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JEFFREY JAMES RIEDENAUER _ 831-818-7279

Objective
Seeking a senior culinary position to utilize my experience and knowledge and to provide the skill and excellence required in today’s kitchens.

Work Experience

Casa Blanca Inn and Bistro, Santa Cruz, CA  Sou Chef under past and present owners. Part of remodeling and re-opening, menu
execution on hot food and pastry. June 2010 to February 2012

Bluewater, Capitola, CA  Sou Chef. Responsible for the day shift, managing the staff, product ordering and inventory control.
Frequent double shifts for evenings and weekends, particularly summer months and holidays. February 2008 to March 2010

Davenport Roadhouse, Davenport, CA  Head Chef. Planned and designed menus coordinated special events, managed inventory
ordering and control, as well as supervising the kitchen. Led the staff and worked hot line, pantry, pizza oven and desserts as

necessary. May 2007 to January 2008
Seascape Resort, Aptos, CA  Hot line cook. Ran double fryer and grill. Summer 2006 June to August

Chaminade, Santa Cruz, CA  Chef de Cuisine. Hot line work for buffet dinners as well as a la carte, room service, bar and banquet
work, often simultaneously. Developed menus, planed banquets and supervised kitchen. August 2004 to November 2005

Fresh Cream, Monterey, CA  Hot line cook in a fast paced sophisticated, high volume restaurant. Duties included managing large
parties of 20 to 120 in short order, a la carte format while maintaining the high end classic French cuisine that made the restaurant one
of the best in northem California for over 20 years. Eebruary 2003 to July 2004

Palm Island, St. Vincent and the Grenadines/Externship  Private 5-Star island resort, lead baking and pastry department while
aiding on the hot line and leaming how to manage inventory in a remote location with few amenities. Fall thru Winter 2003

California Culinary Academy, San Francisco, CA  Training not only included classroom work, also included serving weekly meals
with hands-on experience in kitchen organization, menu planning, cost control, safety and sanitation requirements, hot line, pantry and
pastry work. Worked with renowned local chefs and celebrity chefs for catered events and kitchen demonstrations. Graduated with a

3.77 GPA. Fall 2001 to Fall 2002
Eddies Bakery Café, Fresno, CA  Helped set up and open new bakery/café style restaurant. Managed the coffee and restaurant
sections, tasks included, scheduling, training, ordering, inventory, and waiting. 2000 to 2001
Margaritaville, Capitola, CA  Started as a busser and was promoted to a bar-back position once | tumed 21 years of age. Became
a valuable “utility” employee working as a busser, bar-back, bartender. Often working doubles on weekends. 1997 to 2000
Education
California Culinary Academy, San Francisco, CA Fall 2001 fo Fall 2002/Graduated
Cabrillo College, Aptos, CA Winter to Spring 2000/Present
Southemn Utah University, Cedar City, UT 1995 to 1996/Freshman
Clovis West High School, Fresno, CA 1991 to 1995/Graduated
References
Bruce Fuller, Scotts Valley, CA 831-234-1385
Marc Guisti, Fresno, CA . 559-903-6682

Carol Costere, Soquel, CA 831-462-7740




