To Whom It May Concern:

I relocated to Los Angeles, California in April of 2009. Currently working for Mark Peel as the Chef De Cuisine of Tar Pit Restaurant. Also, I occasionally work with the Patina Group as a special events and catering Chef. I worked at the only five-diamond resort in the U. S. Virgin Islands as the Chef De Cuisine, as well as several years at restaurants in New York City.  In the past year, at each place I worked, I took the initiative to implement better production systems to eliminate waste and maximize training and development for all staff members. I have also improved consistency and quality of product, efficiency and the overall guest experience. I am currently looking for a long-term commitment with a great company.
Prior to moving to New York, I worked in various restaurants, hotels and private dinning clubs in the Midwest and Massachusetts. All of my prior work has received high praise and excellent evaluations from my supervisors, management, owners and the staff I worked with and supervised. In recent years, I raised the declining Zagat rating for one of New York’s most respected restaurants. In 2007, I was the recipient of the prestigious Golden Apple Award--only given to NYC restaurants with impeccable HACCP and safety and sanitation SOPs. Other responsibilities beyond my culinary work include: monitoring and maintaining daily food costs and labor costs for multiple properties; actively managing properties with gross revenues of $6 to 15 million; managing staffs of up to 76 employees; and menu revisions taking into consideration seasonal and culinary trends.

In addition to having all the skills that make a great supervisor and manager -- such as strong planning and organizational skills, attention to detail, following through on assignments with minimal supervision, multi-tasking effectively, excellent communication skills and computer skills -- I also enjoy teaching and mentoring others. I am creative, hard working, energetic, flexible and reliable. I work well under pressure and have the ability to stay calm and focused in the most hectic environment.
Please consider the attached resume, review my information and contact me at your earliest convenience for an interview.  I would appreciate the opportunity to discuss my background and qualifications with you in person.  Thank you for your consideration and I look forward to hearing from you.
Sincerely, 
Jason Fullilove
	Jason G. Fullilove


	PHONE: 213 300 7989

E-MAIL: jfulli7311@aol.com


PROFILE


I am seeking a Culinary Management position with broadened culinary, managerial, and organizational responsibilities. I have a background of proven success in the hospitality industry with a combination of financial management, staffing, and operations expertise. While being professional and articulate I am qualified for customer/employee interaction at all levels. I am a proven performer that is committed to the production of a consistently superior product in a clean, sanitary, and attractive environment.

 

EXPERIENCE


The Tar Pit/Campanile – Los Angeles, California     April 2011 – Present  
Chef De Cuisine

As a managing partner of the Mark Peel Management Consortium (MpeelM.com) I’ve been tasked to rejuvenate and modernize the menu as well as increase profitability of The Tar Pit Restaurant. In my time there we have seen a significant increase in sales. Also have had an increase in public visibility through strategic PR & Marketing. 

Patina Restaurant Group – Los Angeles, California     April 2011 – Present  
Special Events & Catering Chef 

I do special events with Patina Group including the 2011 Emmys. As well as LA Food & Wine Festival 2011 to name a few. (Patinagroup.com) 

Desert Rose – Los Filez, California - June 2010 – April 2011 
Executive Chef 

170 seat Californian-Mediterranean restaurant with 50% out door seating. Maintained a 28% food cost and 11% labor cost. Did seasonal wine dinners as well as revamp happy hour dinner lunch and brunch menu for streamlining production and profitability. 

Da Vinci – Beverly Hills, California - June 2009 – June 2010 
Executive Chef 

I organized the reopening of this restaurant’s culinary program. I executed several menus all from scratch aiming for Michelin star quality food and service. In edition to brunch, lunch and dinner there were also three tasting menus, a dessert menu, and small plates menu all with vegan option. Under my direction not only did the restaurant maintain a perfect 5 from yelp reviews. My food was also featured on “Feast LA NBC Los Angeles” and was the talk of bloggers and “foodies” alike. During my time at Da Vinci’s, I always kept Californian seasonality, quality and cost in mind and as a result both the restaurant and my tireless efforts began to gain more notice.

Ritz Carlton – St. Thomas, U.S. Virgin Islands - January 2008 – May 2009
Chef De Cuisine

The Ritz Carlton Virgin Islands is a 180-room luxury resort with an additional 165-room condominium complex “The Ritz Carlton Club”. While at the Ritz I managed 76 culinary staff employees, four on property restaurants plus room service generating 7 million dollars per year; in addition to banquets that generated 8 million dollars per year. For a total of around $15,000,000 gross in Food and Beverage sales. I also personally handled private ocean-side dining; and, food and wine tasting menus for VIP clients. 

Isabella’s/Ocean Grill – (BRGuest Restaurants) NY, NY    November 2006 – January 2008
Executive Sous Chef

The BRGuest roster has included the world-renowned chefs David Burke, Fabio Trabocchi, Michael White, Ivy Stark, Scott Linquist and Eric Ripert. I was hired by BRGuest to raise the declining ratings for Isabella's. Services included brunch, lunch, and dinner. With a focus on farm-to-table seasonal ingredients, all menus changed with seasonality several times a year. Both restaurants were around 8,000 square feet 190 seats off-season to 250 seats in peak season with patio service. 

Mangia 57th (Centro Vinoteca/Gusto) – NY, NY   April 2004 – November 2006
Executive Chef

I was also involved in overseeing the multi-unit ala carte dining from the brunch, lunch and dinner menus as well as the management off site catering events and galas at various high-end art galleries, clothing and jewelry stores.
Radisson Hotel at Gateway Plaza – Cleveland, Ohio   January 2002 – March 2004
Executive Chef  

The Radisson is located in the heart of downtown Cleveland across the street from Gund Arena, the home of the Cleveland Cavaliers. This 142-room hotel with 5,400 square feet of meeting space maintained a two million dollar per year F&B operation which included banquets, room service and an a la carte Modern American restaurant. I managed 15 culinary staff employees and maintained a 30% food cost.
SPECIAL SKILLS

	Culinary Arts
	· Extensive knowledge of classic and modern cooking techniques 

· Saucier and broiler work

· Knowledgeable of seasonal & sustainable foods

· Butchery 



	Management/Organization



	· Monitoring daily food & labor cost

· Menu analysis 

· Inventory

· Weekly menu revisions

· Experienced in ETECH & AVERO

· Coordinating special events

· Guest relations




ACCOMPLISHMENTS & ACTIVITIES
· Actively assisted in raising the Zagat score for Isabella’s, 2007

· Assisted in obtaining the Golden Apple Award for outstanding HACCP implementation

· Won first place in the SYSCO Food Show Mystery Box Chef Challenge, 2001 

· Trained junior pastry chefs for regional competition, 2000

· Judged the Northeast Regional Junior Chef Garde-Manger Competition, 2000

 
EDUCATION

Culinary Institute of America (Continuing Education) – Hyde Park, New York

· Ice Carving, studied under Lyde Butchenkirt-Biscardi, Certified Master Chef – 2001

· Current New York, California Safety/Sanitation Certificate Serve Safe, and for HACCP

· Certified in CPR and emergency first aid

La Sanctuaire (Ideas In Food Advanced Course) By Chef Alex Talbot – San Francisco, California-2009

· Working with Gellan





· Cooking with Liquid Nitrogen 

· Advanced Sous Vide (maximizing vacuum sealer)

· Pressure Cooking

Portfolio & References available upon request
