MALCOLM G. GIBB

10580-B Sherman Drive

Winfield, BC v4v1w2
Phone:  250-469-9112
Email: xmalpuppy@hotmail.com
OBJECTIVE:










-To find a challenging position where my strong leadership skills and passion of food will enhance your food and beverage team in the areas of food quality, presentation, team building and guest service.

WORK EXPERIENCE:









CHEF:  URBAN HOSPITALITIES




Apr 2005 - Jul 2006
-Responsibilities included all aspects of kitchen management for two restaurant outlets including  menu creation and implementation, group functions and events, food costing and portion control, inventory and ordering, staff hiring, training and team building, kitchen sanitation, scheduling and computer maintenance.

OWNER/ CHEF: THE VAL FUSION PARLOUR


Oct 2003 - Apr 2005

-Responsibilities included all aspects of operating a fine dining 70 seat resort restaurant including restaurant design and menu creation, hiring and training of staff, maintaining all kitchen operations, hosting various special dinner events including ice wine master's dinners, breakfast and dinner service, bus tour meal planning and implentation, liaison with hotel management regarding guest services, inventory and cost control, financial planning, fiscal budget and maintenance

CHEF:  BAGGIO’S RISTORANTE




Feb 2002 - Sept 2003

-Responsibilities included hiring and maintaining a positive, progressive kitchen team, scheduling, menu creation and implementation, quality and portion control, ordering and inventories, line operations and overall kitchen organization and cleanliness

SOUS CHEF:  SUN PEAKS RESORT CORPORATION

Aug 2001 - Feb 2002

-Responsibilities included hiring and maintaining a positive kitchen team at all four outlets, food quality control and portioning, ordering and inventory, line operations 

FIRST COOK:  FAIRMONT WATERFRONT HOTEL
     
May 1995 - Aug 2001               
-Responsibilities included operation of various restaurant stations, banquet functions 

and special events, training of team members, organization and cleanliness of work

stations and participation of various hotel team initiatives

EDUCATION:










RED SEAL CERTIFICATION






 2001

Vancouver Community College

CULINARY APPRENTICESHIP PROGRAM




2001

Fairmont University Culinary Program

FOOD SAFE ADVANCED







1997

Vancouver Health Department

PROFESSIONAL COOKING, LEVEL 1





1996

Vancouver Community College/Picasso’s Café

FOOD SAFE BASIC








1995

Vancouver Health Department

ACHIEVEMENTS:










Exclusively BC Culinary Scholarship





2001

Rotary International Achievement Award





1997

Junior Chefs Association - Bronze Medalist





1999

REFERENCES:










Ed Bottcher







  Ph: 250-319-8231

Owner - Urban Hospitalities

Craig Janiosky







  Ph: 250-319-1670

Sales Rep. - Neptune Food Service
