Christopher J. Ropp, C.E.C.
cjropp@fuse.net
Professional Goal

· To attain employment that will allow me to utilize my education and life experiences simultaneously.  
Culinary Experience
· Adjunct Professor, Midwest Culinary Institute at Cincinnati State Technical and Community College.  September 2009 – Present.

· Developing the Executive Chefs of the future through concise lectures, demonstrations, and professional experiences.

· Executive Chef, Kenwood Country Club, Madeira, Ohio.  June 2006 – Present.

· Featured in Club & Resort Business Magazine, November 2009.

· Recipient American Culinary Federation National Achievement of Excellence Award, 2009.

· Leading a multi-faceted Food & Beverage operation in a privately held country club of 900+ members.

· Exceeding financial and “member satisfaction” goals set forth by COO and Board of Trustees.

· Established as an approved “extern training site” with The Culinary Institute of America.

· Executive Chef, Parkers Blue Ash Grill, Blue Ash, Ohio.  A property of Select Restaurants, Inc.  September 2005 – June 2006.
· Received “Four Stars” from Polly Campbell, October 2005, Cincinnati Enquirer, Weekender.

· Voted as “Cincinnati’s Top Five Crab Cakes,” Cincinnati Enquirer, October 2005.

· Executive Chef, The Bankers Club, Cincinnati, Ohio.  A ClubCorp of America property.  September 2001 – September 2005.

· Awarded ClubCorp of America’s Food & Beverage Team Award – 2004.
· Charged with leading the “Heart of the House” in a private business club
· Published in Private Clubs Magazine, ClubCorp of America’s member magazine as the “Off the Menu, Chef Feature,” July – August 2005.
· Partnered with The Culinary Institute of America as an approved “extern training site.”
· Worked in the following establishments, earning cooperative education credits towards culinary degree:

· Boca.  Cincinnati, Ohio.  First Cook.  November 2000 – July 2001.

· Petersen’s Downtown.  Cincinnati, Ohio.  Chef de Cuisine.  May 2000 – November 2000.
· Longworth’s Restaurant & Bar.  Cincinnati, Ohio.  Executive Chef.  December 1999 – May 2000.
· Main Street Brewery.  Cincinnati, Ohio.  Kitchen Manager.  April 1999 – November 1999.
· Jack Quinn’s Irish Pub & Restaurant.  Covington, Kentucky.  Kitchen Supervisor.  December 1998 – April 1999.

Culinary Education - Cincinnati State Technical and Community College, 1999 - 2001

· Associate of Applied Business – Culinary Arts.

Military Experience – United States Army & Ohio Army National Guard, 1993 – 2005
· Honorable Discharge, October 2005.

Awards & Accreditations
· American Culinary Federation National Achievement of Excellence, July 2009.

· American Culinary Federation Certified Executive Chef, April 2009.

· Manager of the Year.  Kenwood Country Club, Madeira, Ohio. 2007.
· Mentored the Les Chefs de Cuisine of Cincinnati “Vocational Student of the Year,” 2007. 

· F&B Team Excellence Award, Business & Sports Club Division.  ClubCorp of America, Inc.  2004.

· Rising Star Performer (Nominee), Business & Sports Division. ClubCorp of America, Inc.  2003.
· Bronze Medalist.  American Culinary Federation Professional Contemporary Hot Food Competition, April 2000.

· Gold Medalist.  American Culinary Federation Junior Team Contemporary Hot Food Competition, September 1999.

· Food & Beverage, Management and Supervision.  2001.  Re-certified July 2007.
· Food & Beverage, Cost Control.  1999.

· Food & Beverage, Sanitation (Serve-Safe).  1999.  Re-certified July 2007.
· Nutrition in Food Service.  1999.  Re-certified July 2007.
Professional Memberships

· Confrerie de la Chaine des Rotisseurs, Cincinnati Biallage.  Chef Rotisseurs.  2005 – Present.

· American Culinary Federation, Chefs de Cuisine of Cincinnati. Active Chef Member 2004 – Present

· World Academy of Chefs.  2004 – Present.

