Brian David Jones

297 Breeze Hill Lane Canton, Georgia 30114

404-644-2547

thehumblechef@gmail.com
OBJECTIVE:

Actively seeking a leadership position that would best utilize my skills as an Efficient Operator, Creative & Profitable Chef, and a Passionate Owner.
ACCOMPLISHMENTS:

· Owned and operated a profitable restaurant for two years.

· Managed operations for maintaining a DiRONA and Mobile 4-star restaurant.

· Organized and created a 7-course dinner for 80 guests featuring southern fine dinning at the James Beard House in NYC.

· Oversaw daily operations for feeding 8,000-19,000 during the 1996 Olympic Games. Including I.O.C. executives and their corporate sponsors.

· Produced a 10% net profit within 60 days and maintained the same performance after opening two restaurants.

· Increased profits significantly at Appalachia Grill through redesigning menus, monitoring inventory, and developing a creative use of food.

EXPERIENCE:

Café 190 – Canton, GA






07/07-present
Owner/Chef
· Revamped 6200 sqft restaurant in 1 month.
· Created everything including: Menu, Wine List, Music, Uniforms, & Logo
· All food is prepared from scratch, literally.
Piazza Italian Restaurant – Big Canoe, GA



07/04-12/06

Owner/Chef

· Purchased a failing restaurant and turned it into a successful establishment.

· Generated a net profit every month that I owned the business.

· Able to maintain a working, educated staff in a stagnant market.

Winchester Wood fire Grill - Canton, GA




05/03-06/04 

Executive Chef

· Hired to open and manage a full service Southwestern themed steak house with wood burning grill and off site catering.

· Managed, trained, developed, and retained 15 kitchen staff and 25 wait staff.

· Created menus and managed inventory, which produced and maintained profitability after the first 30 days in a start-up business.

Appalachia Grill/Countryside Café – Big Canoe, GA


02/01-05/03

Executive Chef

· Created daily changing menus and effectively utilized product from gourmet retail market.

· Produced the two most profitable years in the 12-year history of the restaurant.

· Assisted in the, very successful and lucrative, conversion from a fine dining concept to a casual bar & grill.

The 1848 House – Marietta, GA





08/97 - 02/01

Executive Sous Chef

· Managed the back of the house operations for a DiRONA and Mobile 4-star rated restaurant.

· Organized a James Beard House 7-course dinner for Tom McHeachern, Executive Chef of the 1848 House and his guests.

· Created profit through utilization of food products in several different outlets.

Gold Creek Golf Club – Dawsonville, GA




01/97 - 08/97

Contract Executive Sous Chef

· Hired to consult and assist David Meyer in establishing an upscale dining experience and conference services for a new golf club.

· Developed every aspect of the F&B department while working successfully with GM, Controller and Executive Chef.

Grady’s American Grill – Atlanta, GA




08/96 – 01/97

Executive Chef

· Hired by Corporate Executive Chef to implement culinary education on all new menus for Atlanta.

· Program was considered unsuccessful in January and was ended.

Georgia Sports Services – Atlanta, GA




07/96 – 08/96

Contract Sous Chef

· Oversaw all aspects of daily operations within a temporary outdoor kitchen setting while serving 8,000-19,000 people per day.

· Prepared meals for the I.O.C. executives, Corporate Sponsors, and their guests.

The Ritz-Carlton Buckhead – Atlanta, GA



04/95 – 06/96

Lead Cook

Carbo’s Café – Atlanta, GA






12/93 – 04/95

Lead Cook

EDUCATION:

School of Culinary Arts, Atlanta, GA – Graduated with honors in September, 1995.

