CHRISTOPHER SPEAR
801 Geronimo Dr
Frederick, MD  21701
(484) 319-9030
Email: PerfectLittleBites@Gmail.Com
OBJECTIVE
To work at a dynamic, food-focused company, where creativity and innovation are embraced. 
Not limiting myself to an executive chef position. 
EXPERIENCE
9/2007-11/2016       Sodexo at Carroll Lutheran Village                           Westminster, MD

Executive Chef

· Oversee all daily food production at 5 dining venues in a 700-resident continuing care retirement community.

· Create and implement cycle menus, recipes and production sheets.

· Have been under budget on food and labor every year that I’ve been here. This is accomplished through proper training of staff. We break down primal cuts of meat and use whole fish or sides, so that we can maintain quality while keeping costs down. We make as much food in-house as possible and use whole item utilization practices. 

· Culinary and food safety training for all staff, which is close to 100 people.

· Scheduling of all employees. Payroll for entire department.

· Meet with the resident food committee on a monthly basis.

· Outstanding scores in local department of health inspections, state inspections and Sodexo Gold Check and EcoSure audits.

· Hiring, creating development plans for staff, coaching & performance evaluations.

· As the District Culinary Champion, I created a culinary newsletter, assisted with culinary training outside of my unit and built a forum for our company’s chefs to interact.
· Member of Sodexo’s Culinary Innovations Team, which was responsible for driving culinary programs such as In Seasons and Food Management.
· Spent a week developing high-end recipes in the corporate test kitchen.

· Won the gold trophy at The 2012 Sodexo Senior Chef Challenge
· Participated at The Taste of Carroll hospice fundraiser in 2011-2016
· Helped raise more than a combined $20,000 for Carroll County Food Sunday by planning and cooking at their Off the Shelf benefit dinners in 2012-2015 

5/2006-7/2007       Chester County Hospital                                           West Chester, PA
Catering & Cafeteria Manager

· Set up catered events. Assisted with food production and plating.

· Developed upscale grab & go, salad and sandwich menus.  Assisted chef with creating hot food menu.

· Handled corrective actions, performance evaluations & development plans.

· Tracked daily sales & all cash handling, including making deposits.
· Reduced theft and loss by creating cash handling policies.

· Increased annual sales 7.5% above forecast and increased average ticket by 9.5%

· Designed and implemented a cafeteria refresh.
5/2004-5/2006        IKEA Food Services                                                Conshohocken, PA

Restaurant Manager

· Trained all cooks in proper production of all menu items.  Prepared all food for catering.

· Created job flows, recipe cards, production sheets, prep lists and quality assurance checklists. 

· Created staff café menus, as well as designed upscale menu items for restaurant.

· Handled staff issues, such as hiring, corrective actions, performance evaluations & development plans.

· Responsible for food purchasing, end of the month inventory, daily sales reports and cash handling.

· Restaurant consistently scored well in customer satisfaction surveys and sanitation inspections.

· Assisted with purchasing, merchandising and sales in Swedish Food Market retail area.

6/2003-4/2004   The Abramson Center for Jewish Life                             North Wales, PA

Executive Chef

· Supervised all aspects of food preparation and meal service in a 375-bed Kosher facility.

· Assisted with daily catering, as well as food production for our staff cafeteria.

· Created cycle menus, recipes, production sheets and order guides.

· Scheduling of 10 cooks and 35 dietary aides.  Did majority of interviewing and hiring.

· Responsible for food purchasing, quality assurance, cash handling and staff training.

EDUCATION
1994-1998                 Johnson and Wales University                                   Providence, RI

BS in Culinary Arts

· Graduated Magna Cum Laude 
· Silver Key and Golden Quill Honor Societies
Related Experience
· Certified Sous Chef with The American Culinary Federation and active in

The Greater Baltimore Chapter

· Certified Dietary Manager by the Dietary Manager’s Association

· ServSafe Sanitation Certificate 

· Maryland Techniques of Alcohol Management Certificate 
· OSHA 10 hour training
· Introduction to Hydrocolloids with Dave Arnold at The French Culinary Institute
· Charcuterie class with chef Brian Polcyn

· Transglutaminase Workshop with Alex Talbot of Ideas in Food

· Participated in over 50 hands-on culinary, pastry and cocktail workshops at 

The StarChefs International Chefs Congress (2010-2016)

· Recipes featured in magazines and on websites such as Culture, Imbibe, Garden & Gun, The Oxford American, Chilled and Frederick Magazine
· Conducted a Modernist Cuisine class at Stratford University
· Editorial writer for the StarChefs website
