Scott J. Sunshine

444 West Broad St, Unit 526, Falls Church, VA 22046, 443-388-6574  ChefScottSunshine@gmail.com


Profile: Highly qualified Chef with outstanding kitchen management abilities and superior Front-of-the-House management skills. Excellent station skills in grill, broiler, sauté, and garde manger as well as menu planning and execution. Experience in logistics for large events, menu design, specialized (Kosher, Halal, vegetarian), Staff training and support, profit and loss controls.  Seeking position in food service management/logistics to capitalize on experience.

Qualifications 2014 Food Manager, NOVA,;2013 Food Manager, PG County MD;2008/2012 ServSafe;2002 Food Safety Manager (HACCP);1989 Certified Food and Beverage Executive (CFBE)
2013-present
Adjunct Faculty, Stratford University, Falls Church, VA

2012-present
Executive Chef/Director of Operations, PDR Sales Group, Arlington, VA
2010-2011
Executive Chef, Hillel UMDCP

2009

Blogger, www.chefsunshine.blogspot.com, Speaker, Kosherfest 

2009-present        Consultant, KOSHER AT A DIFFERENT LEVEL, Baltimore, MD/Washington DC


www.DifferentLevelKosher.com
2001-2008     
Consultant, Food/Managers, Baltimore, MD

Clients include   
Louie’s Bookstore, Baltimore, MD, Nixon’s Farm, Columbia, MD, Yale Hillel, New Haven, CT
                         
Pearlstone Conference Center, Reisterstown, MD, A Perfect Taste Kosher Caterers, Sharon, MA


          
Royal Restaurant, Baltimore, MD, Maisy’s Restaurant, Baltimore, MD, Langston, Washington DC

          
The Plated Gourmet, Hingham, MA, Lorraine’s, Owings Mills, MD, Solano’s Baltimore, MD
2005-2007         
Executive Chef, Holiday Inn, Marlborough, MA, 7D Ranch, Cody, WY
2005              
Contributing Author, Kosher for the Clueless, but Curious

                   
Speaker, NY International Foodservice Show        

1995-2001        
Chef/Owner, Neon Moon Café, Owings Mills, MD

                          
Chef/Owner, Neon Moon Restaurant and Bar, Canton, MD 

Chef/Owner, Sunshine Café, Baltimore, MD

1994-5                
Executive Chef, Spring Grove Hospital Center, Catonsville, MD

1991-4               
Executive Chef/Director, Sun/Mar Group, Alexandria, VAr
1979--1995        
Food and Beverage Director, Ramada Hotel, Oxon Hill, MD

          

Beverage Director, Hilton Hotel and Towers, NYC, NY

                          
District Manager/District Chef, Food Concepts, Rutherford, NJ

                          
Restaurant Manager, Tel Aviv Hilton, Tel Aviv, Israel
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Contract Chef

1985-2008 Selected Large Events 

Chef Garde Manger, Bohemian Grove, Monte Rio, CA

Multiple Tent Chef, US Open Golf, Torrey Pines, CA

Chef Garde Manger, US Open Tennis, Forest Hills, NY

Lead Chef, Michael’s @ Barrett-Jackson Auto Auction,

Chef Garde Manger, FBR Classic, LPGA Safeway Classic

Chef, Passover at Pearlstone, Baltimore, MD

Chef, Patton’s @ Zurich Classic, Jazz Fest

Chef, Apisdorf Wedding, Baltimore, MD

Operations Chef, Players Dinning, US Open Tennis, Forest Hills, NY

Lead Chef. Fry’s Electronics Open, Scottsdale, AZ

A Catered Affair/Provender Kosher Caterer, Rockland, MA

Michael’s, Scottsdale, AZ, FBR PGA Open, LPGA Safeway Classic

Castle Pines Club, Castle Rock, CO, The PGA International

Behind The Scenes, San Diego, CA, ESPN’s Great Outdoor Games

Mike Smith Catering, Augusta, GA, The Masters

Restaurant Associates, The PGA Championship, The US Open (tennis)

Chef’s Expressions, Baltimore, MD

Women’s National Democratic Club, Washington, DC, Tea for Mrs. Hillary Clinton

Simply Elegant Caterers, Baltimore, MD

Schleider Caterers, The Presidential Inaugurations, Bill Clinton, 1&2

Lackmann Food Service, Woodbury, NY, The Northville Sr. PGA Invitational

Membership

ACF, Metro West, MA Chapter

The Phi Kappa Tau Fraternity, Phi Chapter

Education

1979 BA, Political Science, Bethany College, Bethany, WV

References are available upon request 

