	100 Fairbanks Avenue • Tonawanda, NY 14223

	Phone 716-834-6870 • E-mail mikelatona1@gmail.com


Mike Latona

	Summary of qualifications

	
	More than fifteen years of experience coupled with a four-year degree and International and fine dining experience. Well versed in several cuisines including, but not limited to Italian, French, New American, and Korean. ServeSafe certified and proficient in menu planning, inventory, ordering, and maintaining a low food cost percentage. Above average knowledge of pairing food with beer and wine and creating ingredient-driven cocktails.

	Education

	
	Paul Smith's College, Paul Smiths, NY

BPS in Culinary Arts and Service Management, 2001

AAS in Culinary Arts, 1999

Le Cordon Bleu, Paris, France

Diplome de Cours de Demonstration et les Cours de Pratique, 1998

ServeSafe Certification Expires 11/2011

	Professional experience

	
	2008                   Black & Blue Steak and Crab           Buffalo, NY

Chef de Cuisine

Direct supervision of Sous Chef and 16 cooks and maintained company menu specifications for a high-volume steakhouse, completed a highly detailed ordering and inventory process, managed a weekly inventory of $10,000+ and developed and trained staff. Worked closely with the event coordinator on planning menus for private parties.
2007                   The Washington Market                    Buffalo, NY

Head Chef/Butcher 

Developed lunch specials, soups and catering items for a gourmet market with heavy emphasis upon lunches. Hand-cut steaks, chops, and chicken breasts for full-service butcher area. Handled customer request for catering and special dining needs. Managed, trained, and hired a staff of 5.

2005-2007          Fiamma Steak                                      Buffalo, NY                                                    

Broiler Chef
Worked Grill station in high volume steakhouse, maintained sanitation standards, followed menu specifications and assisted in development of nightly features.

2004-2005   Bacchus Wine Bar & Restaurant          Buffalo, NY

Executive Chef

Supervised and coordinated activities concerning all back-of-the-house operations and personnel including food preparation, kitchen and storeroom areas. Hired and trained back-of-the-house personnel. Purchased food items, supplies and equipment according to budget. Planned menu and nightly features and portioned meats, vegetables and seafood. Supervised kitchen staff to ensure food adhered to standards of quality and maintained cleanliness of kitchen and equipment. Worked with Sommelier to plan special event menus.  Maintained an average food cost of 32%, 3 points lower than the target of 35%.

2001-2003         Palm Restaurant                         Philadelphia, PA

Sous Chef  

Worked all stations in a high volume, multi-million dollar a year Steakhouse.  Responsibilities also include developing daily specials, nightly ordering of food from 4-7 different purveyors, daily entering of invoices into the Restaurant Magic computer system, maintaining operating supplies, and bi-monthly inventory.  Duties also included training of staff, menu development, and fabrication of meats and fish.

2001
    Palm Restaurant                                 East Hampton, NY

Line Cook/ Sous Chef Trainee
Worked Sauté, Broiler, Salad, and Pastry stations on a revolving basis in a high volume seasonal operation. Produced menu items in a scratch kitchen setting with a primary focus on desserts and cold prep items. Maintained strict menu specifications and sanitation standards.

2000
Lake Placid Lodge
Lake Placid, NY

Commis Chef

Responsibilities included preparing soups, presenting all first courses, and developing amuses bouchee on a daily basis in a four-star Relais & Chateaux property with a strong European influence. This position fulfilled my externship requirements.

1998             Paul Smith's College French Internship 

Worked as a stagiaire at Le Sevigne, a Michelin one-star restaurant in Cosne-sur-Loire. Assisted the chef in all aspects of the kitchen, including mis en place, sauce work, plate presentation, and pastry/desserts. Worked as an assistant to the pastry chef at Restaurant de la Tour in Sancerre. Produced crème brulee, soup de fraise, pate de fruits, and presented desserts nightly for 55-85 patrons.   

	Interests and activities

	
	Reading, Fishing, Chocolate Labs, Crossword Puzzles


