Joanna Karlinsky
joannakarlinsky.com
725 Oak Street    San Francisco,     California     94117     (415) 336-9473     jokarlinsky@gmail.com
 
§   18 years restaurant, bar, and café management; most employees follow me to the next venture
§   28 years professional cooking and baking; a reputation for teaching generously & accurately

§   skilled at 3-star elegance, brasserie-style joviality, diner effectiveness, fast/casual profitability 
§   catering operations: weddings, corporate functions, a myriad of genres for small & large parties 
§   consulting: concept development, menu & recipe writing, kitchen & operations management  
§   production of private label, fancy foods for retail sales
 
Currently Consulting, Putting on Pop-up Restaurants and Building a Not-for Profit to Manage, Consult and Collaborate with Aspiring Restaurateurs and Promising, Food-Concept Creators. 

General Manager, Executive Chef, Owner
April 2008-January 2011                                    
Sweet Jo’s | More Than a Cafe      

San Francisco
Launched a multi-faceted cafe concept that added pizza, burritos, house-made ice cream, a salad & hot bar to traditional cafe fare.  Brought together the very diverse customer base that uses, works in or lives near the Jewish Community Center.
 
Consulting Executive Chef and Manager
January  2007– September 2007          

Jovino                                                          
           
San Francisco
Launched a new concept: Wi-Fi café with fine dining food and wine options.
 
Executive Chef, Owner                                                                                                                 
September 2005 – November 2006     

The Elite Café                                                  San Francisco
Renovated and transformed this Art Deco, New Orleans style space into an elegant brasserie. Fashioned a menu that infused farmer’s market-fresh, contemporary Cal-American style with traditional Cajun/Creole cooking.
 
Consulting Chef
August 2004  – July 2005                
 
 
Rickey’s  
                                                                 Novato
Revamped the in-house, Classic American cuisine restaurant at the Inn Marin.
 
Owner, General Manager, Bar Manager, Chef
2001 – 2004                                        

The Hotel Utah Saloon


San Francisco
Revived this legendary bar, restaurant, and live-music venue.              
Voted best Pub Grub for our traditional bar menu in San Francisco Weekly .                         
 
Owner, General Manager, Floor Manager, Executive Chef, Pastry Chef, Sommelier
1996 – 2003                                 The Meetinghouse Restaurant                   

San Francisco
Opened and operated this 3-star, Contemporary American restaurant. Earned a reputation for being an even-handed manager with low staff turnover, creating high-quality food & a loyal customer base, constructing an interesting & affordable wine list, fostering & maintaining outstanding service.
 
Pastry Chef
1994– 1995                                              
    Smith Ranch Homes                  
                                  San Rafael
 
Chef and Manager
1993-1994                                                 
   Kate’s Kitchen                                    
                
 San Francisco
 
Line Cook, Baker, Server, Back Waiter, Host   1983-1992                           
Table 29, Terra, Tra Vigne, Sweet Finale                                                       Napa Valley
                 The Ark, Shoalwater Inn, Wild Ginger                                        

Washington State
Greystone’s, Sterling’s, Rosemary



   
Boston, Massachusetts

Baton’s, Islands, Elephant & Castle




New York, New York

Gourmet Magazine’s Top 20 SF restaurants,   SF Magazine’s Top 50,   Zagat Survey’s Top 40 in SF
 
Education
A.O.S., Summa Cum Laude, 1989  Culinary Institute of America, Hyde Park, New York
