



Chef Joseph Kenny CEC



HOME: 718-373-2485   CELL: 347-459-0180




1851 W. 13th St., Brooklyn N.Y




superstarzchef@gmail.com




superstarzchef@yahoo.com
OBJECTIVE:

TO DEMONSTRATE MY TALENTS AND OBTAIN A LEADING POSITION THAT EARNS THE RESPECT OF MY PEERS AND CLIENTS. ACHIEVE HIGHER LEVELS IN EDUCATION AND BUSINESS.

EDUCATION:
1987-1988 INT. SCHOOL of CONFECTIONERY ARTS GAITHERSBURG, MD., ·
***EARNED BASIC AND ADVANCED CERTIFICATES IN CHOCOLATE AND SUGAR ·  
1984-1985 N.Y.I.T. COMMACK COLLEGE CAMPUS AOS IN CULINARY ARTS · 
***RECEIVED 2 YEAR DEGREE IN 1 ½ YEARS. GRADUATED 7TH IN MY CLASS. · 
1981-1982 BOCES III DIX HILLS CAMPUS CERTIFICATE IN CULINARY ARTS ·
***2 YEAR VOCATIONAL SCHOOL/TRAINING ATTENDED WHILE IN HIGH SCHOOL. 


EXPERIENCE:

FEB 2009-APRIL 2011   
TRATTORIA AMICI   

EXEC. CHEF/GEN MGR.

HARLEM, NY
FULLY MANAGE BOH/FOH FULL-SERVICE WHITE TABLE CLOTH ITALIAN RESTAURANT. IMPLEMENTED NEW MENUS, PORTION CONTROLS, FOOD PREP TECHNIQUES, PLATING STYLES, STAFF TRAININGS, HIRING/FIRING, WORKPLACE POLICIES, ETC. ALL FINANCIAL CONCERNS RELATED TO OPENING AND CLOSING, SHIFTS, ETC. OWNER  SOLD REST.



2008-FEB. 2009                
GATE GOURMET

UNIT 740  CORP.  EXEC. CHEF

INWOOD, N.Y.
DEPT SUPERVISOR OF 17 FULL TIME CHEFS/COOKS FOR A MAJOR INT’L AIRLINE CATERING COMPANY WITH $28M IN ANNUAL GROSS SALES. SENIOR MGMT POSITION. HACCP, SCHEDULING, TRAINING, FOOD COST, LABOR COST, PLANNING, CUSTOMER RELATIONS, INVENTORY, SANITATION, ETC. UNION SHOP.

2004-2008 


DO & CO INT. CATERINGCORP. 

EXEC. CHEF- COLD KITCHEN 

JAMAICA, N.Y.
DEPT. SUPERVISOR OF 7 FULL TIME CHEFS AND 30 FULL TIME ASS'TS FOR A MAJOR INTERNATIONAL AIRLINE CATERING FIRM AT JFK INT. AIRPORT. MULTI-MILLION DOLLAR-A-YEAR OPERATION. PLANNING, SCHEDULING, INVENTORY, COSTING,P/C, SANITATION, ETC., UNION SHOP.


2001-2004  


ZONECHEF’S

CORP. EXEC. SOUS CHEF 

BROOKLYN, N.Y. 
AS SEEN ON T.V., THE WORLD RENOWN DR. BARRY SPEARS’, ZONE DIET. MULTI-MILLION DOLLAR A YEAR OPERATION. ORGANIZED AND DIRECTED STAFF IN FULL PRODUCTION OF OVER 10.000 PORTIONS DAILY.

2001-2001


THE GOLDEN LEAF

EXEC.CHEF

BAYSHORE, N.Y. 
EXECUTIVE CHEF/PARTNER IN SMALLGASTRO-PUB/NITECLUB. CATERED TO FIRE ISLAND VISITORS. COMPLETE SCRATCH MENU.
SEEN OFTEN IN LOCAL PAPERS AND RADIO STATIONS. VOTED BEST NEW REST IN 2001. MANAGED ALL BOH COSTS, INV., PRODUCTION, CATERING, STAFFING, ETC.

1994-2001


LA CASA CAFE 

KITCHEN CHEF 

NORTHPORT, N.Y. 
ORGANIZED/DIRECTED/PRODUCED FROM 300-750 ALA CARTE MEALS PER DAY. FEATURED IN NEWSDAY’S FOOD REVIEW; VOTED MOST ROMANTIC RESTAURANT ON LONG ISLAND. GIVEN 3 STARS. ZAGAT RATED 19 FOOD. 

1990-1994 


PRIVATE FORMAL CHEF 
MR. & MRS HELMSLEY  
MANHATTAN, N.Y. GREENWICH, CONN. 

MR & MRS PRINCE  

MANHATTAN, N.Y.; MIAMI BEACH, FLA. 
MR & MRS KRAEMER  

MANHATTAN, N.Y., PALM BEACH, FLA 


1987-1990 


BETHPAGE CLUBHOUSE 

EXEC. CHEF 

BETHPAGE, N.Y. 
SUPERVISED/ DIRECTED/ PRODUCED. EXTENSIVE MULTI-OUTLET, MULTI-MILLION DOLLAR A YEAR CATERING, RESTAURANT, & CAFETERIA OPERATION AT THE WORLD  FAMOUS HOME TO THE “BLACK COURSE”. SITE OF THE U.S. OPEN. MANAGED ALL BOH PROCEDURES INC., STAFFING, BUDGET, ORD. & REC., INV., PRODUCTION, ETC. 


1986-1987 


NORTHPORT YACHT CLUB 

CHEF/KITCHEN MGR.

NORTHPORT, N.Y. 
BOH MGR., IN THIS EXCLUSIVE YACHT CLUB ON THE NORTH SHORE. 
MANY IMPORTANT MEMBERS OF NOTE. FINE WHITE TABLECLOTH DINNING. 
WAS GIVE JOB AS A PROMOTION FOR MY WORK AT: 

1984-1986 


HUNTINGTON YACHT CLUB 

SOUS CHEF 

HALSITE, N.Y.
ASST’D CHEF IN ALL FOOD PRODUCTION. SUPERVISED WHEN CHEF 
WAS NOT AVAILABLE. VERY FINE DINNING. VERY EXCLUSIVE MEMBERSHIP. 
EXTENSIVE CATERING FUNCTIONS FOR BOTH CLIENTS AND MEMBERS. GAINED EXPERIENCE ON SAUTE, AND EXPEDITING, LARGE SCALE PLATE PRESENTATION, AND OTHER CATERING CONCEPTS. WAS PROMOTED TO HEAD CHEF AT NORTHPORT. 

HOBBIES:
HUNTINGTON CHESS CLUB, NORTHPORT CHESS CLUB, L.I. AREA WARGAMMERS ASSC. 
MENSA MEMBER, PUBLISHED POET, CLASSIC CARS, READING, & VIDEO GAMES. 

SUMMARY: 
WITH 30+ YEARS OF EXPERIENCE, (HAVING STARTED WHEN I WAS 12, WASHING PLATES AT NITE AFTER SCHOOL), AND OVER TIME, WORKING WITH SOME OF THE MOST RENOWNED, RESPECTED CHEFS IN THE FIELD OF CULINARY ARTS TO DATE; MY ABILITY TO LEAD AND PRODUCE GIVES ME THE ADVANTAGE SOME OTHER AVAILABLE CANDIDATES DO NOT POSSES, AND WOULD MAKE ME A GREAT ADDITION TO YOUR COMPANY OR OPERATION. 

CONTACT: 
CELL: 347-459-0180  HOME: 718-373-2485 
superstarzchef@gmail.com 
superstarzchef@yahoo.com
PHOTOS AVAILABLE 
SE HABLA ESPANOL 
NYS FOOD MANAGER CERTIFIED 
CONFIDENTIALITY AGREEMENTS WILL BE / AND ARE IN FORCE

REFERENCES:

CHEF JEAN-LUC VESQUE

EXECUTIVE CHEF-MICHELEIN STARRED

1-347-749-0505

CHEF AJ (Ajith Saputhanthri) 2009 PASTRY CHEF OF THE YEAR 

EXECUTIVE PASTRY CHEF -

FRAMBOISE PATTISSERIE-OWNER/OPERATOR  

1-917-502-6776 

CHEF OSCAR KIMBLE FLOW III 

SR. PRODUCTION MANAGER 

ZONEDIET. BK., N.Y. 

1-718-444-0246

PHIL ANDRIANO CEC

EXECUTIVE CHEF 

ZONEDIET (FORMALLY ZONECHEFS)

1-718-444-0246

