David S. Haick, CEC, CHS

65 Cherry Tree Lane
Saranac Lake, New York 12983
United States

(518) 354-5058
Mobile: (636) 634-5705

Chefhaick@hotmail.com
Skype address:  chefhaick
Professional History:

Whiteface Lodge Resort and Spa        Lake Placid, New York              (4-diamond resort)
www.thewhitefacelodge.com
Executive Chef


June 2013 to Present
*Member of the Leading Hotels of the World

*Wine Spector Award of Excellence

*Responsible for all aspects of managing the kitchen; including, stewarding staff

*Coordinate the purchase of all food and development of menus for multiple outlets

The Mayflower Inn and Spa          Washington, Connecticut

(5 diamond/5 star hotel)

www.mayflowerinn.com
Executive Chef


June 2011 to June 2013
*Connecticut’s only AAA 5 diamond and Forbes 5 star 30 room inn and world class spa 

*Relais & Chateaux member

*Menu development for multiple outlets, banquets and special menus; including ordering and purchasing all food items

*Maintained an average 32% monthly food cost

*Scheduled a culinary team based on projected business levels; including stewards, part time and intern associates

*Relaunched casual Tap Room dining  6/2012 

*Other responsibilities: payroll, annual budget, monthly inventory, recipe development and team building

Lincoln Culinary Institute         Hartford, Connecticut

www.ctculinary.com
Chef Instructor



June 2010 to June 2011

*Prepare all course material and lessons

*Culinary instructor for the savory program

*Attend regularly scheduled professional development and content activities

Le Cordon Bleu, College of Culinary Arts         Saint Peters, Missouri

www.LCBStLouis.com
Primary Chef Instructor


 2009 to 2010

*Attend regularly scheduled professional development and content activities

*Culinary instructor for the foundation and sanitation classes

*Team leader for foundations one and two

*Reorganized the foundations one and two curriculum

*Prepare all course material and lesson

Chateau on the Lake Resort, Spa and Convention Center        Branson, Missouri           (4-diamond resort)

www.chateauonthelake.com
Executive Sous Chef                         2008 to 2009

*301 rooms, 44K meeting and banquet space and 5 F&B outlets-6 million in total F&B annually

*Reduced food cost by 6% within 2 months while still maintaining quality standards

*Increased overall organization of the kitchen, and introduced a HAACP system

*Menu development and costing for banquet and outlet operations

The Chase Park Plaza Hotel       Saint Louis, Missouri          (4-diamond/3-star hotel)

www.chaseparkplaza.com
Senior Sous Chef                              2007 to 2008

*Consulted on new banquet menus for 64K meeting and banquet space-8 million in banquet F&B annually

*Increased guest satisfaction within 4 months by increasing food quality and staff morale within banquets

*Re launched hotel restaurant with new menu concept at 26% food cost and training of staff

*Hiring of staff for hotel culinary department 

Education:

The Culinary Institute of America, Hyde Park, New York, 

Associate of Science in Culinary Arts

Graduate:  April 17, 1998

Honors Graduate and Perfect Attendance

The State University College at Buffalo, Buffalo, New York

Bachelors of Science in Food Systems Management

Graduate:  May 17, 1996

Niagara County Community College, Sanborn, New York

Associates of Applied Science in Culinary Arts

Graduate:  December 26, 1993

Niagara-Wheatfield Senior High School, Sanborn, New York

High School Diploma

Graduate:  June 1991

Professional Qualifications:

Certified Executive Chef, American Culinary Federation, July, 2011 

Servsafe Instructor and Registered Proctor (#107892), National Restaurant Association, 2009 to Present

Certified Hospitality Supervisor, American Hotel and Lodging Association, 2005 to Present

ServSafe Certification Manager (#6869090), National Restaurant Association, 1996 to Present

Computer Skills:  Microsoft Word, Excel and PowerPoint Programs

Media/Publications:

Strictly Food for Thought, Ann Walling, March, 2014

A Celebration of Pork

http://www.strictlyfoodforthought.com/articles/203
Le Journal de Montréal, Marie-France Bornais, February 18, 2014

42 heures à Lake Placid [Meusli Recipe]

http://www.journaldemontreal.com/2014/02/17/42-heures-a-lake-placid#.UwUBaRI_FWU.email
Virtual Gourmet, John Mariani, December 15, 2013
Adirondack Reverie: Whiteface Lodge

http://www.johnmariani.com/archive/2013/131
Epicure & Culture, Food, Wine & Culture for the Ethical Traveler, December 12, 2013

KANU Restaurant: Enticing Visitors beyond Outdoor Adventure

http://www.epicureandculture.com/whiteface-lodge-kanu-restaurant/
http://epicureandculture.com/lake-placid-unusual-meat/
Examiner.com, Bernard Burt, DC Spa Guide Examiner, October, 7, 2013
Go for gold at Lake Placid Whiteface Lodge

http://www.examiner.com/article/go-for-gold-at-lake-placid-whiteface-lodge-spa
HOTELSmag.com, [The Magazine of the Worldwide Hotel Industry], August 2013
People on the Move

http://www.hotelsmag.com/Industry/News/Details/43836
Adirondack Daily Enterprise, Saranac Lake, New York, August, 2013
Executive Chef joins Culinary Team
http://www.adirondackdailyenterprise.com/page/content.detail/id/538369/Executive-Chef-David-Haick-joins-culinary-team-at-Whiteface-Lodge.html?nav=5017
Litchfield County Times Litchfield, Connecticut, November 21, 2012

Meet the Chefs Who Wowed the Clintons When They Dined at the Mayflower Inn

http://www.countytimes.com/articles/2012/11/21/l_c_t_monthly/doc50ad01424ee2f461064144.txt?viewmode=2
AAA Horizons of Southern New England

The Mayflower Inn’s Spring Pea Soup, March 2013 http://www.aaahorizons.com/AAADiamondRecipeBook.pdf
Dining Out in Connecticut, February 2013  http://www.aaahorizons.com/content.cfm?a=1499
Farm-to-Table Movement Beyond a Trend, April 2012 http://www.aaahorizons.com/content.cfm?a=1058
Brunch Time, The Mayflower Burger, Spring 2012 http://www.nxtbook.com/nxtbooks/aaa_sne/horizons_spring2012/#/8
Suburban Journals Saint Louis, Missouri, July 28, 2009

Ceviche of Shrimp and Scallops and Chilled Gazpacho “Shooters”

News 4 Awake, KMOV Channel 4 Saint Louis, Missouri, May 20, 2009

Glazed Supreme of Chicken with House-made BBQ Sauce, Succotash and Cheddar Grits 

Continuing Education:

Hudson Valley Foie Gras, Preparation of Foie Gras, Lincoln Culinary Institute, December 8, 2010

Honey: A Culinary Natural, Lincoln Culinary Institute, June 18, 2010

A Taste of Wine Online (CIA004), Prochef.com Distance e-learning, August 23, 2009

Professional References:

References available upon request

Interests and Hobbies:

Coin and Stamp Collecting, Relic Hunting, Astronomy, Meteorology, Fishing, Civil War History

Mentoring:

The Culinary Institute of America, Hyde Park, New York, Student Mentor Program

Clubs/Affiliations:

The American Culinary Federation, Active Member, August 2000

