STURGESS J. SPANOS

PHONE:(908) 310-8823 • E-MAIL:STURGESS.SPANOS@GMAIL.COM
PROFESSIONAL  EXPERIENCE:
[  12/2012 –present]

Keenan House                                                Ossining, NY 
Executive Chef
· Working Chef position. 
· Opening Chef. Developed concept and menus; organized staff; assisted in kitchen design. I am in full charge of all BOH operations.

· Keenan House has an accessible Gastropub concept.
[  7/2011 – 8/2012 ]

Tarry Tavern                                                  Tarrytown, NY Chef du Cuisine
· Working Chef position. 
· In a successful effort to expand culinary horizons,  worked at  Tarry Tavern under owner/Executive Chef Henry Cabral, who’s own prior experience included stints at French Laundry and Per Se. 
· Unfortunately, the restaurant is currently experiencing market difficulties.

[  9/2009 – 7/2011  ]

Division Street Grill                                        Peekskill, NY

Executive Working Chef
· Working Chef position. 
· Division Street Grill was a good restaurant with a dated menu and overall concept. Evolved the menu while training staff and significantly improved service levels.
[  5/2008 – 7/2011   ]

Redwoods Catering
                                         Chester, NJ

On-Site Chef

· Setting up remote kitchen, working with Executive Chef and ownership of each organization to assure proper event planning, on-site cooking, waitstaff and on-site client relations.

[  3/2006 – 3/2009 ]

Fossil Farms
                                                    Oakland, NJ

Sales Manager

· Directed a small direct sales staff and managed our relationships with eight regional Broadline Distributors. 
· Fossil Farms is a niche company marketing ostrich, wild boar, venison Piedmontese beef and other specialty meats.

[  3/1994 – 4/2005 ]

Nestlé Waters NA/SanPellegrino USA         Greenwich, CT

Regional Manager / National Accounts Manager

· Ran a Region from Calgary to Philadelphia and  managed 25+ Distributors with 3 direct reports. 
· Our team propelled the S.Pellegrino brand into a position of national prominence.

· After SPUSA’s merger with Nestlé,  Managed NWNA’s relationship with numerous foodservice National Accounts including Ruth’s Chris, Morton’s, ChartHouse, Culinart, Sodexho, Hilton and Hyatt. 
PRIOR CHEF EXPERIENCE:
Marshal’s Restaurant
                                                                                  Paris, FRANCE

Executive Chef
L.F. Rothschild
                                                                                   New York, NY

Chef and Caterer.
One Fifth Avenue                                                                                          New York, NY

Working Chef
Park Lane Hotel
                                                                                   New York, NY

Executive Sous Chef

EDUCATION:
*2009 NYC Department of Health Certificate in Food Protection*
Ecole Lenôtre 
                                                                                           Plaisir, FRANCE

Certificates


Pastry and Nouvelle French cuisine.

Le Cordon Bleu 
                                                                                  Paris, FRANCE

Grand Diplôme


Classical French cuisine.

Ecole Hoteliere Vieux Bois
                                                     Geneva, SWITZERLAND

Diplôme


Food and Beverage Management.

Vassar College 
                                                                              Poughkeepsie, NY

Bachelors Degree


Urban Studies/Critical Thought STS Program
