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OBJECTIVE

To obtain a position in the culinary arts/hospitality industry that is equally rewarding and challenging .

CULINARY EXPERIENCE

Executive Chef/Consulting Chef      Jun 2007 – Present

INFUSION LOUNGE                         San Francisco, CA

California-Asian Fusion Cuisine, Tapas-Style Small Plates

Executive Chef

Sep 2003 – April 2007
ADAGIA RESTAURANT

Berkeley, CA

Local organic sustainable California Cuisine, nightly changing menu

Sous Chef / Pastry Chef      
Feb 2003 – Sep 2003

mc2          San Francisco, CA 

California-French Fine Dining, a la carte, 5 course prixe fixe

Sous Chef      
Aug 2001 – Jan 2003

COSMOPOLITAN CAFÉ    San Francisco, CA 

Modern American Cuisine       

Sous Chef      
Sep 2000 – June 2001

MAZZINI TRATTORIA    
 Berkeley, CA 

Rustic Italian Trattoria Cuisine

Executive Chef      
      Jul 1999 – Aug 2000

WATERFRONT RESTAURANT    San Francisco, CA 

Contemporary California-French Fine Dining, weekly changing

Sous Chef     
 Jan 1998 – Jul 1999

WATERFRONT RESTAURANT    San Francisco, CA

Contemporary California-French Fine Dining, weekly changing menu       

Line Cook / Pastry Assistant          May 1997 – Dec 1997
AQUA
     San Francisco, CA

Innovative Sophisticated Fine Dining California Seafood

Sous Chef
     May 1994 – April 1997

COUVRON
   Portland, OR  

Contemporary French Cuisine to New American with Pacific-Northwest Ingredients       

EDUCATION

WESTERN CULINARY INSTITUTE

Portland, OR  
Professional Chef training curriculum – 1 year certificate program 
 
UNIVERSITY OF MISSOURI

Columbia, MO 

Liberal Arts

Western Michigan University

Kalamazoo, MI 

Liberal Arts

*References available upon request
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