7.  Resume of Very Experienced Chef
Brad Barnes, C.M.C.

213 Davis Avenue, Christianson, NY 10735

203.555.0150

BandBsolutions@aol.com

Qualifications 


Culinary Skills

· Very strong experience in quality food preparation.

· Thorough understanding of all facets and styles of service.

· Well versed in many ethnic and international cuisines.

· Able to produce quality results while adhering to budget.

· Committed to upholding the highest standards of operation in the professional kitchen.

· Highly trained in nutritionally conscious cuisine.

Management Skills

· Self-motivated, quality- and cost-directed manager.

· Solid experience in multi-unit management.

· Excellent human resource management skills, maintaining a departmental employee retention average of 3.5 years.

· Skilled in sanitary management of food preparation facilities.

· Experience in public speaking, presentations, and seminars.

· Developed, wrote, and presented educational videos.

Professional Experience


Chef/Owner, B & B Solutions



 
      2001–present

Partner in Food and Beverage Management firm currently operating food and beverages operations in two Manhattan properties: the Embassy Suites Hotel in Battery Park City and the Hilton Times Square. Food and Beverages is a freestanding entity and is required to be totally self-sustaining while providing 24-hour room service, an employee cafeteria, and many other hotel services. 

· Report on profitability, quality, and operations to our client.

· Reversed the operations from substantial losses to break even.

Corporate Executive Chef, ITB Restaurant Group

                    1992–2001

Oversaw profitability, training, menu development, and staffing of kitchens in three restaurants while acting as executive chef for the flagship operation, 64 Greenwich Avenue. 

64 Greenwich Avenue Restaurant, 125 seats/$2.4 million annual sales

Responsible for design of the kitchen as well as the purchase of all equipment. Developed all menus. Developed profit and loss prospectus for opening food sales. 

· Increased profitability of food sales by 10 percent since the opening through a customer-driven sales-oriented approach to menu development as well as a concentrated effort to retain employees and increase productivity.

· Practiced an aggressive approach to purchasing by constantly researching new resources while maintaining a good business relationship with purveyors.

· Initiated our banquet/catering division in order to expand sales as well as make better use of available staff and facility. Banquet/catering has grown to 35 percent of annual sales at a higher profitability than <agrave> la carte service.

· Maintained a constant learning atmosphere in the kitchen through promotion from within and the rotation of culinary school externs in the facility.

The Black Bass Grille, 65 seats/$1.4 million annual sales

The Black Swan Grille, 120 seats/$2 million annual sales

Set tone and style of menus and worked with the Chef to produce profitable, customer-driven menus that stayed within our philosophy and food standards. Wrote and implemented all front-of-the-house training procedures. 

· Assured profitability of each kitchen through guidance in food cost control, staffing, and time management.

· Produced all graphics for seasonal menus.

Executive Chef, The Black Bass Grille



        1989–1992

Hired to change the style of food and service from a tavern-style pub to a white-tablecloth casual dining restaurant. 

· Raised check average from $20 to $37.

· Increased yearly sales from $780,000 to $1.4 million.

· Analyzed lunch business, which showed a history of poor customer counts, then recommended closing for that meal period, saving the company about $16,000 annually.

· Purchased new equipment per budget to facilitate new style of service.

Executive Chef, Greenwich Island Catering, $1.8 million annual sales 1987–1989

Supervised all food production and event logistics, including staffing and equipment setup. Maintained three daily corporate accounts. 

Executive Chef, The Brass Register at Four Squares, 225 seats, 240 banquet seats,

$1.6 million annual sales.





     1980–1985

Worked as sous chef and then executive chef. Started catering and banquet service.

Education and Certifications
 
A.O.S. in Culinary Arts, Culinary Institute of America, 1987


Nutritional Cuisine course, Culinary Institute of America, 1995


Certified Master Chef, American Culinary Federation


Certified WACS International Judge


Certified ServSafe® Food Protection Manager


Certified TIPS Alcohol Service Trainer

Professional Organizations

Member, American Culinary Federation


Member, American Academy of Chefs

Honors and Awards


President’s Medal from the American Culinary Federation 


Coach and Design Director for American Culinary Federation Team USA, 2000 & 

            2004


Hermann Rusch Humanitarian Award for Contributions to 9/11 Relief Effort 


Two Gold Medals, IKA/HOGA Culinary Olympics, Frankfurt, Germany 

Chef of the Year, The Chefs Association of Westchester and Lower Connecticut 

