Massimo Fedozzi


Massimo Fedozzi
24046 68 Avenue, DOUGLASTON, NY, 11362
347-235-0867 ( MASVELOCE@YAHOO.COM
CELL 571-839-5474

Summary of qualifications
Award winning, innovative Chef with an exceptional record of service and international expertise at world recognized hotels and restaurants. More than 25 years of expertise in all facets of cooking and management for Four Stars and Four Diamonds hotels. Chef Fedozzi excels in supervising large staffs of 100 or more and overseeing multi-million dollars food revenues. 
Expertise areas include: 
· Performance Management

· Staff Hiring & Training
· Quality Assurance

· Expense Management

· Capacity Planning

· New Menu Items

· Payroll Forecasting/Scheduling

· Private Parties/Functions

· Catering Service

Employment
07/08-present     Palio Ristorante, Jericho, NY

Executive Chef & General Manager
·    Managing all day to day operation of the restaurant.
07/2007-07/08    Domaso Trattoria Moderna Arlington, VA

Executive Chef

· Managing back of the house of upscale contemporary regional three meals Italian restaurant in the Hotel Palomar, a Kimpton Hotel. 145 indoor seats and 60 outdoor, 4000 square feet banquet facility, 24 hours room service, wine and cheese store, and a full scale bakery. 

11/05-07/07
Portobello Yacht Club
       Orlando, FL

Executive Chef

· Responsible of managing the back of the house operation of                                     high volume Italian restaurant in Downtown Disney. 
· Supervise scheduling of staff of 40 line cooks, one Executive Sous Chef, two Sous Chefs and three Kitchen Supervisors.
· Increased revenue from $8,500,000 to 9,200,000.
· Achieved a 24% food cost on a Performa of 26.10%.
· Achieved 100% bonus plan plus 10% Matrix and 98% of Corporate IPOE.

08/05-11/05
Marriott World Center      Orlando, FL

Consultant

Consultant for Tuscany restaurant
· Designed new menu for the restaurant with a focus on authentic Tuscan cuisine. 
· Recipes compilation and cost-out. Trained Chef de Cuisine and line cooks.

07/04-05/05
Alaqua Country Club
      Longwood, FL

Executive Chef
· Opening Chef for Harvard’s, fine dining restaurant serving Italian and Continental cuisine.
· Development and implementation of pre-opening.
· Scheduling and supervising daytime and evening staff, creating daily specials, inventory control, sanitation and health compliance, productivity and staff performance.

02/00-07/04
Delfino Riviera
      Orlando, FL

Executive Chef

· Opening Chef of the fine dining restaurant at the Portofino Bay Hotel, a Loews Hotel.
· Managed back of the house operations, hiring and staffing.

· Maintained minimal turnover due to participatory management style and team-building skills.
· Created seasonal menus and special events.
· Partnered with the Director of Marketing & PR.
· Menu development for all the food outlets.

07/97-02/00
SOFO Foods

      Toledo, OH

VP of R&D and Corporate Chef
· Recipe and product development.
· DSR training.

· Trade shows, cooking classes, television and radio appearances.

02/94-07/97
Meta Restaurant Group    Detroit, MI

Corporate Executive Chef
· Responsible of the back of the house operations of Jimmy Schmidt’s portfolio of restaurants: “The Rattlesnake Club”, Detroit and Denver, “Stelline”, Troy, MI, and four units of 
“Chianti”.
· Hiring and training of all the Executive Chefs, quality assurance 
and cost control.
08/84-02/94
I Tre Merli

      New York, NY

Corporate Executive Chef

· Opening Chef of the first unit of “I Tre Merli” 
· Managed the back of the house operations of: “Barolo”, “I Tre Merli Bistro”, “La Focaccia”, “I Tre Merli Chicago”, and South Beach.

aWARDS
· AAA Four Diamonds

· Mobil Three Stars

· American Academy of Hospitality Sciences 2003”ONE OF THE FINEST CHEFS WORLDWIDE”

· Orlando Business Journal “BEST CHEF TABLE”, 

· Restaurant Forum “ONE OF THE TOP TWENTY CHEFS IN CENTRAL FLORIDA”, 

· Orlando Sentinel’s Scott Joseph and Orlando Leisure Magazine “MOST ROMANTIC RESTAURANT” 2000/01/02/03/04. 

· Chicago Tribune “BEST OF ORLANDO DINING”. 

· Newsday three stars, 
· Newsday “BEST 2008 RESTAURANT IN QUEENS, NASSAU & SUFFOLK COUNTY”, 
· New York Times Three Stars. 

Education
1974-1979 IPPSSAR Marco Polo 

Genova, Italy


Master in Culinary, Bachelor in Hotel Administration

TRAINING:

Savoy of London, London, UK

Negresco Restaurant, Montecarlo

Grand Hotel Park, Gstaadt, CH

Club Med, Camargue, FR

Languages
Italian, fluent

English, fluent

Spanish, fluent

French, conversational, limited
REFERENCES
Available upon request


