Natalie Wiser-Orozco
5524 Etta Ct., Columbia, MD 20145
wiser-orozco.com| | LinkedIn| | natalie@wiser-orozco.com| | (951) 452-6878

Objective

Seeking Executive Chef position at Oleum to create innovative, compassionate plant-based cuisine that delights

guests & fosters community, while honoring all living beings through meticulous attention to detail and culinary

excellence.

Culinary & Operations Excellence

Culinary: Recipe Development, Food Photography tems, Zero-Waste Operations, Health & Safety Com-
& Styling, Menu Planning, Pastry & Baking pliance

Operations: Kitchen Management, Staff Training e Marketing: Brand Development, Content Cre-
& Development, Inventory Management, Cost Con- ation, SEO, Social Media Strategy, Sponsored Part-
trol nerships

Business: P&L Management, Shopify/POS Sys-

Experience

Founder / Owner / Chef The Devil Wears Parsley (TDWP) May 2010 — Present

Created and managed a vegan food blog that blended original vegan recipes with storytelling focused on pro-
moting veganism, sustainability, and lifestyle.

Built and maintained The Devil Wears Parsley website using WordPress, customizing functionality with PHP
and MySQL.

Executed and produced all professional food photography, video, branding materials, and promotional graphics
for the site.

Executed SEO strategies using Jetpack, Google Analytics to drive organic traffic and improve search rankings.
Managed content calendar, wrote and edited blog posts & recipes, and distributed content via newsletters and
social media.

Created branded content and sponsored posts through collaboration with large food brands, including recipe
development, food photography, and copywriting.

Conducted live cooking demos at the Orange County Fair for large public audiences, blending education with
performance.

Founder / Owner / Chef DWP Bakery Mar 2021 — Feb 2025

Built and operated a fully vegan cottage bakery, managing all aspects of recipe-development production, e-
commerce, marketing, and operations.

Developed original recipes and performed all baking, packaging, and inventory management.

Managed Shopify storefront, POS integration for markets, and weekly menu updates.

Designed and photographed/filmed all visual content.

Implemented sustainable systems by creating a near zero-waste operation through composting all organic ma-
terials, and providing compostable packaging.

Hired and trained staff, developed onboarding materials and internal documentation.

Co-Founder / Co-Owner Heka Saucery, LLC. Mar 2021 — Dec 2024

Co-founded a vegan Egyptian tomato sauce company rooted in cultural heritage of my business partner, and
mission-driven, compassionate food.
Managed Shopify site including inventory, product listings, and POS for in-person sales.
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Oversaw visual branding, copywriting, and packaging design.

Sold and shipped products nationwide; maintained a strong local presence at Baltimore and Clarksville Commons
farmers markets.

Led digital marketing campaigns via email and social platforms, highlighting original plant-based recipes and
ethical brand messaging.

Managed finances and tax preparation under the company’s LLC structure.

Senior Software Developer Imagine Systems, Inc. Sep 2004 — Dec 2018

Spearheaded full lifecycle development of enterprise web applications, managing front-end UI/UX, middleware,
APIs, business logic, and SQL Server backends for complex stakeholder requirements.

Led development of multi-warehouse inventory management system including order placement, tracking, and
shipping, engineering complete database schema with relationships, constraints, and stored procedures.
Successfully integrated SciQuest PunchOut procurement systems using cXML and .NET framework, and part-
nered with hardware engineers to design restaurant order routing middleware connecting web platforms with
kitchen receipt printers.

Applied object-oriented design principles and role-based authorization to build scalable, secure systems. Con-
solidated multiple authentication databases into unified login system with RESTful password reset service.
Mentored junior developers through full project lifecycle from requirements analysis to implementation, providing
code reviews and architecture guidance.

Coordinated software updates and version migrations on critical production servers to ensure infrastructure
stability.

Expediter / Server / Busser T.G.I.Friday’s (Main Street & Main, Inc.) 1996 — 2004

Expediter

Maintained rigorous quality control standards for all dishes in fast-paced, high-volume environment, ensuring
consistent plating, recipe precision, and visual presentation.

Orchestrated seamless communication between kitchen and service teams during peak service, managing timing
and flow to optimize guest experience.

Recognized by culinary and service staff for exceptional organizational ability, grace under pressure, and metic-
ulous attention to detail—skills that inform my approach to elevated dining standards.

Executed prep-cook duties, pre-service.

Server / Busser

Cultivated comprehensive understanding of guest expectations and the emotional arc of full-service dining from
front-of-house perspective.

Developed philosophy that exceptional cuisine must be paired with exceptional hospitality—a principle central
to executive kitchen leadership.

Built foundational knowledge of restaurant operations and the interconnected systems that create seamless,
memorable dining experiences.

Education
Master of Science in Computer Science California State University, San Bernardino Dec 2008
Bachelor of Science in Computer Science California State University, San Bernardino Dec 2003

Publications & Honors

Extensible Simulation of Planets and Comets
Published in Space Mission Challenges for Information Technology (SMC-I1T), 2009 Proceedings. Lead author and
presenter in the student track at the SMC-IT Conference, Pasadena, CA.

Upsilon Pi Epsilon, Computer Science Honor Society — Member inducted in 2008



