GUY D. SOCKRIDER, C.E.C.
331 Rue Decatur #4 ( New Orleans, La. 70130

  Cell (504) 344-0642 ( E-Mail: guy.sockrider@yahoo.com
                                                              http://www.linkedin.com/in/guydsockrider

                                                           CERTIFIED EXECUTIVE CHEF

OPERATIONS MANAGEMENT • RECIPE / MENU DEVELOPMENT • PRODUCT PROCUREMENT

INVENTORY CONTROL • FINANCIAL MANAGEMENT • SALES / PROFIT GROWTH



Featured on television’s Great Chefs Series, Travel Café and Extra, and in numerous publications, including New Orleans Magazine, San Diego Union-Tribune, Gayot’s Los Angeles and New Orleans Restaurants (3rd Edition), Zagat Survey, Louisiana Cookin and Chaine des Rotisseurs Gastronome. Sophie Gayot Interview on Gayot.com
(
An award-winning Executive Chef with comprehensive experience in the design, development, and management of concepts and standards for food procurement and recipe development, preparation, and presentation within high-volume, high-recognition restaurants and hotels, and as the Consulting Executive Chef of the Worlds Fair in New Orleans.

(
Broad experience includes business planning, menu development, purchasing, and staff recruitment/development, with a demonstrated commitment to ensuring continuous improvement of standards and performance.

(
Possesses an astute ability to ascertain and analyze needs and goals, to establish operations and processes, to envision new concepts and future trends, and to follow through with successful development, direction, and accomplishment, with a highly publicized record of success.

(
Effectively networks, collaborates, negotiates, and maintains positive relationships with all levels of clientele, personnel, vendors, and business associates.

· A dynamic team builder and leader providing administrative, technical, and creative direction and support through extensive and detailed knowledge of F&B operations, haute cuisine, strategic planning, and innovative menu mix strategies to fulfill the needs and exceed the expectations of guests.

PROFESSIONAL EXPERIENCE
THE BOURBON ORLEANS HOTEL-  New Orleans, LA 2010 to present 
                                       Interstate Hotels and Resorts Managed, Member-New Orleans Collection
4 Diamond 300 Room Hotel 
EXECUTIVE CHEF

Provides overall leadership of all back-of-house activities.  Administers and establishes standards, policies, and procedures to develop and upgrade back-of-house product services and quality of workmanship.  Directs and leads a brigade of one Sous Chef, 12 cooks, and 6 utility employees 

  Regional ServSafe Trainer for The New Orleans Hotel Collection
Opened New Restaurant Roux On Orleans
                                                                                                                                                                                  THE ROYAL SONESTA HOTEL-New Orleans, LA 2008 to 2010
                                           4 Diamond 550 Room Hotel on Bourbon Street
                                                  EXECUTIVE BANQUET CHEF

Provides overall leadership of all banquet, catering and employee dining activities.  Administers and establishes standards, policies, and procedures to develop and upgrade back-of-house product services and quality of workmanship.  Directs and leads a brigade of two Sous Chefs, 10 cooks, and directs Garde Manger and pantry staff for all Hotel venues
MURIEL’S JACKSON SQUARE-New Orleans, LA 2006 to 2008
A Celebrated Contemporary Creole Cuisine Restaurant

EXECUTIVE CHEF

Provides overall leadership of all back-of-house activities.  Administers and establishes standards, policies, and procedures to develop and upgrade back-of-house product services and quality of workmanship.  Directs and leads a brigade of four Sous Chefs, 1 Pastry Chef, 16 cooks, 8 utility employees, 3 housekeeping employees and a 2 member, purchasing department

♦  Lowered food cost to 24% from mid 30’s
♦  Created many special events. Pre fixe Menus, Wine Dinners, Holiday and Reveillon Menus
♦  Received many reviews from local and national publications and several TV and radio appearances
♦  Chef to watch, 2007. NOWFE Gold Medal Winner, Gourmet Cuisine
(SODEXHO) THE NEBRASKA MEDICAL CENTER ~ Omaha, Nebraska 2003 to 2006

2005 J.D. Power Award Winner

 A 750-bed hospital, serving over 55,000 meals a week thru Patients, Retail and Catering. Three cafes serving three meals, one full service lunch and dinner restaurant all generating over $12 million in annual sales.

EXECUTIVE CHEF/ SENIOR OPERATIONS MANAGER

DISTRICT TRAINING MANAGER

As Executive Chef, leads all back of the house functions, 6 Sous Chefs, 1 Lead Baker, 1 Banquet Chef, over 100 cooks, bakers, and porters. As Senior Operations Manager, assists the Director of Food and Nutrition Services with management of over 500 employees.

· Lowered plate cost to $1.28 over all.

· Cut back of the house labor by 4%

· Changed bakery to scratch production

· Designed and Implemented Full service Restaurant

· Opened new offsite café

· Changed traditional hospital trayline to full service room-service serving over 500 patients daily restaurant style meals 

· Opened 2 other units and assisted ongoing management with-in District Managers region

· Received a score of 99% on food safety from a Federal NSF audit. 
· Regional ServSafe Trainer for Area 13, Sodexho       


FISH HOUSE FOODS ~ San Marcos, California 2002-2003
A food manufacturing plant generating over $35 million annually, selling retail products to Safeway, Costco, Trader Joes and many more across the country

RESEARCH AND DEVELOPMENT CHEF
· Developed over 30 new salads for Albertson’s Deli case

· Created 12 new salad dressings labeled as Safeway Select

· Developed a full line of oven ready products for Costco
RALPH BRENNANS JAZZ KITCHEN~ Anaheim, California 2001 to 2002
An authentic, New Orleans, theme restaurant located within Downtown Disneyland, generating $10.4 M in annual net sales.  Three venues featuring formal dining, casual Creole cuisine and Cajun style fast food.

EXECUTIVE CHEF 

Provides overall leadership of all back-of-house activities.  Administers and establishes standards, policies, and procedures to develop and upgrade back-of-house product services and quality of workmanship.  Directs and leads a brigade of five Sous Chefs, 49 cooks and bakers, 28 utility employees, 12 housekeeping employees and a five member, purchasing department.

· Lowered total cost of sales from 34% to 25.6%.

· Lowered back-of–house labor cost from 18% to 11% of overall sales.

· Opened formal dining room serving upwards of 200 covers nightly.

· Increased quality of casual dining room serving upwards of 800 covers daily.

· Designed and implemented standards of fast food concept to serve over 1600 people daily.

· Created systems and control measures for large operation to run smoothly and profitably.


TOP O’ THE COVE ~ La Jolla, California 1994-2001
Two dining rooms featuring contemporary and Haute French cuisine respectively, generating $8M in net annual sales.

EXECUTIVE CHEF

Establishes, pilots, and administers standards, policies, and procedures to positively impact back-of-house operations, and develops processes to continually upgrade product, service, and effectiveness of functions through the replacement of traditional methods with innovative approaches. Enhanced Zagat rating for food from 19 to 24, and Gault Millau from zero to two Toques.

· Designs and implements plans for the production and delivery of high-quality, unique meals for the dining rooms, banquets, and holiday events. Menu development, recipe creation, plate presentation, investigates new products, quality assurance, and follow-up (receiving the Gold Medal Award from the American Institute of Taste (2000), the Best of the Best Award from San Diego Magazine Reader’s Restaurant Survey every year since 1996, the Dirona Award every year since 1995, and the Wine Spectator Grand Award (1994-Present).

· Analyzes financial and operational performance, and formulates and administers budgets, keeping a finger on the pulse of operational success through continuous budget monitoring. Lowered food costs from 36% to 27.5% and labor costs from 14% to 10.5%, while increasing net sales from $3.6M to $8.4M.

· Personally orders all food, wines, liquors, supplies, and equipment, applying right-sizing strategies to ensure maximum quality within a cost-effective framework.

· Interviews, schedules, direct, and evaluate personnel. Leads by example, maintaining open channels of communication to result in peak performance and consistent achievement of goals within a team-structured environment.

· Creates and implements training modules to enhance the professional growth of kitchen staff, culminating in the retention of productive employees, well versed in recipe preparation and presentation for optimal taste and visual appeal.

THE PAN PACIFIC HOTEL - Anaheim, California • 1993 - 1994

A 504-room hotel (second largest hotel in Orange County) located on the outskirts of Disneyland.

EXECUTIVE CHEF / DIRECTOR OF FOOD AND BEVERAGE

Directed all front and back-of-house operations, standards, and administrative activities for a 24-hour café, an evening-only contemporary French restaurant, and a full-service, upscale Japanese café, serving approximately 4,400 meals daily.

MONIQUE - Laguna Beach, California • 1990 - 1993

A freestanding contemporary French restaurant generating $4M in net annual revenues.

EXECUTIVE CHEF / GENERAL MANAGER

Provided overall leadership and direction of front and back-of-house activities, catapulting net revenues from $1.2M to $4M.
SHERATON RIVERSIDE - Riverside, California • 1989 – 1990

A 300-room hotel/conference center.

EXECUTIVE CHEF / DIRECTOR OF FOOD AND BEVERAGE

Served as turnaround specialist to revive the reputation of the hotel’s two restaurants, lounge, and banquet facilities (for up to 1,500 guests). Instituted policies and procedures, recruited and trained staff, and oversaw all FOH/BOH operations, driving sales within the facilities to an all-time high.

ADDITIONAL EXPERIENCE


Additional experience as Executive Chef of J.J.’s Bistro in Dana Point, California (1988-1989), as Executive Chef and Director of Food and Beverage of Hotel San Maarten in Laguna Beach, California (1987-1988), as Corporate Executive Chef of the World Trade Center in New Orleans, Louisiana (1984-1987), as Executive Sous Chef of Commanders Palace in New Orleans (1983-1984), and as Chef Saucier of Le Moulin de Mougins in Mougins, France, under the direction of Roger Verge (1982-1983).

Selected to serve as Consulting Executive Chef for the Worlds Fair in New Orleans (7,335,000 attendees), collaborating with the chefs of 18 restaurants and 90 outlets, implementing ordering procedures throughout all F&B facilities, and demonstrating recipe preparation.
Instructed the final semester of the Culinary Science curriculum at San Diego Community College (1998-2000). Launched a campus restaurant, fully staffed by students.

Adjunct Professor of Culinary Arts at Metropolitan Community College running a full service restaurant fully staffed by students FST 112,113 & 214 (2003-2004).

Adjunct Professor of Culinary Arts at Metropolitan Community College instructing FST211 Leadership and Management in the Hospitality Industry (2004).

Adjunct Professor of Culinary Arts at Metropolitan Community College instructing FST 121-5A and 121-5B Food Safety Fundamentals (2004-2005).

Adjunct Professor of Culinary Arts at Metropolitan Community College instructing CHRM_1130 Protein Basics and CHRM 1020 Food Safety Fundamentals (2005).

Adjunct Professor of Culinary Arts at Metropolitan Community College instructing CHRM_1110 Vegetables, Starch and Grains (2005-2006).

Adjunct Professor of Culinary Arts at Metropolitan Community College instructing CHRM_1120 Soups and Sauces (2006).

Produced three cooking videos, offered through various San Diego retail stores and via the Internet.


EDUCATION

· Culinary Institute of America - Hyde Park, New York


Nutrition Diploma
· Culinary Institute of America - Hyde Park, New York                       Train The Trainer, Culinary
· Culinary Institute of America - Hyde Park, New York                       C.M.C. Workshop
· National Restaurant Association Educational Foundation
           Management Diploma
· Dumas Pierre - Chicago, Illinois





Haute Cuisine Diploma

· Iowa Western Community College - Council Bluff, Iowa

Nutrition
· L’Ecole du Moulin Seminar - Mougins, France


           Internship
                                                              AWARDS

· New Orleans Chef Of The Year Award 




(1986)
· Best Up And Coming Chef Of The Year Award 



(Orange Coast Magazine, 1989)

· The Southern California Restaurant Writers Gold Award 

(1990-2002)
· Chefs 2000                                                                                               (American Taste Institute, 2000)

· Fleur de Lis Award, Gourmet Cuisine                                                    (NOLA Wine Experence, 2007) 

· Chef to Watch, Louisiana Cookin Magazine                                          (August, 2007)

· 
                                                                     CERTIFICATIONS

      Certified Executive Chef 






(American Culinary Federation)
· Serve Safe Certified 







(National Restaurant Association) 

· Certified Serve Safe Instructor                                                                                    (NRAEF)
· Registered  Serve Safe Examination Proctor                                                              (NRAEF)     

· Food Service Manager 






(San Diego Health Department)
PROFESSIONAL AFFILIATIONS

· San Diego Chefs De Cuisine Association                                              (Board Of Directors: 1998-2000)
· ACF Chefs and Culinarians of the Heartland                                         (Chapter President: 2006-2007)
· Le Toques Blanches

· American Culinary Federation

· American Federation Of Teachers Guild

· Confrerie de la Chaine des Rotisseurs 

