Silver Culinary & Consulting
Artisan Chocolate & Bon Bons
Darren Johns – Chocolatier / Chef      

1 (905) 885 8304 (B) www.SilverCulinary.weebly.com 
1 (905) 396 7758 ©   Argento102@Gmail.com  

Successfully in operation since 2001, Silver Culinary & Consulting provides a contract Chef with EMP Canada Lv# 3 Medic qualifications for remote expedition / camp teams needing remote food services 

high altitude and/or cold weather performance foods. Term based work up to 2 months with contract renewal. Iridium / Globalstar Satellite networking is available across the globe for logistical operations 
– Private food services available during off season in Northumberland County.
Scope of Operation
Professional Contract Chef / Lv.3 Medic - Port Hope Ontario - Remote arctic marine expedition operations & medic services – Oil camp food services - High altitude & cold weather nutritional menu design 
- Commercial kitchen re-design - Global Cuisine – Formal Military Dinners - Private Chef - Fine Chocolate & Pastry work / scratch baking for 500+ people – 12 hour international quick flight flexibility.
Qualifications & Associations             
JOURNEYMAN RED SEAL CHEF / CULINARY PAPERS
EMP CANADA ADVANCED LV. 3 MEDIC CERTIFIED
WHMIS / HACCP / B.C LV.1 FIRST AID CERTIFICATION

CPIC SECURITY CLEARANCE – CANADIAN GOV’T 

CANADIAN CULINARY FEDERATION NAT. MEMBER

ESCOFFIER SOCIETY - TORONTO BRANCH MEMBER

WORLD ASSOC. OF COOKS SOCIETIES MEMBER

ENDANGERED FISH ALLIANCE MEMER - TORONTO

ADVANCED CULINARY DIPLOMA / CERTIFICATION
CRFA FOOD HANDLERS CERTIFICATION - UPDATED

U.S. DEPARTMENT OF AGRICULTURE NUTR. / DIET CERT.

FOOD COLUMNIST / WRITER - OSPREY NEWS MEDIA

Recent Activity: (National / International)
**Culinary Dept. Heat – Northumberland School of the Arts – Culinary, Baking and Chocolate Classes – May 2009
**NorAlta – Contractor – Ft McMurray Alberta – Contract Baker / Supervisor for a 500 man oil camp. Scratch production baking. 2 week in / 1 week out rotation. Ongoing contract as of February 2008

**Canadian Arctic Expedition Team – Expedition Chef – Food / logistics operations serving international cold water film teams / exploration teams on projects on Baffin Island, Greenland, and Spitsbergen. 
Successful 4 week expedition to the tip of Navy Board Inlet 175km northwest of the Inuit Village of Pond Inlet feeding 40 of the Galatee Film Crew from Paris France. Modified heating and water making employed.

Ongoing contract as of March 2007. 
** Columbia Icefield Glacier – Alberta Canada - Contractor / Exec. Chef – Successful 6 month assignment providing food services to a private company on the Columbia Glacier for 100 - 125+ people. Assignment 
from April – October 2006

** United States Navy Atlantic Fleet - Norfolk Virginia - Fast Attack Nuclear Submarine USS Minneapolis St. Paul  / USS Ross DDG-71 Naval Destroyer / USS Nicholas FFG-47 Anti Sub Frigate - Open contract 
as a culinary instructor aboard Naval Warships. At sea special program designed to enhance Naval Culinary Specialists' skills. Aboard the Canadian HCMS Toronto FFH-333 Patrol Frigate - 2004
** Chocolatier / Owner – Le Truffier - Artisan Chocolates and Bon bons – Port Hope Ontario - Artisan chocolate  & bon bons supplying top spas and wineries. Chocolate Tastings featuring Cacao Barry & Callebaut Origine  2005 – pres.
** Table Talk Cooking Studio – Culinary Instructor - Open contract 2005 – present ** Loblaws Grocers - Product Demos / Culinary Instructor - Open contract 2005 - present

** Camp Modin - Belgrade Maine USA - Professional Contractor / Executive Chef for a 500 person private U.S organization. Culinary management of 12 international staff from Russia and Western 
Europe. Assignment from June - August 2004 and 2005 

** THE VALENOVA SPA - Port Hope Ontario - Professional Contractor at this 4 top Canadian Inn / Spa. Personal design of healthy spa cuisine reflecting organic produce and fresh baked breads / desserts. 
Daily composition of two new menus daily. The Spa has been a client from August 2004 – 2005.
** STE. ANNES INN / THE HILLCREST SPA - Port Hope Ontario - 4 Diamond Spa   Professional Contractor at this award winning Spa - New daily menus reflecting Canadian organic produce - Spa was client as 
of February 2003 – Rated one of the top 10 in the world.
** BELLEVILLE YACHT CLUB -  Belleville Ontario - Professional Contractor at the B.Y.C. Eclectic menu design featuring the best of Canadian organic produce. Cruise ship catering for Island cruises. Summer 2003

Professional History

Executive Chef - KING GEORGE INN - Cobourg Ontario - Fine dining 

Chef - VICTORIA INN - Rice Lake Ontario - Eclectic fine dining 
Sous Chef - BANFF INTERNATIONAL HOTEL - Banff Alberta - 4 Diamond Hotel - Fine dining 
Chef - TRINITY COLLEGE - Port Hope Ontario - Private estate school 
Chef - TRINITY HOUSE INN - Gananoque Ontario - Award winning Top 5 Inn AAA - Fine 
dining 

Chef de Partie - BANFF INTERNATIONAL HOTEL - Banff Alberta - 4 Diamond Hotel 

Chef de Rang / Garde Manger - DELTA WHISTLER HOTEL - Whistler British Columbia

4 Diamond Hotel 
Freelance Gourmet Catering 

** Extensive gourmet / catering throughout 2001 - 2009 across Canada and the United States
Professional Culinary Education  

Clarke Culinary Institute - Belleville On. - French cuisine. Honors grad.
Deans List - Pastry design and menu design / layout - Food costing                                      

Sir Sanford Fleming College - Peterborough On. - Travel / Hospitality
Hotel / Resort Management - Apollo / Sabre Reservation Systems

Canadian Armed Forces - Cornwallis Nova Scotia - Honors grad.
Infantry soldier – Platoon Leader
                     **Globalstar / Iridium Satellite phone laptop Networking / Real-time remote comm.
                     **Advanced working knowledge of Microsoft Office Word / Excel 
                     **APPLE iMAC Working knowledge / Culinary Application software

                     **Menu Pro Software - Menu design / Cost control software

                     **Featured on Canadian Culinary Guide www.RICEINFO.com/guide/ontario
                     **Featured in April 2002/4/5/6 issue of GO Magazine - Chef Spotlight 
                     **Nominated in 2003 Business Excellence Awards - Port Hope C.C.

