ROBERT MICHAEL KELLY

337 Betty Dr. Windsor, Ontario, Canada, N8S-3W9

Phone (519) 972-4908(519) 564-2590

Hospitality professional with diverse expertise, specializing in training, cost controls, and quality food production. Having the ability to make sound decisions, deal with situations competently with the goals of contributing to a more efficient management of the establishment.

HIGHLIGHTS OF QUALIFICATIONS

· Over twenty years of managerial experience in the Food and Beverage Industry

· Ability to work effectively in a team environment and independently

· Able to set and achieve goals and work under pressure, meeting deadlines

· Well organized , strong in  planning and establishing standards

· Knowledge of various types of cuisine and service

· Experience in opening and operating new  culinary facilities

PROFESSIONAL EXPERIENCE

Management / Administration

· Team Leader for Continuous Improvement, Lean processes
· Managed food revenues of $10 000 000.00 annually

· Attained budgeted and forecasted food and labour costs, and achieved reductions

· Reviewed, analyzed and rationalized monthly profit and loss statements

· Established and monitored Department goals and objectives

· Contributed to increased revenues  by raising cheque average

· Managed Culinary operations with 60 culinary employees serving a daily average of 2000 meals

· Consistently  maintain excellent inspections from the Health Unit

· Experience with managing culinary operations in a unionized environment

· Participated in Union, Management Contract Negotiations

· Conducted annual reviews

· Interviewed and hired supervisors and culinary employees

Culinary and Technical

· Cook and Chill System
· 27 years experience in the Hospitality Industry as Executive Chef, Chef De Cuisine, Sous Chef  and Chef de Partie
· Managed multiple culinary outlets simultaneously 
· Developed and cost various menu’s in different environments
· Planned and coordinated numerous gala events
· Management team member in the successful opening of three full service culinary operations
Certificates / Education  

· Red seal Qualifications in the Trade of Cook
· Ice Carving level one
· Communicating with Diplomacy and Professionalism
· Excelling as a Manager
· W.H.M.I.S training
· Food Handlers Training
· Smart Serve

· Ontario Secondary School Diploma

· Courses in Microsoft Word, PowerPoint.
Employment History

Dec. 2009- present           Chef De Cuisine            Caesars Windsor              Windsor, On

                                         (Banquets & Production)          

Oct 2007-March 2008      Club Manager               The Windsor Yacht Club Windsor, On.  

1999 – 2009                      Executive Chef             The Windsor Yacht Club Windsor, On. 

1998 – 1999                      Executive Chef             T.B.Q’s Market Place      Windsor, On.

1998                                  Chef de Cuisine             Casino Windsor               Windsor, On.

Community Involvement

· Canada Coaching Program Certified in Level One

· Coached Minor baseball with various organizations for 15 years

· Volunteer Annually at The Windsor Soup Kitchen

· Missionary Reynosa, Mexico Mission since 2003

· Participant in Annual Dragon Boat Races 2009, 2011, 2012
