Richard C. Falbo







4408 Ave A Apt. C
Austin, TX 78751

512-705-7346

richfalbo@gmail.com
Skills

Classic french culinary training; sixteen years experience in restaurant, bar, and hotel F&B 

operations 

Experience in various ethnic and regional and technical cuisines including: latin, french, italian, 

pacific rim, creole/cajun, new american, southern, new england, seafood, butchery, 

sous vide, and baking and pastry

Training and experience in cost control, inventory management, purchasing and procurement, 

labor controls, and P&L analysis

Training and teaching specialist, post-secondary educational experience; experience training a 

diverse and multi-ethnic work force

Classic garde manger-including ice sculpting, fruit and vegetable carving, cold food 

presentation, and cold banquet preparation

A la carte cooking in both restaurant and banquet scenarios from 1 to 3000 guests

Menu planning and execution in all F&B aspects; specializing in sustainable, seasonal, organic, 

local, and ethical foods, and including: a la carte restaurants, banquets, off premise 

catering, bar and beverage menus, and vegan and vegetarian menus 


Scheduling and personnel management experience including: training, counseling, reviewing, 

and working with unions 


Practical charcuterie experience in curing and aging meats as well experience with forcemeats 

such as pates, salumi, and sausages


New restaurant and hotel opening experience from planning and construction through hiring and 

training up to daily execution

Professional Experience

06/10 to Current
The Belmont; Austin, TX





Position: Executive Chef





05/09 to 06/10

Lambert’s Downtown Barbecue; Austin, TX




Position: Chef de partie, Chef de Cuisine 
04/07 to 04/09

Hyatt Regency Maui Resort and Spa; Maui, HI





Position: Sous Chef, Chef de Cuisine Spats Trattoria

06/06 to 04/07

Hyatt Regency Lost Pines Resort and Spa; Bastrop/Austin, TX  




Position: Lead Cook, corporate trainer


3/04 to 5/06

New England Culinary Institute; Montpelier, VT 

Position: Chef-Instructor 

11/04 to 3/06 

Cliff House Restaurant at Stowe Mountain Resort; Stowe, VT 

Position: Seasonal fine dining line cook 


1/01 to 9/02 

Buca di Beppo Inc; Houston, TX, Austin, TX 

Position: Sous chef

09/99 to 7/00 

Gumbo's A Louisiana Café, Austin, TX 

Position: Executive Chef


12/97 to 09/99

Johnny Carino's Italian Kitchen, Lubbock, TX; Waco, TX 

Position: Executive chef, service manager, bar manager 
 

Education 


August 2004 

A.O.S. in Culinary Arts 



New England Culinary Institute 


December 1997 
B.S. in Restaurant, Hotel, and Institutional Management 



Texas Tech University 

