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SUMMARY

French-trained and certified, with extensive European experience.
Extensive international culinary knowledge, with baking and pastry skills.
Professional experience in exclusive European hotels and resorts.
Excellent organizational skills; and people oriented with an emphasis on
quality management.

Adept in budget forecasting and analysis; follow-up; and kitchen financial
responsibilities, including payroll control.

Experience in daily inventory, menu elaboration and implementation.
Responsible for recruiting, training, scheduling and termination of employees.
Responsible for kitchen maintenance, hygiene and sanitation programs.
Extensive experience in receptions, theme functions and banquets.

Work History

12.2003 - Present CuEF + OWNER - Amuse Bouche Simi Valley, CA
10.2000 - Present CuriNary INSTRUCTOR - The Art Institute of CA Santa Monica, CA
02.2000 - 10.2000 CwuEeF - Gourmet Dining Room, Ritz Carlton Marina del Rey, CA

Managed a staff of eleven people in the gourmet dining room. Responsible for menu
planning and creation, including pricing. Responsible for all aspects of the in-room
dining service - menu planning, execution and delivery. Responsible for all aspects of
personnel management for my team - hiring, training, evaluations and managing
unsatisfactory performance. Assist the Executive Chef in daily operations as needed.

05.1999 - 022000 CwuEer - Garde Manger, Ritz Carlton Marina del Rey, CA

Managed a staff of seven people in the garde manger department. Responsible

for menu planning and creation, and review and delivery of banquet contracts.
Responsible for food service to the VIP club floor - menu planning, execution and
delivery. Responsible for all aspects of personnel management for my team - hiring,
training, evaluations and managing unsatisfactory performance. Assist the Executive
Chef in daily operations as needed.



Work History

1990 - 1999
1988 - 1990
1981 - 1988

Execurive CuEeF - Club Mediterranee Paris, France

Responsible for Operations which included up to three dining rooms, including
one gourmet room. Supervised preparation of up to 3,000 meals per day, including
breakfast, lunch, dinner and room service. Worked in resorts of up to 600 rooms.
Prepared menus of various international cuisine, depending on location of resort.
Managed teams of up to 40 employees. Responsible for personnel management,
including performance evaluations. Catered banquets and multi-themed event
functions as required. Worked in a variety of locations including Mexico, USA,
France, Brazil, Switzerland, Martinique, Japan and Greece; on 6 to I2 month
rotational assignments.

Assistant Executive CHEF - Club Mediterranee Paris, France

Assisted Executive Chef in daily operations as described above. Worked in a variety of
locations including Maldives, Martinique, Switzerland, Thailand and Mexico on 6
month assignments.

Various Eurorean ExperiENCES

Hotel Carlton - Cannes, France

Hotel Bristol - Paris, France

Potel et Chaboud Traiteur - Paris, France

Hotel Jeanne d'Arc - Crans Montana, Switzerland

Hotel Alpina Savoy - Crans Montana, Switzerland

Restaurante Les Hautes de Crans - Crans Montana, Switzerland
Hotel Le Chamois - Les Contamines, France

LiceEnses + CERTIFICATES

1980 - 1981

Hoter Porssoxn D'ArcenT
Apprenticeship Program and Certification - Loiret, France

]979 - ]980 CENTRE DE FORMATION D'APPRENTIE

LaNGcUAGES

CAP Option Cuisine a "Cuisine Classique” - Orleans, France

Fluent in English + French

Conversational in Spanish + Portuguese



