James Lewis
92 Thibadeau Rd~ RR1 Bancroft, Ont. Canada ~ K0L 1C0
james.lawrence.lewis@gmail.com 1-613-332-6972 Mobile :1-289-682-0567
OBJECTIVE_________________________________________________________


To work as a Chef de Partie to actively entice and entertain my guests palettes at the level of Cuisine 

I expect of myself so I can gain an absolutely flawless foundation towards my advancement towards 

Sous Chef within 2012.
WORK EXPERIENCE_________________________________________________________
Moto – CDP Work Trial                                                                                                       August 16-17, 2011

     Chicago, U.S.A.
Pied a Terre – CDP Work Trial, 2 Michelin Star                                                                    May 26-27, 2011                                                                                                                           
     London, United Kingdom
The Fat Duck – CDP Work Trial, 3 Michelin Star                                                                May 20- 21, 2011
     Bray, United Kingdom
Quay Restaurant – Stagiare, 26th San Pelligrino 2011                                                            May 9-13, 2011
     Sydney, Australia
Opus at The Richardson— Chef de Partie, Opus restaurant                               October 2010-April 2011
West Perth, Western Australia
~Grill, Expo, Butchery, Ordering

Rouge Restaurant— Stagiaire, 60th San Pelligrino 2010                                                                   July 2010                               
      Inglewood, Alberta                                                                                                              

The Fairmont Palliser – Chef de Partie, The Rimrock Dining Room                    July 2009-October 2010
     Calgary, Alberta

     ~Grill, Entremetier, Menu Design, Weekly Table’ D’Hotel, Ordering, Banquets, Expo, Butchery
Hilton Whistler Resort & Spa                                                                                       2010 Winter Olympics    
     Whistler, British Columbia
     ~ Recruited for support team during Olympics
Bayview International Hotels & Resorts—Chef de Partie                             November  2008-March 2009
Taupo & Mt. Ruapehu, New Zealand




     ~Entremetier, Larder, Banquets
The Fairmont Algonquin—First Cook


           
                        May 2007-October 2007
St. Andrews-by-the-Sea, New Brunswick                                                                 May 2008-November 2008
~Grill, Entremetier, Expo, Banquets

Casablanca Winery Inn—First Cook                                                                      November 2006-April 2008
Grimsby, Ontario

     ~Butchery, Entremetier, Garde Manger, Grill, Banquets
EDUCATION________________________________________________________
Canadian “Red Seal” Certificate                                                                                                            2009

Diploma in Culinary Management







2006-2008

Niagara College, Niagara-on-the-Lake, ON

Apprenticeship Certificate








2006-2008
Niagara College, Niagara-on-the-Lake, ON
Emergency First Aid CPR A
 2010

WHMIS Certified







        2007, Re-Cert. 2010
HACCP Certified






             
         2007, Re-Cert 2010
COMMUNITY OUTREACH AND VOLUNTEERING_____________________
The Fairmont Palliser Health & Safety Committee                                                                          2010


Calgary, Alberta

· Kitchen representative, H&S walk-through with new colleagues
Mimi’s Café & Catering                                                                                                                           2009

Kitchener, Ontario

·      Helped the Chef with the Baking and Hot Lunches/Dinners

Mountain Road Wine Company 







          2007
Beamsville, Ontario



· Catered the winery’s 50th anniversary party to great success
Rick Hesp, Lawyer 







         

 2007-2008

St. Catharines, Ontario



· Prepared and catered Mr. Hesp’s New Years party
· Cooked for a private party of 8 people; the party was set up as a ‘Chef’s Table.’ 
Augusts Restaurant and Catering 







          2007

Beamsville, Ontario



· Helped prepare for the restaurant’s catered event
AWARDS____________________________________________________________

Le Chaine de Rotisseurs – Sponsored Competitor                                                  March 2010
First Annual Gluten-Free Cook Off—First Place


                       April 2009
Niagara College Invitational Cook Off—Honourable Mention

        February 2006
   


First Annual Technology Skills Competition (Culinary)—Third Place                   March 2005                                                                                
REFERENCES___________________________________________________________
Executive Chef Todd Cheavins

Opus at the Richardson Hotel & Spa

32 Richardson Street
Perth WA 6005 
Australia
0406618386

Executive Chef Greg Van Poppel
The Fairmont Palliser
133 9th Ave. SW

Calgary, Alberta

Canada

(403)-260-1274

Executive Chef Chad Blunston

The Fairmont Newport Beach

4500 MacArthur Blvd. 
Newport Beach, California 
United States 
92660

(949) 428 -5753
Additional references available. I have Canadian Citizenship as well as an EU Passport.
