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Steven Allen

#8 Mt. Royal Pl., Cambridge, Ontario, N1S-5B1, Canada, 519-620-2671

e-mail:  stevechef@hotmail.com   alt. e-mail: lilyruth@bellnet.ca
Objective:

I am interested in using my extensive hospitality / Chef background to pursue a position within your hotel
Qualifications and Skills:

*Over 20 years experience in high-end food and beverage establishments

*A worldly knowledge of cuisine having personally travelled to over 60 countries

*Diverse consulting experience

*Diverse lecturing experience

Experience:

2001-2008 “Lily Ruth Restaurant”, Cambridge, Ontario (www.lilyruth.com)

Own and operate an upscale 100 seat bistro 

Manage up to 20 employees. Donate time and skill to numerous local charitable functions. Host special events featuring food and wine from around the globe. Cater numerous events, from small business functions to large weddings and galas.

Supervise and teach cooperative education students from local high schools to help fulfill their graduation requirements

1998-2001 “Marine Expeditions” Polar Adventures

Chef de Cuisine, Hotel Manager, Lecturer, Expedition Specialist 

Managed up to 40 crew on numerous "expedition cruise ships". Provided all aspects of service for passengers during voyage. Provisioned numerous vessels, purchasing millions of dollars in goods. Presented slide presentations and lectures at trade shows, showcasing the remote regions of the globe I have visited.

1997-1998 “Le Bistro” restaurant, Halifax, Nova Scotia 

Chef De Cuisine

Supervised 18 kitchen staff. Created and produced menus for a bustling 175 seat restaurant.

Catered large affairs of up to 2000 people in conjunction with "Le Bistro's" sister restaurants.

1996-1997 "Port-O-Call" and "Lobster Pot" restaurants, Hamilton, Bermuda

Chef De Cuisine

Supervised the kitchens of two sister restaurants. Created regional and international menus.

1987-1989-1991-1994-1995-1996 “Keltic Lodge resort Hotel”, Ingonish, Nova Scotia

Held various positions during “summer seasons”, starting as “Commis de Cuisine” directly from culinary school and then holding positions as “Chef Tournant”, “Chef Poissonier”, “Chef Saucier”, and “Chef Garde Manger”

1995-1996 “Michaels on Shaughnessy Restaurant”, Sudbury, Ontario

Sous Chef

Assisted Chef Michael Cullen in the day to day operations of Sudbury’s finest restaurant
1994-95 (winter)  “Canadian Mountain Holidays” Heli-Ski Resorts, Banff Alberta

Relief Chef De Cuisine for both “Valemount” and “Cariboo” lodges

Ran kitchen operations of the worlds premiere “Heli-Ski” company based out of Banff, Alberta, with lodges throughout BC and Alberta.
1993-1994 “Showbizz Bistro”, Hamilton, Bermuda

Chef de Cuisine

Ran kitchen operations of a bustling 60 seat bistro, serving local and continental cuisine

1992-1993 “Newport Room”, Southampton Princess Hotel, Bermuda

Chef Tournant

Prepared extremely “high end” cuisine alongside an international kitchen team
Held all line positions during 2 year work period

1989-1990 “Chateauneuf” and “Lighthouse” restaurants, Harbour Castle Westin Hotel

Toronto, Ontario, Canada
Line Cook

Prepared gourmet cuisine while working in “Chateauneuf” (rated #1 restaurant in Toronto during that period), and continental cuisine in the hotel’s revolving restaurant “Lighthouse”

1988-1989 “Café du Commerce”, Bischwiller, France

Commis de Cuisine

Worked a one year “stage” in a regional cuisine restaurant (Alsace, France)

Cared for, butchered, and prepared restaurant raised chickens and pigeons

Learned traditional cuisine as well as classical preparations

Learned to speak French  
Education:

1986-1988 Culinary Institute of Canada, Charlottetown, PEI

Graduated with "Professional Chef" Diploma
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