Philip H. Shon
4151 Luakaha Place

Honolulu, Hawaii 96816

Home Phone 739-6198 Cell Phone 542-6663
pshon@hawaii.rr.com
_____________________________________________________________________________________________
Food Service Professional
Specializing in Full Spectrum Cuisine including Continental Fine-Dining, Pacific Rim, and Local Favorites. Dynamic, Results-Oriented, and Team Spirited.
Overview


More than thirty years of professional cooking and management experience.





Exemplify leadership qualities and professionalism, backed by a consistent, 




verifiable record of achievement.



______________________________________________________________________________

Areas of Expertise

*     Executive Chef experience with Heads of State and V.I.P.’s
· Executive Chef experience with Multi-Million Dollar Establishments

· Management Trained through Hilton Hotels Corporation

· Training and Development Specialist: Chef Instructor

· Successful Catering experience (600+ people)

· Maximizing kitchen productivity and staff performance
· Successful Entrepreneur

______________________________________________________________________________ 





Sodexo






2008-present




EXECUTIVE CHEF U.H. Campus
· Responsible for all outlets on the Manoa campus





Gyotaku Japanese Family Restaurants


2008




UNIT CHEF

· Hands on-Restaurant Chef  for Niu Valley location
· Hire, train, direct staff  of  twenty three
· Responsible for purchasing, quality control, sanitation standards, and efficient labor and food cost percentages.
Professional 

            Doubletree Alana Hotel Waikiki



2006-2008
Experience   


EXECUTIVE CHEF
· Executive Chef for Hotel Restaurant Operations
· Hire, train, and direct staff of twenty
· Plan and develop menus, recipes.

· Direct responsibility for purchasing, sanitation standards, quality control

· Maintained efficient food cost percentages ( avg. 26.8% year end 07)

Bishop Museum Café




2003-2005

OWNER/OPERATOR

· Hire, train and direct staff of  six
· Successfully managed restaurant and catering operations
Specializing in Hawaiian, continental and local fare.
· Three hundred percent increased revenue for first year
· Performed all facets of  daily accounting and payroll
Kapiolani Community College



1999-2001
CHEF/INSTRUCTOR

· Direct mentoring and training of up to 25 culinary students

· Developed competency program designed to introduce students to the art of volume cooking and cold food preparation

· Mastery of competencies through comprehensive classroom and hands-on training

· 95% transition rate

· Nominated for Instructor of the Year 2001( student choice award)
Washington Place




1983-1999
EXECUTIVE CHEF TO THE GOVERNOR

· Executive Chef to Governor and First family

· Planned and prepared meals for Kings, Queens, Presidents, Prime Ministers and many other foreign dignitaries and V.I.P’s
· Versatile at various cuisines

· Proficient at producing meals for six to six hundred

_____________________________________________________________________________________________

Education &
Culinary Institute of America, Hyde Park 1987
Qualifications
Certification: Advanced Studies


American Regional


Garde Manger


Baking Fundamentals


Baking Advanced


Italian Regional


Leeward Community College, 1976

A.S.  Food Service Hospitality Scienc
_____________________________________________________________________________________________
References and Supporting Documentation will be Furnished upon Request
