	773 Brehm Place  • Jefferson, LA 70121

	Phone 504-818-1945 • E-mail chuck_leslie@yahoo.com


Clint "Chuck" Subra Jr

	Objective

	
	I am seeking a position that would utilize all the skills I have acquired through education and work experience, as well as expanding on my knowledge of culinary and management skills in fine dining restaurants and hotels.

	Work experience

	
	01/04 – Present      La Cote Brasserie, Renaissance Arts Hotel,

                               New Orleans, LA
Executive Chef

08/01 – 01/04        René Bistrot, Renaissance Pere Marquette Hotel
                               New Orleans, LA
Executive Sous Chef

03/95 - 07/01        The Grill Room, Windsor Court Hotel 
                              New Orleans, LA

P.M. Sous Chef
05/93 - 03/95        The Versailles Restaurant

                              New Orleans, LA
Assistant Sous Chef

	Education

	
	08/92 - 05/95          Delgado Community College
                                New Orleans, LA


Associates Degree in Humanities
· Completed Apprenticeship in Culinary Arts

· Member of Phi Theta Kappa Honor Society
08/91 - 07/92        Lafayette Regional Technical Institute
                              Lafayette, LA
Diploma in Culinary Arts
· Gold Medalist in VICA Louisiana State Competition


	Community activities

	
	· New Orleans Wine and Food Expo Guest Chef Cooking Demonstration May 2007.

· Zoo to Do to benefit the Audubon Nature Institute May 2007. 
· Conde Nast Guest Chef, Chef Subra chosen to showcase his New Orleans’ cuisine for over 1200 journalists and employees of the world’s most popular magazines, March 2007
· Sweet Arts Ball in NYC, fundraiser for The Contemporary Arts Center in New Orleans, Chosen as one of 5 guest chef participants to cook for over 500 people raising over $100K for gulf coast artists and rebuilding the Contemporary Arts Center. www.sweetart.org March 2007.
· South Beach Food and Wine Festival, chosen as the only New Orleans guest chef participant for grand tasting to over 20K attendees in Miami, Florida. www.sobewineandfoodfest.com February 2007, 2006.
· March of Dimes Celebrity Chef Fundraiser November 19, 2006
· American Cancer Society Gala, Canal Place Shopping Center, New Orleans, August 2006.
· White Linen Night, annual participant in Arts district fundraiser New Orleans, August, 2006, 2005, 2004.
· Louisiana’s Human Rights Campaign Gala Fundraiser, New Orleans. Guest chef, May 2006.
· Sweet Arts Ball in NYC, fundraiser for The Contemporary Arts Center in New Orleans, Chosen as one of as one of 5 guest chef participants to cook for over 500 people raising over $100K  for gulf coast artists and rebuilding the Contemporary Arts Center. www.sweetart.org February 2006.
· WDSU TV (local NBC affiliate) Guest Chef Cooking Segment with Louisiana seafood, January 2006 and April 2005.
· “New Chefs for New Orleans” Tourism Rebirth fundraiser in NYC, Chosen as one of 4 New Orleans Chefs participants www.newchefs4neworleans.org  October, 2005.
· Epicurious.com’s “Top 5 Hot Spots in New Orleans”.  June, 2005
· Southern Foodways Alliance- Guest Chef Demonstration for “Field Trip” New Orleans, July 2005. 
· Junior League New Orleans “Legends & Lagniappe” Gala Guest Chef raising over $90K benefiting inner city education, February, 2005.

	Awards received

	
	· James Beard House, Louisiana Cookin’ “2005 Chefs to Watch” dinner, NYC, July 2006.
· “Best Sunday Brunch” by Tom Fitzmorris, FoodFest. New Orleans most leading food authority, www.foodfest.com, May 2006
· Louisiana Cookin’  “2005 Chefs to Watch.”  July 2005

· ACE Award, National Award of Culinary Excellence to Chef Subra by Marriott Corporation, June 2005.

· Times Picayune “Dining Guide” by Brett Anderson. “One of the City’s best seafood restaurants” Spring 2005, Fall 2004.

· 2004 Jamie Shannon Award- New Orleans tradition, given for the best-in-show Gumbo competition.
· Guest Chef/Host at the James Beard House, www.jamesbeard.org April 2004.


