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EXECUTIVE CHEF
Committed to cook, lead and delegate to run a successful culinary business.
SUMMARY: Highly accomplished and driven culinary professional, a perfectionist, with 5+ years of diverse experience as an executive chef in various resorts and five star restaurants. Demonstrated ability to develop and lead strong culinary teams with a track record of streamlining operations and delivering the highest levels of food quality and hospitality. Inventive finesse and genuine passion for food cookery and presentation. Broad knowledge of various American, Asian and European cuisines. Strong business acumen and expertise in cost reduction and budgeting.
AREAS OF EXPERTISE
	– Recipe Development
	– Kitchen Operations
	– Cost Control

	– Quantity Conversions
	– Quality Assurance
	– Inventory Check

	– OSHA Compliance
	– Financial Planning
	– Menu Recommendation

	– Sanitation Maintenance
	– Material Procurement
	– Beverage Selection


PROFESSIONAL EXPERIENCE
Kites Restaurant, City Grand Hotel, Charleston, SC
Executive Chef | 3/2012 – Present
• Maintained the restaurant food costs below 27% of the total budget as compared against standard industry costs of 32%
• Attained 100% customer satisfaction level during first six months of employment by streamlining kitchen operations and delivering high quality food and customer service
• Ensure the delivered food is of excellent quality and is prepared under hygienic conditions
• Set the menu and update the same regularly based on seasonal preferences and food availability
• Carryout financial planning and control food costs
Starwood Hotels and Resorts, Charleston, SC
Sous Chef | 7/2010 – 2/2012
• Introduced 2 additional cuisines and 13 signature dishes to the menu and adapted authentic recipes to bring innovation which was highly commended by the management
• Ensured timely procurement of all raw ingredients
• Coordinated with all work stations to synchronize orders
• Developed and adapted various recipes for menu updating
EDUCATION
Community College, Charleston, SC – 2010
Associates Degree in Culinary Arts
AFFILIATIONS
Master Chef America, Charleston, SC
American Culinary Association, ACA
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