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     Richard Plumb, C.E.C., A.A.C.

     211 West Greenwich Avenue

     Greenwich, CT  07041

     201-437-9365 (h)  203-530-8821 (c)

     brewchef@yahoo.com


Profile

      ●   Experienced Executive Chef and Director of Operations.

· Have operated multiple restaurants accommodating over 500 guests

· Developed kitchen and menus for new brewery restaurants.

· Excel in developing successful menus and recipes.

· Proven team-building and motivational skills have kept staff turnover below 40%.

Experience
      Director of Operations/Corporate Executive Chef  

Boston Hops Inc., New York, NY
      May, 2000 - present

Responsible for menu development, kitchen/bar design, opening plan and execution, training, and staff hiring for three new brewery restaurants.  

· Redesigned kitchen.

· Upgraded menus.

· Developed corporate buying policies, recipes, restaurant standards and training manuals.

Executive Chef/Back of House Director of Operations
Hyatt Regency, Old Greenwich, CT           May 1996 –May 2000

Responsible for 32 cooks and six sous chefs in a $9.5 million food and beverage operation.  Also supervised stewarding, purchasing, and receiving.

· Five year average of 29% food cost and 30% labor cost.

· Employee retention improved 75%.

· Operation featured in numerous publications.

Chef de Cuisine
Pebble Creek Café, Purchase, NY
  June 1993 – March 1996

Instrumental in kitchen and restaurant design of American regional restaurant.  Responsible for all costs for front- and back-of-the-house.  Developed menus, monthly marketing tools, and advertising strategies.

· Increased quarterly sales 25%.

· Demonstrated project planning and design skills.

    


       Richard Plumb, C.E.C., A.A.C.

Education
       
       A.O.S. in Culinary Arts, April 1991

       Culinary Institute of America, Hyde Park, NY

       Nutritional Cuisine, January 2000, Culinary Institute of

       America, 20 hour course

Certification
       Certified Executive Chef, January 2000




       American Culinary Federation

Associations
       Active Member, American Culinary Federation since 1991




       The Chefs Association of Westchester and Lower 




       Connecticut since 1991, President from 1994 - 1995

Awards                         “1998 Chef of the Year” – The Chef’s Association of

        Westchester and Lower Connecticut   

Delaware Valley Chefs Association Culinary Competition,  ACF Silver Medal – 1997

U.S. Team Member, International Ice Carving Competition,

Gold Medal - 1996

Southern New Jersey Chefs Association Culinary Competition,

First Prize – Poultry Platter, 1995

