Phillip L. Lopez

	139 N. St. Patrick, Apt 3
New Orleans, LA  70119
	PH:  504-235-7121

E-mail: chefplopez@gmail.com



OBJECTIVE

Seek a responsible Executive Chef or Chef de Cuisine position where I can fully utilize my extensive training and talent and can make a significant contribution to my employer and their company.

PROFESSIONAL EXPERIENCE

	01/05 – 08/05 &

01/06 – present
	John Besh Restaurant Group
	New Orleans & Lacombe, LA

	05/09-present
05/07 – 05/09    
	The John Besh Restaurant Group

Project Chef:

· Designed and created new concepts to meet high, mid and low price points

· Implemented new and progressive systems to establish efficiency in production, technique and execution of business

· Trained all new Chefs on systems and procedures

· Helped build and formulate the BRG group to be a leader in restaurant concept design and management.                                                               
	New Orleans, LA

	
	LUKE
New Orleans, LA
Chef de Cuisine:

· Co-created menus for regular and private dining, banquets, dessert, and breakfast.

· Logistically arranged kitchen equipment to sustain a high guest volume.

· Supervised and produced all daily production between A.M. Sous chef, P.M. Sous chef, production chef, and banquet chef.

· Implemented all systems for ordering, receiving, opening, closing, inventory, daily production, and price bidding.

· Trained all chefs on proper expediting and plate assignments.

· Maintained a consistent budgeted 28%-30% food cost.

	04/07 - 05/07     
	La Provence                                                                                   
	Lacombe, LA

	
	Opening Executive Sous Chef:

· Designed and arranged all hot and cold line stations to meet high volume demands

· Trained all staff on hot and cold stations.

· Helped build and maintain a self-sustaining farm which supplied the restaurant.

· Researched, purchased and shipped livestock to meet farm needs.  

	08/06 - 04/07    
	Besh Steakhouse, Harrah’s Casino                                         
	New Orleans, LA

	
	Executive Sous Chef:

· Hired and trained all kitchen staff on proper menu production and execution.

· Created daily a la carte specials and amuse bouche for high-end clientele.

· Supervised daily production with A.M. Sous Chef and P.M. Sous Chef.

· Created organizational tools (ie...order guides, station prep sheets, inventory guides, plate cost sheets, and employee review sheets).

· Introduced concepts of cooking with liquid nitrogen, sous vide, and gastronomic chemicals.

· Managed local, national, and international orders and maintained a 32% food cost.

· Worked with Executive Chef John Besh to design and create seasonal menus.

	01/06 - 08/06     
	Besh Restaurant Group Catering                                            
	New Orleans, LA

	
	General Manager:

· Created catering menus for disaster relief feeding 2000 people a day.

· Worked with FEMA to obtain exceptional work and food quality in a harsh environment.

· Trained staff of fifty on FOH and BOH operations in receiving, cooking, serving, and sanitation of kitchens and serving galleys.

· Organized and supervised all logistics of food delivery to five satellite camps.

· Managed weekly $50,000 food and supply budget while sustaining a profit.

· Established Besh Restaurant Group Catering as the #1 culinary response team for a natural disaster in the five southern Gulf States.

	01/05 - 08/05

(displaced by Hurricane Katrina)

	Restaurant August              
	 
New Orleans, LA

	
	Chef de Partie:
· Worked all hot and cold stations.

· Trained all new staff on plate designs and recipe execution.

· Maintained daily cleanliness of overall pastry kitchens and walk-in cooler.
· Weekly inventory, maintaining 32% food cost for seven consecutive months.
· Participated in creation of private dining menus for special guests.

	9/05 - 12/05                                                                                
	Citronelle                                                                              
	Washington, D.C.

	
	Pastry Assistant:

· Trained with Michel Richard on all pastry items to insure proper consistency.

· Produced all pastry menu items for regular and private dining and banquets.

· Created special dessert items for high-end clientele.

· Trained incoming Pastry Chef on all sweet menu items.

	01/04 – 12/04                  
	Red Star Tavern                                                                   
	                      Virginia Beach, VA

	
	Executive Sous Chef:
· Maintained all HACCP procedures followed by cataloging related paperwork.

· Supervised employees in all back-of-house operations.
· Created employee schedules to meet corporate demands of nine percent labor.
· Maintained a consistent food inventory and lowered food cost to thirty percent.
· Worked to improve staff, quality of food, sanitation, maintenance, and daily operations.
· Trained employees on time management to receive the best BOH productivity.
· Participated in design and execution of seasonal menus and weekly specials.

	11/02 - 01/04
	Club Soda, Metropolitan Eatery

	Norfolk, VA

	
	Executive Sous Chef:

· Configured all stations to perform in a very efficient manner.

· Designed menu items in affiliation with the Executive Chef and Chef de Cuisine.

· Managed inventory to maintain a distinguished monthly percentage record.
· Trained employees in proper food handling, sanitation, and recipe execution.
· Trained wait staff and bartenders on proper techniques of service and customer satisfaction while training new managers in all aspects of restaurant production for future opportunities.

	06/00 - 06/02                     
	Cobalt Grille                                                                         
	Virginia Beach, VA

	
	Chef de partie:

· Worked with the Sous chef exclusively to create new recipes for menu items.

· Managed monthly quota by tracking sales and inventory.

· Designed al a carte menus for high dollar customers.

	12/98 - 05/00                 
	Cent’ Anni Italian Trattoria                                                      
	Virginia Beach, VA

	
	Pantry Chef:
· Prepared cold food for customers and supervised all pantry activities.

· Trained all employees related to the pantry station and dishwashing station.

· Facilitated communication between the cooks and management.
· Placed all food orders from local distributors and checked in orders daily.


SKILLS

· Windows Vista, XP, Microsoft Excel and database spreadsheets experience.

· Sanitation and food handling certified.

· Formulate percentages based on restaurant production and loss.
· Excellent public relations representative in attracting new customers and establishing a loyal clientele.
· Determined and self-motivated to become the best in the field of my career.
EDUCATION

	06/95 - 06/98               
	Catholic High School, Virginia Beach, VA, High School Diploma


References available upon request.
