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	objective

	
	I have 20 years’ experience as a Chef. I will increase quality, reduce expenses and increase revenue for my future employer through attention to detail, organization, and communication and with a strong work ethic and dedication. 
As a Food & Beverage business owner, I have been able to build a wealth of knowledge, not only with food but with the service and administration side of the business.

	Experience

	
	2011-2014        TASTE Catering + Events       Ottawa, ON
Owner/Operator

· Receive, schedule, staff and coordinate bookings

· Menu design, costing and execution

· Prepare and lead team in all aspects of service of food and beverage 

· Marketing and advertising, promotions, wedding shows

· Managed company bookkeeping and bank accounts

· Catered small private in-house dinners, corporate events up to 200, weddings up to 300 and a variety of other venues

· Consultations for other food service establishments

· Fresh prepared food product line in Your Independent Grocer
tasteottawa.ca
2010-2011        House of Commons        Ottawa, ON
Production Chef/Chefs Table
· Prepare and organize mise en place and execute à la carte service for Parliamentary restaurant
· Preparation of three-week rotating cycle menu and execute action station for clients at the Chefs Table in the Parliamentary restaurant

· Organize, prepare and serve Wednesday buffet for 200 clients, (feature roast, feature fish, sauces, starch, vegetable dish, 11 different salads and more)
· À la minute cooking at action stations for varied V.I.P. events and banquets

· Prepare, organize and ship all banquets and special events
2009-2010   Nav Can Conference Center      Cornwall, ON

Executive Sous-Chef
· Train employees in HACCP program and sustain adherence
· Train employees in WHIMIS program and sustain adherence
· Manage/train 30 unionized colleagues in a brigade structure through proper communication and hands on training
· Implement and maintain all aspects of new Food Management Services computer program used for product recipes, tracking, yields, menu costing etc…
· Correcting and controlling inventory through proper training ,self inclusion as well creating and placing all product purchases
2007-2009                 Scotiabank Place              Ottawa, ON
Club Red Fine Dining Chef

Scotiabank Building Sous-Chef
· Design, cost and execute new menu monthly for 240 seat fast- paced fine dining club…two-hour service window.
· Design, cost and execute high profile menus for special events and guests (world juniors’ tournament, NHL draft, performing celebrities etc…)
· Control food and labor cost as well as inventory and stock
· Scheduling, training, commendation and discipline of 30 colleagues
Supervision of banquets, satellite kitchens and restaurant colleagues throughout Scotiabank Arena
2005-2007                    Les Saveurs                 Gatineau, QC

Owner/Operator

· Contract new POS computer system, assessed information requirements and installed templates
· Maintain all bookkeeping using QuickBooks

· Build and utilize spread sheets with Microsoft Excel

· Create, cost and execute restaurant, bar and banquet menus

· Introduced banquet services for up to 300

· Interview, hire, train and supervise personnel

· Maintain relations with hotel guests and event organizers

· Liaise with Workers’ Compensation and Employment Insurance Offices

· Negotiate contracts and deal with all suppliers

2003-2005                 L’Euro Bistro Café          Gatineau, QC
Owner/Operator

· Create, cost and execute restaurant, bar and special event menus

· Interview, hired, trained and supervised front and back of the house colleagues
· Convene staff meetings and staff appreciation events

· Negotiate contracts and dealt with all suppliers

· Contract rental equipment

· Design and implemented special promotions

· Sold restaurant at 3.5 times purchase price
2001-2003        Ottawa Congress Center        Ottawa, ON
Chef de Partie

· Organize, prepare and execute timely plated or Escoffier service for banquets of up to 2,500 guests.

· Inventory control and ordering of stock

· À la minute cooking on roof top terrace as well as outdoor/indoor VIP banquet events

· Responsible for leading in proper sanitation and cleanliness in the workplace



EDUCATION












	        
	1999
Algonquin College                          Ottawa, ON
Graduated Haute Cuisine course

Graduated top of class with honors

2007                 Safe Food Handling                    Ottawa, ON

2008                Red Seal Certification                Ottawa, ON
2010                 HACCP Certification                   Ottawa, ON 


	
	


