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Matthew Keebler

	

	I am seeking a position in the  service industry to pursue my talents and passions in the subject.  My background in management for the fine dining food industry has given me much hands on experience to practical and legal Health & Safety.  I have eight years of management experience, all with close exposure to WSIB, JHSC and Ministry of Labour.  My goal is to become a leading expert in the field as a way to help as many working individuals and protect as many lives as possible.  I currently am teaching FoodSafe for a company of 1600 employees, and have managed a staff of 30 for the last year as Sous Chef.  I conduct all on-premise monthly inspections for  our Joint Health and Safety Committee as well as organize repairs, changes in systems, accident investigations, and health-related emergencies on site.

	Experience
	1/2013 – Present          Oliver & Bonacini                           Toronto, ON

Sous Chef                   Canteen, Anthony Walsh  / Markus Bestig
                                     TIFF Bell Lightbox

10/2011 – 1/2013
Sous Chef                   Luma, Jason Bangerter                    Toronto, ON
                                     TIFF Bell Lightbox
5/2011 – 11/2011         Cincin, Todd Howard                        Vancouver, BC

Sous Chef
12/2006 – 6/2010          Le Crocodile, Michel Jacob             Vancouver, BC

Sous Chef
6/2009 – 6/2010            Coast Restaurant, Josh Wolfe        Vancouver, BC

Tournant
3/2009 – 10/2010         Residences at Belvedere                 Coquitlam, BC

Casual Cook
5/2008-11/2008           Sequoia Grill, Carole Chow              Vancouver, BC

Chef de Partie - Tournant

6/2006-12/2006           Cioppino's, Pino Posteraro               Vancouver, BC

1st  Cook
1/2006 - 6/2006           Le Laurent, Alain Pegouret               Paris, France

1st Cook
10/2005 - 1/2006        Market, J.G. Vongerichten                Paris, France

Demi-Chef de Partie 
7/2005 - 10/2005        Les Deux Garcons, M. Medhi           Aix-en-Pce, France 

Chef de Partie Poissonier
5/2004 –  1/2005        Kingston, Dave Nurse                      Vancouver, BC

Chef Forno, Saucier


	
	

	Education
	1/2005 – 6/2005           Pacific Institute of Culinary Arts     Vancouver, BC

Advanced Culinary Program
8/2002 - 5/2004            University of British Columbia       Vancouver, BC

Bachelor of Arts Program

Arts program, majoring in religious studies and german literature.

Foundations interdisciplinary program alumnus

1998 - 2002
Moira Secondary School
Belleville, Ontario

High School


OAC Grade A average, Honours Student, Golden “M” Award recipient, Ontario Scholar, Belleville Theatre Guild Award recipient



	
	


	Affiliations

Skills
	10/2001 – 9/2002           Belleville Theatre Guild      Actor

  3/2004 – 3/2005           Sigma Chi Fraternity          Annotator

  5/2005- Present           Sigma Chi Fraternity          Alumnus
  9/1998 – 5/1999           Junior Achievements         VP of Production

  1/2012- Present            Oliver+Bonacini JHSC      Luma Management Rep

  5/2012-Present             TrainCan                          Instructor/Proctor:  

                                                                                       (Basic+Advanced)

12 Years of Freelance Catering

Microsoft Office skills
FoodSafe Train-the-Trainer Certification

WSIB Level 1 Certification

Serving it Right Certification

First Aid Certification

Bilingual – French

Social, determined, adaptable, and goal-oriented

	
	


References

Sue Singer 1-604-734-4488




Michel Jacob 1-604-669-4298




Terry Forster 1-604-354-6287

                                       Richard Lede 1-604-812-2865

