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Executive Summary 

Self motivated, hard working and able to multi-task a variety of different projects.
Excellent communication skills. Controlling food, beverage and labor costs.
Establish a good rapport with purveyors to receive the best possible product, pricing and service. Professional experience in team leadership, hiring, training and management of staff.
Successful banquet/catering experience (up to 8,000 guests) as well as high volume, upscale/fine dining to fast paced, casual restaurants. 
Purchasing for multi-million dollar establishments while maintaining inventory controls. 
Exceed health department requirements by following safe and sanitary food handling procedures.
Creative menu research and development to ensure a memorable dining experience to all guests.
Areas of Expertise

	Food and Beverage cost control
	Labor cost control
	Safety and sanitation

	Menu development and costing
	Scheduling
	Ordering/receiving

	Inventory control
	Organization
	Dynamic presentation


Selected Accomplishments

· Earned AA degree in Culinary Arts from OCC, Costa Mesa, CA.
· ACF accredited chef, completed apprenticeship at Disneyland Hotel.
· Received four Bill Teifel awards for guest satisfaction while with Marriott Corporation.
· Able to create spreadsheets for ordering, inventory, scheduling, costing, checklists for cleaning, opening, closing, preparing,and production.
· 30+ years working in hotels, country clubs, restaurants and catering companies.
· Read, write and speak Spanish.
· Facilitated seminars regarding food & wine pairing and safety & sanitation.
· Assisted Wolfgang Puck catering the Academy Awards Governor's Ball.
Synopsis of Responsibilities

· Control food, beverage and labor costs to meet or reduce budgets. 
· Exceed guest's expectations by serving beautiful, delicious and wholesome food.
· Create a work environment that is positive, safe and highly productive.
· Build relationships with guests, members, managers, staff and purveyors.
· Maintain sanitary conditions to exceed Health Department requirements.
· Follow company standards to ensure consistency.
· Ensure that every guest leaves happier than they were when they came in and with every intention of many return visits with family and friends. 
CAREER TRACK
Doubletree Hotel San Antonio Airport – Executive Chef 10/2010 to 12/2010
Lucky Sailor , Canyon Lake, Texas – General Manager 7/2010 to 9/2010 
Cahuilla Casino, Anza, CA – Food & Beverage Manager 3/2010 to 7/2010
RJ' Sizzlin' Steer, Murrieta, CA – Catering Coordinator/Chef 6/2006 to 3/2010
The Plantation House, Temecula, CA – Executive Chef 2003 to 2006
PGA of Southern California, Calimesa, CA – Executive Chef 2000 to 2003
South Hills Country Club, West Covina, CA- Executive Chef 1996 to 2000 
Marriott Corp., Irvine, Newport Beach and Ontario, CA- Executive Chef 1988 to 1996
