
Lana Lagomarsini 
99 Mountain Lane 
Beacon, NY 12508 
lanalagomarsini@gmail.com 

January 21, 2015 

To Whom It May Concern: 

I am writing to express my interest in an extern position at your restaurant.  This externship will enhance 
my studies of the culinary arts at the Culinary Institute of America, of where I am a student. My 
enthusiasm for cooking and my hard work, as well as my experience I believe make me an excellent 
candidate for the position. 

I have always had an interest in food, and, although I began writing about it before I began to cook. I 
originally perused a Journalism degree, which I obtained from Northeastern University in the spring of 
2013. Throughout college, I stayed in touch with cooking and showed a real interest in learning the art of 
creating incredible fine–dining food.  In 2013, I started a blog to showcase my cooking abilities and my 
travels to local restaurants, Frugal Foodie (frugalfoodieblog.com).  My blog proved quite fruitful, landing 
my jobs as a featured blogger on other Boston food websites and giving myself an outlet to cook and 
discover flavor.  While working as a waitress at Cafeteria Boston, I began to work events alongside the 
Executive Chef Antonio Perez, helping prep food and prepare it on–site for as many as 600 or 1,000 
guests.  

Soon, however, my love for cooking could not be contained within working events and writing my blog.  
I acquired a job at The Regal Beagle in Boston as a Garde Manger Chef under Executive Chef Stacey 
Cogswell, a position that included prep work and skills for my station that have enhanced my knife skills 
and given me new skills, such as shucking oysters and preparing crème brulee. The position cemented my 
love for cooking and passion for the field.  I worked under chef Tiffani Faison and Dan Raia at Sweet 
Cheeks, a high–volume barbeque restaurant in Fenway with the honor of being named best barbeque in 
Boston every year since it has been open.  After working in the industry for almost two years, I decided to 
go back to school to further my knowledge of food, classical cooking techniques, and to deeper my 
understandings of flavor and management of a restaurant. I currently work at Blue Hill at Stone Barns, a 
move that has made me study and understand where food comes from, techniques of farming as well as 
everything I have learned from the chefs that share their recipes and stories with me. My ability to learn, 
adapt and take on new projects in the kitchen is a fundamental part of my work ethic. I never say no to my 
chef and am incredibly disciplined and respectful in the kitchen.  

I have the passion and the drive for nothing else in my life, and would love an opportunity to work with 
your company. 

If you have questions, or if you want to schedule an interview, please contact me at 845 549 2892. I 
look forward to meeting you. 

Sincerely, 

Lana Lagomarsini 



 

 


