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Qualifications Summary

Top-performing, award-winning, and progressive culinary professional with 14 years of experience and an exceptionally strong track record of demonstrable success in cooking and kitchen management for distinguished establishments including Mobil Four Star hotels, upscale restaurants, high-end banquet facilities, and an exclusive corporate dining company. Honest, dependable, and dedicated self-starter with a history of improving food quality and streamlining kitchen operations to significantly boost the bottom line. Natural leader who leads by example with a hands-on approach, tireless work ethic, infectious energy, and equitable treatment of employees. Outside-the-box strategic thinker adept at analyzing finances and recommending effective cost controls. Respected team player with excellent communication & interpersonal skills to easily interact with individuals at all levels. Execution-minded visionary driven to far exceed expectations.
Highlights
· Won Gold Medal and Best in Show in the “ACF Spring Culinary Classic”, Category F-2 (Team Mystery Basket), April 2010

· Worked with noted chefs such as Roberto Donna of Galileo, Michel Richard of Citronelle and Central, Cindy Wolfe of Charleston, and Rudolph Speckham, CMC at charity events; staged with Fabio Trabbiochi of Maestro in the Ritz Carlton, Tysons Corner of VA, and Douglas Anderson of The Four Seasons Hotel in DC; interned with Galen Sampson, CNN Man of the year 2008 and Owner of The Dog Wood in Baltimore, Maryland
· Served as guest diner on Top Chef television show (season five, episode two) at Craft Restaurant in New York City

· Finalist in the Maple Leaf Farms Duckling Appetizer Competition in Chicago, Illinois
· Cooked for President Bush twice, as well as the prime minister of Greece
· Conducted high-end tasting menu for owners of Dom Perignon in the presidential suite at the Willard Intercontinental 
· Five recipes featured in Taste of the Town Cookbook, distributed in New York area to benefit Meals on Wheels
· Toured northern California for one month studying agriculture, wine making, organic farming, and cuisine; while there, dined at notable restaurants The French Laundry, Terra, Bistro Jeanty, Navio, and Restaurant Gary Danko
Professional Experience
ROCHESTER MARRIOTT AIRPORT HOTEL, Greece, New York
4/09 – Present
Franchised Marriott owned by EJ Del Monte Corporation. 210-room hotel featuring E.J’s Restaurant, Images Lounge, grand ballroom, six meeting rooms, and full room service. Annual food and beverage revenues of $2.4M per year. This Marriott finished 1st in the Region and 7th in the entire brand in od Marriott Hotels and resorts in 2009 in the category of guest satisfaction.
Executive Chef

Manage staff of 19 including executive sous chef, purchasing agent, and two sous chefs. Direct all kitchen operations and set standards for staff. Lead weekly staff meetings. Hold responsibility for scheduling, labor forecasting, kitchen budgeting, ordering, hiring, firing, discipline, employee reviews, food costing, menu writing, conducting menu tastings, training, staff motivation, and hands-on cooking. Serve on hotel’s executive committee, green team, and safety team.
· Changed every menu in hotel within two months of hire and created “spec books” for staff to follow

· Reorganized kitchen for more efficient operation, boosting restaurant and bar business by 25%
· Maintain 30% food cost to budgeted 31.5%, and 26% labor cost to budgeted 28%

· Hotel ranked 10 out of 335 Marriott Hotels in overall quality of hotel food after changing menus in 2009
· Hotel ranked 4 out of 335 Marriott Hotels in lounge food after changing menus in 2009
· Won Second Place in annual Rochester Iron Chef Competition
· Won Best in Show in Annual George Eastman House Gingerbread Competition with George Eastman House replica
· Teach an on-site food safety and sanitation course called “Great Food – Safe Food”
· Re-opened Ejs restaurant after an extensive renovation with new menus and a fresh take on a dining experience
THE GREEN LANTERN INN, Fairport, New York
6/08 – 4/09

Upscale banquet facility specializing in New American cuisine and catering to all types of events including weddings, themed wine dinners and off-premise events.
Executive Chef

Directed all kitchen operations of banquet facility with staff of five. Oversaw and assisted with all food preparations. Visited public farmers markets to obtain highest quality of ingredients available.

· Re-wrote all banquet menus to become more cost effective and efficient and created specialty menus for monthly themed dining series, resulting in doubling of nightly patrons (from 30 to 60 per dinner) within just a few months
· Lowered food cost from 35% to 30% within three months of hire
· Served as featured chef at Flavors of Rochester gala event at Hyatt Regency Hotel
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GUCKENHEIMER, LEGG MASON, Baltimore, Maryland
2/07 – 6/08
Recruited by exclusive corporate dining company recruited to open their first account in Baltimore. Catered to 2,300 employees of Legg Mason including executive dining room, employee cafeteria, and all building catering.
Executive Chef

Opened café, creating all kitchen standards, both culinary and operational, and training staff accordingly in sanitation, food presentation, and cooking techniques. Managed staff of up to 12. Implemented personal recipes and worked with client to achieve maximum customer satisfaction. Oversaw all purchasing. Changed menu every week. Conducted staff meetings.
· Appointed and served as lead chef for several special events—including exclusive Christmas party for 4,000 people, annual spring meetings, and semi-annual fall meetings—at International Monetary Fund in Washington DC, Guckenheimers largest account, cooking for delegates from around the world
· Received 95% on annual performance review and maximum pay raise
· Maintained 39% food cost to budgeted 42%, and 23% labor cost to budgeted 28%
THE RED STAR, Baltimore, Maryland
11/06 – 2/07

Upscale bar and restaurant with small banquet facility specializing in creative eclectic cuisine. Annual revenues of $3.2M.
Executive Chef

Managed kitchen staff of eight and served as general manager of restaurant. Provided hands-on expertise in menu planning, cost control, staff wine training, and budgeting.
· Changed entire menu immediately and trained staff accordingly, boosting business by 20%

· Reduced food cost from 42% to 31% within 2 months of taking over by preparing all food, including desserts, in house
· Restaurant named “Best Bites with your Brews” by Baltimore Metro Mix

· Restaurant named “Best Brunch in Baltimore” by Baltimore City Paper

· Performed cooking demonstrations at upscale housing community across the street from restaurant

THE WILLARD INTERCONTINENTAL HOTEL, Washington, D.C.
6/06 – 11/06
Four Star, Four Diamond Luxury Hotel with annual food and beverage revenues of $20M ($12M coming from banquets).
Banquet Chef

Under direction of executive chef, managed kitchen staff of up to 40, as well as menu planning, scheduling, disciplining, hiring, and purchasing for hotel with 4 restaurants and 13 banquet spaces. Supervised all kitchen outlets in chef’s absence.
· Implemented personal regional recipes into new banquet and room service menu
· Maintained budgeted food cost of 20% for banquets
· Organized kitchen and implemented list-writing program, resulting in significantly smoother operation of banquets
· Played integral role in planning restaurant Café du Parc and tested recipes for project

· Cooked for President Bush twice, as well as the prime minister of Greece
· Conducted high-end tasting menu for owners of Dom Perignon in the presidential suite

THE GREEN LANTERN INN, Fairport, New York
8/04 – 6/06
Took over, with executive chef from the Harbor Court Hotel, this banquet business to revamp existing business and renovate the property to become more upscale.
Executive Chef

Supported new owners with building this business. Re wrote all menus and re-trained existing staff as necessary. Created new standards and organized kitchen to operate more efficiently. Updated kitchen. Negotiated with new vendors. Conducted several special events to get the word out that restaurant was under new ownership and had been revamped.
· Boosted business by 30% in two years with new menus and kitchen reorganization

· Taught bi-monthly cooking class at Williams and Sonoma in local mall

· Five recipes featured in Taste of the Town Cookbook, distributed in New York area to benefit Meals on Wheels

· Built large gingerbread-house replica of The Green Lantern Inn for Christmas; replica was displayed in town hall

· Restaurant served as site for Rochester Philharmonic Orchestras Decorators Show

THE HARBOR COURT HOTEL, Baltimore, Maryland
4/01 – 8/01; 11/03 – 8/04

Four Star, Four Diamond Hotel with Five Star, Five Diamond Hamptons Restaurant on premises.
Extern / Line Cook / Sous Chef

Worked in all culinary outlets of hotel. Served as line cook, working all stations in Hamptons restaurant. Promoted to hotel sous chef, directing all morning culinary operations. Maintained high standards of hotel, sat in on wine tastings, standardized recipes, and frequently stayed all night to work in restaurant or assist with banquets. Augmented as many culinary skills as possible and gained hands-on managerial experience to advance professional career in culinary arts.
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· Hamptons received Five Star, Five Diamond Award from American Academy of Hospitality Sciences

· Hamptons was named Second Best Restaurant in the United States by Conde Nast Traveler Magazine

· Received 100% on externship from hotel upon returning to Culinary Institute of America
· Participated in many special guest-chef events including event for Julia Child
· Asked by executive chef to join him at Green Lantern Inn to serve him as his executive chef

TERSIGUELS, Ellicott City, Maryland
6/99 – 9/00
Three Star French Restaurant with 20-acre farm. Farm to table French cuisine, specializing in chef’s tasting menu.
Line Cook

Worked all stations on the line. Performed butchery and learned art of charcuterie. Trained new employees and assisted chef and sous chef in writing nightly chef’s tasting menu. Learned table-side cookery and assisted pastry chef with dessert prep. Assisted chef/owner with cooking demonstrations throughout Baltimore.
· Worked up from garde manager cook to sauté station (most difficult and demanding station on the line)
· Restaurant named “Best Restaurant in Baltimore” by Zagat Survey in 2000

· Restaurant consistently ranked at the top of the Best Restaurants in Baltimore List by Baltimore Magazine

· Restaurant featured in Bon Appétit Magazine

PJs RESTAURANT BAKESHOP AND BAR, Ellicott City, Maryland
6/97 – 6/99

High-volume, family-owned Maryland regional restaurant that closed in 1999.
Prep Cook / Line Cook / Head Cook

Created daily specials and worked all stations as high school student.

· Worked up from prep cook to head cook

· Given job by owner, upon sale of business, at Tersiguels to continue education

Education
THE CULINARY INSTITUTE OF AMERICA, Hyde Park, New York
Bachelor’s Degree in Culinary Arts and Hotel/Restaurant Management

WESTERN SCHOOL OF TECHNOLOGY, Catonsville, Maryland
Culinary Arts Major (high school)
· Earned bronze medal in Shenandoah Valley Hot Foods Competition as high school senior, beating 15 professionals

· Earned gold medal and bronze medal in Maryland State Regional VICA culinary competitions

Certifications

Serve Safe Certified (1996 – Present)
Professional Affiliations

The American Culinary Federation, Member, Have won Gold and Bronze Medals in Competitons
Le Chaine des Rotisseurs, Finger Lakes Chapter, Chef Rotisseur
Chefs Collaborative; Slow Foods Movement, Supporter
Community Service
· Avid participant in charitable events, including The Concert for Cystic Fibrosis ,March of Dimes, Taste of the Town to benefit Meals on Wheels, The Flavors of Rochester to benefit The American Liver Foundation, and Sweet Creations to benefit the George Eastman Foundation

· Assist local Rotary Club and Lions Club in setting up fund raisers

· Established system to provide leftover food to Rochester-area homeless shelters
· Support alma mater Western School of Technology by judging culinary competitions, serving as guest chef, and assisting in selection of incoming students for competitive culinary arts program
Computer Proficiencies

Microsoft Word, Excel, & Outlook Express; MICROS; KRONOS; Delphi; Forecasting; & Chef Tech

