	Jaime Briones, (204) 999-4174
210-41 Weatherstone Place, Winnipeg, MB R2J 2S9
briones.jaime@gmail.com 


	Summary of Experience

Chef and culinary arts professional experienced in managing multiple department food service facilities, with a proven track record of creativity, hard work and dedication to constant professional improvement.  A skilled and educated cook with leadership experience in boutique resorts, fine dining restaurants, high volume production, catering and multi-faceted food service facilities.  Excellent computer skills, internet savvy and very social media-aware. Skilled in start-up, kitchen design and sourcing of equipment. Dependable and trustworthy, with excellent communication skills, and ability to maintain positive relations with staff and guests in high-volume, fast-paced operations. Proven ability to manage time sensitive and high stress situations.


	Summary of Qualifications

Prairie Ink Restaurant and Bakery, Winnipeg, Manitoba
http://www.prairieinkrestaurant.com/
May 2011-August 2012
Chef de Cuisine
· Manage and work closely with all line cooks and prep cooks.
· Work and supervise the production line during busy service periods.
· Responsible for managing day to day operations of all food service operations, including ordering, inventory, and scheduling.
· Work closely with Executive Chef, implementing new menu items, creating menu, and service and plating standards.
· Plan, implement and direct operational procedures for kitchen staff.
~ 
The Lobby on York, Winnipeg, Manitoba
http://www.thelobbyonyork.com/
July 2010-April 2011
Chef de Partie
· Work busy fish station during dinner service periods.
· Responsible for executing all prep for 6 menu items, including features.
· Work closely with Chef de Cuisine, implementing new menu items, creating menu and service and plating standards.
~ 

The District Restaurant & Cocktail Lounge, Winnipeg, Manitoba
www.thedistrictwinnipeg.com
March 2009-June 2010 
Head Chef
· Successfully opened 118-seat fine dining room, and 150-seat lounge/billiards parlour.

· Create, plan, cost and implement seasonal menus for all dining operations.

· Responsible for managing day to day operations of all food service operations.
· Manage Chef de Parties, and all kitchen staff, and expedite all aspects of food production.

· Plan, and implement operational procedures for kitchen, dining room, catered special functions, and VIP menus.
· Chosen one of Winnipeg’s Best New Restaurants of 2009 – CIAO! MAGAZINE, Dec-Jan 2009 issue.
 ~ 

Rockwater Secret Cove Resort, Halfmoon Bay, British Columbia
www.rockwatersecretcoveresort.com
November 2006-October 2008

Chef de Cuisine/ Senior Sous Chef 
· Responsible for managing day to day operations of multi-million dollar food service operations, including fine dining room, banquet services, and off-site catering functions.

· Manage Chef de Parties, and expedite all aspects of food production for 80-seat dining room during service hours.

· Plan, and implement operational procedures for dining room, catering, special function, and VIP menus for four-star, 40 room resort.

~ 

Moraine Lake Lodge, Lake Louise, Alberta
www.morainelake.com
April 2006-October 2006 - Seasonal Contract 

Chef de Partie – Garde Manger
· Responsible for cold line station; preparing and assembling 12 item appetizer menu, features, daily soups, and 9 item dessert menu

· Supervised 2 line cooks

· Worked saucier station, covering shifts for Chef de Cuisine.

· Assisted in planning, and implementation of menus for 44 room, 4.5 star hotel, including high volume café, fine dining room, and meal management for 65 live in staff members.

~

Edohei Sushi & Japanese Restaurant, Winnipeg, Manitoba

www.edohei.mb.ca
January 2006-April 2006

Cook

· Responsible for hot and cold appetizers, and plating of desserts

· Maintained clean and sanitary work stations

· Responsible for end of the night closing of the kitchen.

~

Hu’s on First, Asian Bistro, Winnipeg, Manitoba
www.husonfirstasianbistro.ca
September 2004-April 2005 

Line Cook
· Co-op placement through college, hired on as full time staff.

· Worked busy garde manger station.




	Education and Accreditations
The District Restaurant & Cocktail Lounge

chosen as one of Winnipeg’s Best New Restaurants of 2009

CIAO! MAGAZINE, Dec-Jan 2009 issue.

Red River Community College, Winnipeg, Manitoba
Diploma in Culinary Arts, graduated with honours – 2005

Miles Macdonell Collegiate, Winnipeg, Manitoba
Regular Academic Diploma – 1996

WHMIS Online Certification – 2012

Level 1 Food Handler Certificate – 2009

It’s Good Business Responsible Alcohol Service – 2006

It’s Good Business Plus Security Program – 2006

St. John’s Ambulance Emergency First Aid – 2004

Manitoba Best Service Excellence – 2000




