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EDUCATION:

Culinary Institute of America
                                
Hyde Park, New York

                                 
A.O.S., Degree Awarded

EXPERIENCE    

Team Leader         Whole Foods Market, Union Square New York, New York

05/08-present         As the Team Leader I have full financial, culinary and leadership responsibility of the department 

                  and I am accountable for all department operations. My responsibilities include compliance with all

                  National, Regional and Store standards, menu and recipe development, including new program and 

                  product roll outs, meeting/exceeding labor, sales and margin goals, creative merchandising of the 

                  Prepared Foods department with an eye towards quality control, maximizing sales opportunities and

                  margin performance. I am responsible for recruitment of new Team Members, hiring, training & mentoring

                  Team Members in all aspects of operations including purchasing, production, merchandising, quality

                  control, safe food handling and completing special projects as assigned. The Prepared Foods department

                               generates annual Sales of $12 Million and operates with a Team of 115 Team Members.

Executive Chef    BALDUCCIS Gourmet Market, New York, New York

01/07- 05/08           Full culinary, financial and managerial responsibility for Balduccis flagship store in

                               Manhattan. Responsibilities include overseeing daily production of the Prepared Foods

                               Department, Charcuterie, Soup/Salad Bars, all Hot Food stations as well as Prepacked Foods.  

                               Financial responsibilities include margin control, meeting budgets, achieving sales forecasts,

                               controlling expenditures and driving and monitoring sales. The prepared foods department

                               generates approximately $3million/yr. in sales, (35% of whole store sales). Management of 38 

                               employees. Responsible for hiring, training, supervising, corrective action, disciplining 

                               and terminating employees according to corporate policies. I have implemented strategic

                               procedures regarding purchasing, production, organization, and merchandising to boost

                               sales and maximize profits.  These efforts helped achieve double-digit growth for the Company.

Executive Chef      PIER 2110 Restaurant, New York, New York 
10/05-11/06            Involved in all aspects of opening Harlem’s largest seafood restaurant (200 seats, 10,000 sq. 

                               feet, 65 employees) including kitchen design, determining specifications and purchasing of 

                               kitchen equipment, creating menus, hiring and training kitchen staff (22 people) insuring 

                               proper sanitation practices in accordance with New York City health code and HAACP

                               regulations. Creating training manuals and developing all kitchen protocol concerning, ordering,   

                               receiving, storage, preparation, cooking and serving of all menu items. Full accountability for

                               labor and food cost control. I coordinated the food for all grand opening parties and high profile 

                               events for clients such as Moet Champagne, Ebony Magazine and Heineken. I was personally

                               responsible for overseeing ala Carte lunch, brunch, and dinner service as well as private 

                               events of up to 300 people.
                                Pier2110’s menu is a unique fusion of Seafood, Soul food and Asian cuisine for which I am solely 

                                   responsible; as a result I received positive press from The New York Times, The New York Daily News,

                                   Time Out magazine, Good Day Live  (Fox 5 morning show) as well as The Amsterdam News and Uptown 

                                   Magazine. I also presented a Chef Demo in The Cellar at Macys 34th st.
Executive Chef    Bar Six Restaurant, New York, New York                                                    

09/99-09/05           Responsible for all aspects of the kitchen.  Overseeing all day-to-day food production including

                 lunch, dinner, & brunch.  Create seasonal menus, & daily specials.  Accountable for all food 

                 purchasing (400k/yr); maintaining proper food & labor costs. Train & manage staff of

                 15 employees. Maintain & enforce New York City Sanitation regulations. Bar Six is a

                 90 seat Bistro with French & Moroccan influences. The restaurant has received positive press from 

                 NY Times, Village Voice, Time Out magazine, & Gear magazine.  Annual sales of $2 million+.

Executive Chef    Pitchoune Restaurant, New York, New York 

01/98-07/99           Responsible for menu development, all purchasing & product research,

                 food & labor costs, worked all stations in kitchen, trained & managed staff of 10 people.  Pitchoune 

                 is a 40 seat French Bistro in Gramercy Park, specializing in southern French cuisine.

Sous Chef           The Lemon, New York, New York

08/95-1/98            Hired to participate in restaurant opening Responsible for full knowledge of menu, food & labor

                             cost.  Worked grill, sauté & pasta stations.  Ordered, & created menu specials.  Trained all staff. 

                             The Lemon is a 150-seat American style brasserie.

Sous Chef
 El Conquistador Resort & Country Club, Fajardo, Puerto Rico

09/93-04/95           A 4 star/ 4 diamond property - Hired as a member of the opening team. Responsible for 

                              personnel recruitment, menu development, product specification, equipment inventory, food

                              cost/labor cost management, seafood purchasing and insurance of proper culinary and sanitation


    practices while supervising staff of 10

Sous Chef
 Chadds Ford Inn, Chadds Ford, Pennsylvania

09/89-09/93           Responsible for full knowledge of working menu, food preparation & cooking procedure. 

                              Maintained daily inventories, ordered, received & stored food items.  Trained & supervised staff of

                              20 persons.  Insured proper culinary procedures & sanitation.  Developed menus & managed

                 cost/labor control.

Personal Qualities

Passion for Food 

Ability to Train & Mentor

Extensive Restaurant/Hospitality Background

Organized with ability to prioritize

Excellent Verbal & Written Communication Skills

Affiliations:        

            ServSafe certified 
            New York City Board of Health.  Successfully completed food handlers certification

            ICCA.  Founding member & veteran of two culinary cruises aboard the Queen Elizabeth ll.

            Great Chefs of Chester County Adult Cooking School.  Participated as guest chef

            Taste the Harvest Festival.  Participating exhibitor
            Research Chefs Association. Chef member 

