  Tadateru Charles ‘CJ’ John Tokudaiji  /  chefcjoz@gmail.com  
PROFESSIONAL CULINARY EXPERIENCE
July 2009             Company:  RM seafood at Mandalay Bay (Sustainable Seafood)  /  Las Vegas, NV, U.S.A.
         /                   Supervisor:  Rick Moonen / Adam Sobel / Gerald Chin
July 2010             Details:  worked as sous chef primarily responsible for RM upstairs fine dining room
                              Oversee more than 40 employees, menu development, purchasing, scheduling, monthly inventory
                              conduct daily pre-shift/kitchen meeting, expedite service, worked at sushi bar for 5 months
March 2008         Company:  L2O (Innovative French Seafood)  / Chicago, IL, U.S.A.
         /                   Supervisor:  Laurent Gras
June 2009             Details:  started as one of opening crew, fish butcher / chef de partie of sashimi station
                              involved menu development utilized Japanese background, had 4monhs break from Sep to Jan.
 
August 2007        Company:  Alinea (Progressive New American)  / Chicago, IL, U.S.A.
         /                   Supervisor: Grant Achatz
September 2008  Details:  full time chef de partie by March, after March staged as tournant once a week and 
                              have worked all the stations, gained specialist knowledge of molecular gastronomy.
 
May 2007             Working Holiday In France(staged 5-6 weeks each restaurants)
         /                   Companies:  Sandrens (French Contemporary)  /  Paris, France
August 2007                              RelaisD’Auteuil (Classical French)  /  Paris, France
                             Details: also staged four other Michelin star restaurants, pursued the roots of French cuisine
 
April 2006            Company:  Guy Savoy at Caesars Palace (French Contemporary)  /  Las Vegas, NV, U.S.A.
         /                   Supervisor:  Damian Dulas / Adam Sobel
May 2007             Details:  started as one of opening crew, worked at “Fish”, “HotApp” ,“Pastry”, “GM”, 
                               “Amuse Bouche” stations, worked Pastry once a week, learned foundations of pastry
 
October 2005       Company:  Bistro du Vent(French Bistro)  /  New York, NY, U.S.A.
           /                 Supervisor:  Laurent Gras
March 2006          Details: developing new menus & organize the kitchen, lead the line, expeditor of order pick
 
September 2004   Company:  Alain Ducasse at Essex House (Classical French)  /  New York, NY, U.S.A.
            /                Supervisor:  Tony Esnault / Christian Delouvrier
October 2005       Details:  in charge of “Meat”, “Fish Entramet”, “Hot App”, and “Garde Manger” stations,     
                                making gnocchi &  pastas, butchering all kinds of meat, responsible for jus & stocks, sous-vide
 
August 2003         Company:  Le Bernardin (French-Seafood)  /  New York, NY, U.S.A.
           /                 Supervisor:  Eric Ripert
September 2004   Details:  worked at “Canape”, “GM”, “Raw Bar”, “ Hot App”, “Vege”, “Private Party” and 
                                 “Tournant” stations, specialist knowledge of seafood cooking, high volume service (400+)

November 2002   Company:  The 5th Floor (French Innovative)  /  San Francisco, CA, U.S.A. 
           /               Supervisor:  Laurent Gras
May 2003             Details:  worked twice a week as stagiare, essential French skills, techniques & knowledge

February 2002      Company:  Hawthorne Lane (Pan-Asian/ California)  /  San Francisco, CA, U.S.A.
           /                 Supervisor:  David Gingras / Bridget Batson
May 2003             Details:  in charge of “Cold/Hot pantry”, “Pasta”, “Fish” and “Grill” stations, 
                              weekly change pre-fix menu, learned new American eclectic / fusion style cuisine
 
August 2000         Working Holiday in Australia(worked a couple months each places due to my visa restriction)
           /                  Companies:  JoJo’sHarbourside Restaurant (Australian) / Sydney,  NSW, Australia               
July 2001                                     Nick’s seafood Restaurant (Seafood) / Darling Harbour, NSW
                                                     Norfolk Hotel (Italian) / Fremantle, WA
                                                     Langton’s Restaurant & Wine Bar (French)  / Melbourne, VI              
                             Details:  making pasta, baker, preparing a variety of seafood, carver, making Sushi
 
February 1999      Company:  Sumibi Bistro Kaminokura (Japanese Izakaya)  /  Ohmiya, Saitama-ken, Japan
           /                 Supervisor:  Takumi Shiga
March 2000          Details:  learned foundations of Japanese cuisine, worked “Pantry”, “Grill” and “Deep-fry” stations

Tadateru Charles‘CJ’ John Tokudaiji
e-mail:  chefcjoz@gmail.com
my personal culinary blog :  http://restaurantpsi.blogspot.com/
 
PREVIOUS JOB :
Title & Company :  Sous Chef at Coi restaurant  /  San Francisco, CA , U.S.A.
Supervisor :  Daniel Patterson / Ron Boyd
Details :  Northern California market cuisine, worked as sous chef from February 2011 to July 2011.   Responsible of           ordering, testing & documenting all the recipes and ensuring the kitchen functions efficiently and effectively.  

Dear Chef:
  
     Hello, chef.  My name is CJ, 32 years old American Japanese chef.  I spent my teenage years in Japan and have been  in the U.S. last 10 years.  Now I’d love to work around the world to expand my culinary inspirations.   I’m  looking for Sous-chef position with the opportunity to contribute my culinary creativity by utilizing my prior experiences. 
  
     Over last 10 yrs in the U.S. I travelled and worked best restaurants across the country.  Now I consider myself a specialist of four distinctive styles of cuisine, Japanese / Sushi, Classic / Contemporary French, New American Eclectic /Fusion and Avant Garde /Molecular Gastronomy.    I also have staged 110 restaurants over 10 countries so far.   So I believe I can bring global culinary skills, knowledge & techniques and be tremendous asset to your culinary team.  

   I’m currently visiting Singapore and will go ANYWHERE as long as the job opportunity is what I’m looking for.  Please consider me with your position opening.  I’m willing to come in for interview, stage and do my tasting to showcase my talent.  I can also provide references and letter of recommendation from my former employees upon your request.  If you have any questions, please feel free to contact me by e-mail listed above.  I hope to hear from you very soon.  Thank you for your time and consideration.
              
 
 

 

Sincerely,

 
__________________________

Tadateru Chearles John Tokudaiji
 
                                                                                          
