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Chef Linda Kender has been at Johnson & Wales University since 1986, where she is trained to teach classes ranging from garde manger to classical cuisine, to banquet production kitchen. She has recently moved from teaching culinary labs to teaching several courses in the Food Service Academic Department. She now teaches courses in Human Resource and Financial Resource Management, as well as Food Safety & Sanitation.
Prior to coming to Johnson & Wales, Kender was the executive chef at the Culling House restaurant in East Providence. She has also worked at the Rhode Island Inn, a JWU practicum property, for several years, starting as the garde manger chef and then moving into the executive chef and food and beverage manager’s positions.

Kender is a certified food safety manager/instructor and is certified in HACCP. 
She is the Providence campus Food Safety Liaison and conducts routine food safety inspections of all the labs, practicum, and commercial properties. She is a member of the food safety expert panel for Eating Well magazine.
She is a chair holder in Les Amis d’Escoffier and is a member of the Women in Hospitality Tourism Council. 
She is also a member of the Rhode Island committee planning for the Conference of Food Protection in April 2010.
Kender volunteers with fellow chefs to cook for participants in the Ronald McDonald House walk-a-thon.

Degrees

· A.S. Culinary Arts, Johnson & Wales University

· B.S., Food Service Management, Johnson & Wales University

· M.A., Culinary Education, Johnson & Wales University

Awards

· Most Valuable Player, College of Culinary Arts

· Food Service Academics Service Award, College of Culinary Arts
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