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Glen R. Rydin

	P.O. Box 9589, Breckenridge, CO 80424

	970.453.4504 Home, 970.333.1312 Cellular

	Glen_northstar@msn.com

	EXECUTIVE CHEF & F & B DIRECTOR

	Overview
	Experienced Executive Chef with a dedication to building employee relations, achieving the organization’s goals and creating guest memories.
More than Thirty-five years of professional cooking and kitchen management experience with multi-million-dollar, resorts and restaurants.

Multi unit leadership qualities and professionalism, backed by a consistent, verifiable record of achievement.



	Areas of Expertise
	· Proven track record in cost and quality control 
· Fine dining, banquets, catering, theme style restaurants, fast casual and family style dining 
· Menu development, including, trends, layouts, costing, and implementation
· R & D, purchasing, inventory, safety and sanitation, HAACP, systems development, budgets, projections, P&L, and logistics 
· Maximizing productivity and staff performance 
· POS, cash handling, alcohol service, promotions, both employee and guest relations, and service standards.


	Professional Experience
	Vail Resorts
	3/06 – 8/07

	
	COPORATE EXECUTIVE CHEF SUMMIT MOUNTAIN DINING
· Successfully combined the Food & Beverage departments of Breckenridge and Keystone resorts into a single business unit and identity. 
· Exceeded sales budget of 18 million for EOY 2007 by 1.1 million dollars.

· Planned menus to assure quality control, and minimize waste and increase profits.
· Traveled between the resorts and operations, working with the chefs, KM’s and GM’s to increase quality, productivity and develop the F & B team. 

· Served on both Food and Linen purchasing committees, establishing directives that totaled a companywide savings of over 1.25 million dollars in F & B purchases in the first year.
· Created the C.E.S.P. “Cutting Edge Safety Program” with the Occupational Safety Department including training documentation and videos.

	

	
	Vail Resorts, Breckenridge
	1/03 – 3-06

	
	EXECUTIVE CHEF BRECKENRIDGE MOUNTAIN DINING
· Raised customer satisfaction scores to their highest level within 2 months, as well as having on mountain food ranked in Ski Magazine in the top 20 of all North American ski resorts.
· Developed 4 new restaurant concepts, 3 Coffee bars and branding for each building.
· Created purchasing standards for all mountain dining operations

· Developed the Safety Shoe program for the company as well as the preferred vendor for this.  Summit County mountain operations had zero Slip and Fall WC claims for 2 years. 
· Designed merchandising standards to increase the visual impact and sales.


	

	
	Vail Resorts, Keystone
	12/91 – 1/03

	
	Executive Chef
· Participated in the development of the new Dept. of Health inspection guidelines.  This was done with the F.D.A. within HAACP standards.    

· Created the “Cup” program, which had over Fifty Thousand units sold in the first year. 

· Wrote SOP’s for all open kitchens in Keystone Mountain Dining.
· Managed 5 food service outlets to budgets, and exceeded them.

	

	Education & Qualifications
	Culinary Institute of America
Graduate: 1977 A.O.S. Degree

GPA: 88

Computer Skills 

MS - Word, Excel, PowerPoint, Outlook, Expression

Adobe - Illustrator, Photoshop, Go Live, In Design, Acrobat, & Dreamweaver

PeopleSoft, Stratton & Warren (AS 400)

Web Development

Serve safe certification
BBq Competitions,  1995 Colorado State BBq Champion

VP & Treasurer of my HOA 

CPR, AED

	References & Supporting Documentation Furnished Upon Request
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