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Introduction
I have had the opportunity to lean and work with many talented chefs and managers during the course of my career. I have a strong background in the culinary arts and enjoy being part of a busy productive team. I enjoy working with others and have always had excellent working relationship with my team and coworkers. I have a passion food, for learning and enjoy the diversity of the culinary world. I enjoy the challenge of working in multicultural settings.  
	Work experience


	Jan 2011 present Senior Sous Chef Marriott Halifax 

Implementation of menus for food outlets for banquets, outside catering, development and implementation of standards of operation. Hiring, training, discipline, analyzing food and labour costs. Scheduling, inputting payroll vacation planning.
 Direct supervision 48 staff  banquet chef, jr sous chef
360 rooms 17,000 sq ft banquet space

2 outlets (international, pub)

Sept  28th   2009 – Oct 22nd 2010 (seasonal properties)
Executive Chef Rodd Hotels and Resorts  Rodd Brudenell PEI   

Creation of menus for food outlets for banquets, outside catering, development and implementation of standards of operation. Hiring, training, discipline for kitchen staff, analyzing food and labour costs. Opening and closing of resort. Revenue 2 million. 

3 outlets 4 banquet rooms 

2008 Sept – Sept 2009 ( contract )
Executive Chef Nova Hotel Iqaluit Canada

Contract position involving redesign of menus for three outlets (lounge steakhouse, catering) development for outside catering, and production for Canadian North airline and implementation of in flight hot meal program. Hiring, training, discipline for kitchen staff, analyzing P and L and implementing inventory controls, food and labour costs and standard recipes. Revenue 2million. kitchen staff 15

 (Iqaluit is a remote city in the Arctic circle in Canada’s north only accessible by plane)
Feb 2008 – Aug 2008   Executive Sous Chef Hotel Ishtar Dead Sea
Kempinski Hotels, Dead Sea Jordan
Oversee five dining outlets (Italian, Thai, middle eastern, international), banquets with plated functions and buffets of up to 600. Menu development and implementation. Staff training. Working many VIP functions with special menus. Scheduling for kitchen staff of 50. Average of 1,200 covers per day approx $14,000 jd food revenue. Working with many department heads and assistants. Five star property 380 rooms
December 2006- Feb 2008  Foodservices Director, PEI Chartwells, University Of Prince Edward Island.

Oversaw three dining outlets, catering for up to 500. Menu development implementation of corporate brands. Hiring staff development, collaboration within the union environment. Operating under Chartwells standards, budgets, finical reports, billing, accounts receivable. Collaboration with multiple levels of management, clients and departments. Staff 50
May – Oct 2005 / May –Oct 20006 Executive Chef, Crowbush Resort 
Rodds Hotels and Resorts PEI (seasonal property)
Five star four diamond property, with two dining rooms, banquets up to 250. Fine dining menu development and execution. Initiated Offsite beach side lobster functions. Purchasing, inventory control food and labour costs. Staff 18, 81 rooms
June 2004- May 2005  Chef / consultant
Kings Arms, Kentville NS
Contract position involved in redesign of menu promotion of new concept, development for outside catering. Hiring key kitchen staff, analyzing P and L and implementing inventory controls, food and labour costs and standard recipes.
 Staff 8 - 20
Feb 2004- June 2004 Executive Chef  
Citadel Hotel Halifax (CHIP hotels) , NS
Operated two dining rooms, banquets up to 350. Menu development and execution. Purchasing, inventory control food and labour costs. Staff development and hiring, union property. Operational standards. Staff 18
April 2003-Feb 2004 Food & Beverage Manager

Old Orchard Inn and convention center, NS
Daily operations for smooth running of the dining outlets and catering for up to 650.Assited in menu development and purchasing with chef. Hiring, staff development. Handling daily cash and sales, operational standards, budgets finical reports. Staff 30  120 rooms
May 2001-April 2003 Corporate Chef

Strawberry Hill/ Marble Mountain ski resort / Colemans, NFLD
Active in multiple food operations, fine dining, banquets to 1000 people, promotional events up to 800 people, hot deli operations in grocery stores. Menu development, implementation, purchasing standards, budgets for foodservice, recipe development, hiring training. 
Staff 50-75
April 1997- December 2000 Executive Chef

Old Fish Factory, Lunenburg NS
Involved in multiple food styles, fine dining, banquets to 500 wharf side. High volume approx 700 covers daily.  Menu development, implementation, purchasing standards, budgets, implemented labour and food cost controls, recipe development, hiring, training, staff retention. Staff 20

March 1994- April 1997 Executive chef
White point beach resort, Liverpool NS
Responsible for two dining rooms, fine dining, banquets to 350.  Menu development, implementation, purchasing standards, budgets labour controls, recipe development, hiring training. Assisted in Development and opening new concept and design for a new dining room. Staff 25

March 1993- March 1994  Chef
Brightwood golf and country club, Dartmouth NS
Redesign of kitchen. Menu development, implementation, purchasing standards, budgets labour controls, recipe development, hiring training. Staff 10

June 1989- March 1993 Executive Chef

Privateers Warehouse, Halifax NS
Managed multiple restaurant operation, fine dining, banquets up to 500 and off site catering. High volume pub and roadhouse.  Menu development, implementation, purchasing standards, budgets labour controls, recipe development, hiring, staff motivation and training. Staff 30

I am Originally from Toronto and have worked in the kitchen since 1981. I completed my cooking apprenticeship in one the top fine dining properties in Toronto (Fentons 3yrs) under a German chef.  In 1986 I completed my red seal culinary apprenticeship and moved to the Maritimes to work in hotels and other properties gaining experience, as well as exposure to many different styles of operation. I am a highly energized person with a positive outlook.  


	Education
	Grade 12 GED Ontario

1984 Graduated George Brown college Chef pre employment.
1986 completed my 3yr apprenticeship as a Red seal journeymen chef

	
	1989 CRFA food cost control –certificate
1990 CRFA Dealing with difficult people –certificate

1991 Pastry Skills –ten week course – certificate

1993 Total quality management –one week course

1995 TIANS –Training for supervisors – one week course

1996 self directed teams – one week course

1997 advanced sanitation- certificate

2000 train the trainer –certificate

2000 Dealing effectively with employee behaviour

2007 Zodiac business challenge 2007 WHMIS /  HACCAP

	Interests and activities
	1992-1999 chefs for Unicef. Fundraising dinners

1988-2001 member of CFFCC, NSCA
1992 culinary team Nova Scotia

2000 Board of directors taste of Nova Scotia

2001 board of directors restaurant association Newfoundland
2003-2005 team manager Jr chef team NSCC
2003-2006 demonstration chef 

2006-2007 member PEI chefs assoc.

2011 chef for Unicef 

	Languages
	English

	Awards received
	1991- culinary Masters-bronze-cold salon
1991 –Edwards fine foods team  bronze - culinary masters

1992 table tops competition Halifax silver.
References available upon request


