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Nathan A. Brown
	Objective
	Culinary Instructor


	Qualifications


	· Proven leader with more than 23 years of culinary experience, exceptional motivational skills, team-oriented, ambitious, and possess great analytics skills.

· Knowledge of the following asian cuisines

          Thai, Indonesian, Singaporean, Malaysian, Korean, Japanese,
          indian, filipino, chinese, arabic

· Knowledge of the following western Cuisines:
Italian, French, Spanish, Regional Canadian and American   
· bilingual individual (English and Spanish) with working
knowledge of French, Mandarin, Cantonese and Tagalog.
· Certified in “Advanced Food Safety” and “Intermediate Food Hygiene”. Both accredited by Dubai Municipality and Royal Institute of Public Health, England.

· Member of volunteer chef’s for “Growing Chef’s” in Vancouver teaching children the importance of knowing your food and where it comes from and teaching them to cook simple dishes to repeat at home.


	Awards and Recognition 


	· Nominated for Leader of the Year 2015 - Fairmont Pacific Rim

· Nominated for “Chef of the Year” in 2012 & 2013. The Ritz-Carlton Asia Pacific
· Leader of the Month in February 2010 with Fairmont Singapore & Swissôtel the Stamford

· Leader of the Quarter in 2008 with The Wynn Macau

· Leader of The Quarter in 2004 with The Fairmont Dubai
· First Overall Team and Gold Medal - MLA Black Box 2005
· second place Team and Silver Medal - MLA Black Box 2004
                                     

	Professional Experience

     Previous Experience

Previous Experience
Education and Training

References
	Fairmont Pacific Rim                                                 02/2015- 08/2018 
http://www.fairmont.com/pacific-rim-vancouver
An Award Winning Five Star Hotel With 367 Guest Rooms And Suites,          4 Food And Beverage Outlets, 24 Hour In Room Dining And 15,000 Square Feet Of Function Space.
Executive Chef

General Manager – Philip Barnes  (2015-2016)

                                                  – Peter Finamore (2017)

                                                  – Jens Moesker (2018)

· Secured The 5 Diamond Award in 2018 to become one of only  five in all of Canada.

· Ranked #1 Fairmont in F& B Index in the Americas in our JD Powers in 2015 & 2016 (#3 Globally), #3 in 2017.
· Created Botanist restaurant concept to become one of canada’s top restaurants in its first year of operation. Organized a critically acclaimed Four Hands Dinner with 2 Michelin Star Chef Julien Royer – Odette, Singapore

· Other Restaurants include: 

The RawBar – 100% Oceanwise Sushi Bar, Giovane – Italian Inspired Eatery and Market, The Lobby Lounge, 24 Hour In Room Dining. 

· Increased our colleague engagement score from 71% in 2014 to 75% in 2015 and 89% in 2016 to 92% in 2017.
· Increased food revenue 31.8% YOY 2015 to 2017 from $11 to $14.5 million
· increased F&B Profit by 92.8% YOY 2015 to 2017 from $1.4 to $2.7 million

· Lead a team of 83 Chefs and 20 stewards.

The Ritz-Carlton Beijing, Financial Street      08/2012-02/2015 
http://www.ritzcarlton.com/en/Properties/Beijingfinancialstreet/Default.htm
An award winning Five Star hotel with 253 guest rooms, 4 food and beverage outlets, 24 hour in room dining and 13,000 square feet of function space.

Executive Chef

General Manager – Mark Lettenbichler (2012) 

                                                     Iwan Dietschi (2013-2015)

· Executed numerous high profile Events and Caterings for NBA China
2012 – Miami Heat vs. L.A. Clippers 

2013 – L.A. Lakers vs. Golden State Warriors 
2014 –Sacramento Kings vs. Brooklyn Nets                  
· Lead a team of 76 Chef’s, 11 Stewards and 20 Culinary Trainee’s.

· Selected for the Following Ritz-Carlton Pre-Opening Trainer Teams:

Chegdu - Oct 2013, Kyoto - Feb 2014, Bali Nusa Dua - Dec 2014

· Provided taskforce for HSBC Men’s Golf Tournament  - Shanghai 2013 
Fairmont Singapore &  Swissôtel the Stamford  08/2009-08/2012
http://www.fairmont.com/singapore   
Two award winning Five Star hotels with 2030 guest rooms, 18 food and beverage outlets and 70,000 square feet of meeting and convention space.

Executive Sous Chef 

Director of Kitchens – Otto Weibel (2009-2010)
Director of Kitchens – James Wierzelewski (2010-2012)
· Last post was in Hotel Restaurant operations for Fairmont and Swissotel the Stamford. In Charge of 18 Restaurants, Bars and In-Room Dining for both hotels. Totaling 1.4 million meals annually.

· Responsible for all Budgeting, Forecasting and Purchasing of kitchen equipment, china, glass and silver, capital expenditures and special projects. I.E. Restaurant renovations and kitchen design.

· Previously controlled the entire meeting and convention section with a total of 70,000 sq. ft. (3 Ballrooms, 35 meeting rooms and outside catering section).
· Able to Co-ordinate Western Plated Events and International Buffets up To 2000 Guests as well as Chinese functions up to 2,400 guests.
· Conventions & Banquets generates USD 29.5 million in Food & Beverage revenue each year doing 500,000 covers.
· Lead a team of 300 culinary colleagues and 114 stewards.

· Notable Outside Catering events Executed: 

· Formula 1 2009 (27,000 meals) 2010 (14,000 Meals), 2011 (14,000 meals), 2012 (23,400 meals)
· HSBC Women’s lpga  2010, 2011, 2012 (Breakfast, Lunch, High Tea for 600 guests for 4 days)

· Singapore Airshow 2010 and 2012 
The Wynn Resort and Casino, Macau S.A.R., China      08/2007-08/2009
http://www.wynnmacau.com  
A Five Star hotel with 600 guest rooms and 7 food and beverage outlets. 

Chef De Cuisine – International Cuisine
Director of Kitchens – Peter Find
· responsibe for Café esplanada. Brought in to re-organize and improve on food quality, organization and outlet efficiency.
· Increased outlet “Mobil” ratiing from 78% to 100 % and helped the hotel achieve it’s first Mobil - 5 star rating in November 2008.
· Responsible for assisting other outlet chef’s with menu engineering, accurate food costing and menu analysis. 
· Average of 700 – 1000 covers per day

· Oversee 37 culinary colleagues 
The Fairmont Dubai Hotel, U.A.E.                        11/2002-08/2007
http://www.fairmont.com/dubai/
A Five Star hotel with 394 guest rooms and 121 apartments, with 10 food and beverage outlets including the award winning Spectrum On One, Cin Cin Wine Bar and Exchange Grill.  

Senior Sous Chef – Restaurants

Executive Chef – David Hammonds
· Began in Spectrum on One, Cuisines include: Thai, Chinese, Indian, Japanese, Arabic and European. I also participated in Indonesian, Malaysian, Balinese and Korean food festivals. Was responsible for training all new sous chefs and chef de cuisines in spectrum on one.     

· Acted as a Consultant Chef For The Minor Food Group Based in Bangkok Thailand. Asked to Develop Standard Pasta Recipes for the Asian and Middle East Markets for The Pizza Company.

· One of four personal chefs to top V.I.P. guests for IFT Hotels and Resorts Private Yachts.
· Day to Day Operations of 6 Food and Beverage Outlets.

· Responsible for recruiting all culinary colleagues.

· Oversee 35 culinary and 9 stewarding staff daily.

· Write and Implement All Outlet menus.

· Assume full responsibility of culinary operations in the absence of         Senior Executive Sous Chef.

· The Fairmont Southampton – Chef de Partie – Tournant http://www.fairmont.com/southampton-bermuda/  
· Terra Restaurant – Tournant

http://www.terrarestaurant.ca/ 

· 1996 – 1999
Georgian College
Barrie, Ontario

Hotel and Resort Operations Diploma

· 1998 – 1999          
Georgian College                             Barrie, Ontario                       

Culinary Management Diploma (Accelerated)

· 7 Habits of Highly Effective People 

· Fii Yellow Belt (Fairmont Singapore’s Lean Six Sigma Program)

· Advanced Food Safety

· Intermediate Food Hygiene

· Train the Trainer

· Reach

· Interaction Management

· Improving Workplace Discipline
· Proficiency in Materials Control for Food and Beverage

Iwan Dietschi

Vice President – The Ritz-Carlton, South China

iwan.dietschi@ritzcarlton.com 
Philip Barnes
Regional Vice President and Managing Director, The Savoy
(Former RVP – Fairmont Pacific Rim)

philip.barnes@fairmont.com  
Peter Find

Executive Chef

The Ritz-Carlton Hong Kong

(Former Director or Kitchens Wynn Macau)
peter.find@ritzcarlton.com
David Hammonds
General Manager – The Union Club

(Former Executive Chef Fairmont Dubai)
hammondsdavid@hotmail.com  

David Garcelon

Executive Director of Food and Beverage
The Fairmont Austin
david.garcelon@Fairmont.com
Otto Weibel

Former Director of Kitchens: September 2009-January 2011

Fairmont Singapore & Swissotel the Stamford

weibel.otto@gmail.com  




