LEONARDO PABLO
(305) 608 1388
www.linkedin.com/in/leopablo/
Email: lpablod@gmail.com
SUMMARY

· Innovative professional with (13) thirteen years of hands-on creative experience in the design and preparation of signature dishes including a variety of distinctive appetizers, soups, entrées, sauces and desserts.
· Great experience opening news properties, Hiring, Training , developing menus and purchasing OSE
· Proficient in the latest cooking techniques and cuisines with a special talent for working with exotic ingredients.

· Leadership skills with a proven track record of developing and fostering creative teams paying special attention to taste and eye appeal earning high praise working under pressure in a volume operation. 


EXPERIENCE
EDITION HOTEL / Miami Beach 







      10/2014 to present
Exec Sous Chef (Pre-opening) for J&G Managment
• Plan and develop Training program for the Culinary Department, coordinating and leading preopening training days and Mock Service.
• Responsible for planning and directing food preparation in a central kitchen for all outlets.
• Supervise, coordinate the culinary team with Corporate J&G Chef, all kitchen operations with the Chef De Cuisine of each outlet
• Responsibilities range from creative menu development to staffing and training.

IBERIC / Porto Portugal 








      12/2013 to 10/2014
Culinary Consultant
• Project Manager and consulting Executive Chef for new restaurants

• Responsibilities range from creative menu development to staffing and training.

• Close communication with Contractors for the construction of the news properties.

• Designed all menus for the Restaurants
• Developed and designed the kitchen, estimated food consumption for all events, purchased provisions,

 analyzed recipes and developed extensive recipe cookbooks for the outlets.

ST. REGIS BALHARBOUR / Miami, FL
 Restaurant Chef 







                                  10/2012 – 11/2013
· Responsible to oversee 3 Outlets and 5 Operations: Breakfast Restaurant, Private Dining 24 Hours, Pool and Beach Restaurant and St Regis Bar. 

· Accountable for the management of deliverables according to the demanding specifications of Exec Chef. And Starwood Cooperate Chef
· Responsible for menu planning, food cost control, productivity management and budgeting.
J&G Grill by Jean-Georges Vongerichten, Exec Sous Chef (Pre-opening)

                     11/2011 – 10/2012

· Pre-opening team member in charge of interview, hire and train the culinary crew of 20 staff member.

· Responsible for the scheduling and coordination of the training program for the whole culinary team (Banquet, Privet Dining, Pool kitchen, and J&G Grill) 

· Responsible on planning and creating the menu item for the opening and follows season.

· Responsible for menu planning, quality control, waste management and budgeting
ST. REGIS BAHIA BEACH / FERN by Jean-Georges Vongerichten, Rio Grande, PR
Sous-Chef (Pre-opening)








          2/2010 – 11/2011

· Responsible for the scheduling and coordination of the Junior Sous Chef, Chef de Partie, cooks, and other kitchen employees to ensure that food preparation is of the highest quality technically, artistically, and gastronomically. 

· Implemented quality control systems to minimize spoilage, supply waste and theft.

· Maintain all the inventories required for F&B department.

· Responsible for menu planning, quality control, waste management and budgeting.

· Restaurant Daily Average Covers 180, Annual F&B Revenue $4.4 Millions.
SEGAFREDO ESPRESSO, Bal Harbour & Brickel, FL

Chef de cuisine (Pre-Opening) 







           12/2007 - 2/2010
· Reported directly to the owner for the supervision of all aspects of the kitchen staff including, operation, scheduling, training, menu design, recipe creation, signature dish design.       

· Evaluated and scrutinized all food preparation to ensure strict quality control standards.
· Responsibility for the management of a kitchen staff of 20 cooks.

· Entrusted with menu planning, quality control, and maximize usage/minimize waste.
· Restaurant Daily Average Covers 250, Annual F&B Revenue  $3 Millions.

EDUCATION & CERTIFICATIONS 
· INSTITUTO NACIONAL DE CULINARIA, Certified Sous-Chef, Caracas, Venezuela, 12/2002
· INSTITUTO NACIONAL DE CULINARIA
, Certified Chef, Caracas, Venezuela, 6/2003

· INSTITUTO NACIONAL DE CULINARIA
, Certified Cost Control, Caracas, Venezuela, 8/2003
· CERTIFIED FOOD SAFETY MANAGER by the State of Florida
· STARWOOD DEVELOPMENT CENTER, Foodservice Management
· STARWOOD DEVELOPMENT CENTER, Hospitality Management: Focus on Foodservice
· STARWOOD DEVELOPMENT CENTER, Leading Customer-Focused Teams
Additional Skills

· Computer Skills: Microsoft Office, Star Source, Open Table, ADP, Avero, Adaco, HSI and Micros system.

· Languages: Fluent in Spanish and English.
· American and Spanish (EU) Citizenship.
