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Tomo Kovacek

	Profile of Strength
	Possess the hands-on operational skills to get the job done proficiently.  Adept in analyzing problems and evaluating operations; ability to manage daily work without losing focus on long-term objectives; able to establish and maintain productive relationships with people of all levels.


	Experience Overview


	Professional background encompasses over fifteen years of experience to the food service industry.

Personnel:  Recruiting, Training, Supervision, Evaluation

Administration:  Purchasing, Inventory control, Cost analysis, Cost control, Coordination of functions and events, Profit and loss responsibility, Financial analysis, Short and long range planning.

Marketing:  Menu planning and engineering, Advertising plan, Point of sale studies, Product presentation, Customer service, Special promotions


	Experience

Europe
	January 1997  - 2001 Italian Restaurant Canzona            Zagreb, Croatia

Executive Chef

On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department



	
	May 2001 - 2006 Mediterranean Restaurant Piazza      Sukosan,   Croatia 

Executive Chef

On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department

April 2006 – 2007 Hotel Porto European cuisine         Zadar ,  Croatia 

Executive Chef  

	
	On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department 

May 2007 – 2008 Hotel Belvedere European cuisine   Sukosan ,  Croatia
Executive Chef  
On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department

January 2008 – 2010 Jarunski dvori European cuisine   Zagreb ,  Croatia

Executive Chef
On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department



	Experience    
Canada
	

	
	

	
	February 2011 – May 2014  Auberge Lakeview inn   Knowlton , Quebec
Executive Chef
On the job accomplishment includes creating menus, food purchasing, food cost analysis and control, inventory, recruiting and training of new kitchen personnel, menu planning, co-ordination of functions and events.  Overseeing the kitchen operation including the stewarding department and maintenance department.

Supervises and participates in the preparation of a wide variety of European and local regional culinary dishes.

Does skilled cooking and food preparation.

Supervises storage and use of leftover and uncooked products

Estimates food needs, reviews inventory to assure that adequate supplies are available, requisitions and other supplies from stockroom or commissary.
Responsible for contracting for weddings, banquets, anniversaries. 

May 2014 – Present Trattoria Capoccacia, Toronto, Ontario

Chef de Cuisine


	Education


	High School diploma:     1981-1988
Hotel and Tourist management school Izola       1988-1992

(Best school in the former Yugoslavia)

· Completed basic and advanced Chef’s training

· HACCP

· Sanitation and safety

· First Aid Training

Izola (city)  Slovenia (country)


