 
POACHED 
POTATOES & 
HOUSE ROLL

BLACKENED 
MAHI-MAHI, 
LEMON PEPPER 
SMOKED 
LION'S MANE 
MUSHROOM, 
GRILLED 
ASPARAGUS, & 
ORZO LEMONE

JALAPENO 
CORN CAKES 
WITH CRISPY 
KUNE KUNE 
PORK BELLY & 
HOT HONEY

SMOKED PRIME 
RIB, GARLIC 
MASHERS, & 
BUTTER 
ROASTED  
ASPRAGUS



I LOOK FORWARD TO WORKING WITH YOU


