Didier Georges R. Busnot

Chef des Cuisines

1234 Oriental Gardens Road

Jacksonville, Florida 32207

United States

Phone: (904) 346-1681

               (904) 730-0077

FAX :     (904) 730-7577

Email: Busnot@aol.com

OBJECTIVES: 1. Creating regional cuisine elevated to the highest degree of excellence while maintaining cost s

                                guidelines without compromise.

                           2.  Developing and motivating a professional and efficient kitchen team/brigade thru hands on  

                                 Skill building and personal guidance.

                           3.  Balancing labor so that it flexes with business requirements and demands. 

QUALIFICATIONS

Retained by major hotel and maritime/shipping corporations to establish primary operating  guidelines for all food service areas.   Interview, train and  develop  programs for multi-national food  preparation crews that encompass all 

phases of traditional and avant –garde  culinary skills, while fostering individual creativity.

                      Supervision of staff ranging from one hundred and fifty to ten employees with focus on consistency, employee                

                      Empowerment, loyalty and motivated sanitational skills.             

EDUCATION

                              Graduate of a three and a half years apprenticeship at the Negressco Hotel and Resort in Nice and the Carlton Hotel in

                              Cannes, France, in conjunction with La Salle D’Argent Restaurant in Marseille, France. Post graduate / Commis de

                              Cuisine and  Apprentice saucier at  L’ Institute Culinaire de Paris, France.

B.P./C.A.P., Cuisine,C.A.P. Gardemanger & Saucier

Brevet Professionel – Certificat D’Aptitude Professionel

L’Ecole Hoteliere de Nice, Alps  Maritimes, France

A.A.  Hotel & Restaurant Management

Associate of Arts Degree

University of San Francisco, California, U.S.A.

PERSONAL

Married with one child

Honorably discharged from the French Armed Forces / Sapeur Genie 1er REG / Caporal Chef – Cuisine

2 eme Regiment  Etranger du Genie / Transports & Securite’

Camp deL’Ardoise, Laudun cote du Rhone-atache’-1 ere Regiment Etranger Parachutiste,Orange, France

Professional Dive Master with P.A.D.I. > Professional Association of Diving Instructors

ACTIVITY / INTEREST

Fishing, Scuba Diving, Commercial spear fishing, underwater metal detecting, Harley Davidson Motorcycles, Welding, 

Gardening, Rugby, Parenting

SKILLS

Kitchen Organization and Management                                                              Cost and Portion Control                                                                                             

On Hand Training & Motivating                                                                               Purchasing

Team Building  Skills / Public Relations                                                              Menu Engineering 

Banquets and Contracts                                                                                           Gardemanger and Saucier

Budgeting and Forecasting /Acquiring  Revenues                                            Ice and Tallow Sculptures 

French / Eclectic / Asian Influence                                                                       Consistency and Quality in Delivery 

  EMPLOYMENT

  06/94 –Present 
C.E.O. President / Owner of “The Seafood Gourmet Market Inc” Jacksonville, Florida USA

1992-1994 Sheraton Palm Coast Resort

Palm Coast, Florida

Executive Chef des Cuisines

1991-1992 El San Juan Hotel and Casino

San Juan, Island of Puerto Rico

Executive Chef des Cuisines

1987-1991 The Omni Jacksonville Hotel  (Opened  Nov.87)

Jacksonville, Florida

Executive Chef des Cuisines

                      1985 -1987        The Excelsior Club   (Opened  Dec.85)

                                                       New York, New York                                                              

                                                       Executive Chef

                      1984 –1985       The Helmsley Park Lane Hotel

                                                      New York, New York

                                                       Executive Chef

                      1982 - 1984        The Berkshire Place Hotel  (Dunfey to Omni Hotels)

                                                        New York, New York

                                                        Executive Chef

                      1981 - 1982        Royal Viking Lines / RV Star ( New Ship from Bremerhaven, Deutchland)

                                                        Oslo, Norway

                                                        Executive Chef

                      1981 – 1981      The Equestrian Club (Replaced Executive Chef for 8 month stay)

                                                        Riyadh, Saudi Arabia   

                                                        Executive Chef

                      1976 - 1980        The Grand Hyatt New York 

                                                        New York, New York

                                                        Executive Sous Chef (Opening) 

                                                        Hyatt Regency Waikiki Hotel and Resort   Hyatt Regency Maui

                                                        Oahu, Hawaiian Islands                                  Maui, Hawaiian Islands    

                                                        Executive Sous Chef                                         Executive Sous Chef / Executive Chef  (Opening)   

                      1975 - 1976         The Fairmont Hotel Corp.

                                                         San Francisco, California    

                                                         Executive Sous Chef  & Corporate Chef Gardemanger

                       1972 - 1975        Hilton Hotels,  Hilton International

                                                         Hong Kong Hilton Hotel -  Kowloon –  Executive Sous Chef / Chef Gardemanger / Chef Tournant

                                                         Portland, Oregon -  Sous Chef/ Chef Saucier

                                                         San Francisco, California  - Sous Chef/ Saucier/ 2eme Cuisinier

                        Feb. 1972             Le Brigadier / Private Vessel- Square  masted  42 meter Barque

                                                         Le Havre, France to  Fort de France, Martinique - Guadeloupe                                                      
                                                   1st Cook & Deckhand   

Professional  Affiliations

                                                     Le Vatel Club de New York                                                  l’Ordres des Chevaliers du Bec Fin

                                                     Les Chefs de Cuisines de L’Amerique du Nord            La Societe’ Culinaire Philantropique    


