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Highly accomplished Executive Chef with a reputation for innovative seasonal menu selections creativily
in the preparation of dishes with a regicnal italian, Mediterranean, Califarnia, Asian, and North
American cuisine theme. Mere than 20 vears of delivering consistency and reliability for many of
Sacramento’s most highly regarded fine dmmg estaldishiments.
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EXECUTIVE THet SRS ihdiuad,

Managing the operations of 3 and 4 star fine dining restaurands and other venues

Creating a tine dining atmosphere and promaoting an exceptional restaurant image

Dave g’mw seasanal and frech menu items

Updating and deveioping new menus muitiple times a vear promoting seasonality

Evaluating, upgrading and helping to improve the entire wine selection

Fosterning & team-onenied environment and gositivery motivating staff

implementing proprams to contro! afl food, beverage, labor and ancillary costs within budget
Contracting with vendors to secure the best prices and quality on eguipment, food and supplies
Coordinating externshins for young Chets and conducting food and cooking demonstrations

PROFEISIONAL EXPERIENCE:

Consultanty/Personal Chef
{Self Employed) {2011 -Current)

Consulted to restaurants and food service establishments,

Participated in meetings to establish the needs of the business and what problems or shortcomings they
needed changed. Mainly working with cost saving measures, empioyee iraining and retraining, as weil as
physical envirorment
sanitation. Wrote up renorts indicating what needs were to be met and how they were to be met
including costs and equipment needs.
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Personal Chef to private parties and small businesses. Met with clients to establish their needs and my
styie of cuisine | am most experienced with. Wrote menus, sampled out food and established logistics.
Party sizes were from 2-50 guests.

Executive Chef {2011)
Brew it Up! —Sacramentg, CA
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Management of a Kitchen staff of 17, Orderet goods, equinpment and
the menu. Executed and coordinated menu changes as needed. Butchered meats and fish according to
menu needs. Developed recipes and made numerous changes to the staff training and technigues used
in prepavation of fouds. Bt‘{fughi morate up and improved overall g “‘f@&‘mance of the kiichen staff and

serving staff. Brought Innovative snd new ideas to the restaurant and manu.
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KITCHEN MANAGER/COUK {2009 ~ 2010}

One Speed Restaurant — Sacramentg, CA.

Worked on pouimns on the line inciuding; saulé and pizza pi’i.‘dugi o, Made fresh soups, plzza dough,
braise f tc and *-s , portion control A vits! part

of the managemem and production in this restaurant,

EXECUTIVE CHEF {2604 - 2008)

Raley Field / Centerplate, inc. — West Sacramento, CA.

Entrusted to manage o HW,,L feed service program and charged with sroviding creative menu

items, innovative sper sa*ﬂes and unscale wm’iornarethan 140 separate annual events.
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Updated the menu frequently with “fresh and showy” items including roasted salmon tacos, griiled
quesad.hds, gourmet hamburgers, house-made meatball sandwiches, and a variety of light and healthy
eglonat menu ems includ tizers, salads, entrees and frash vegeisbles.

Maintained Raley Fleld’s statue as the top rated food service program in Miner League Baseball and

initiated improvements designed to control food costs, manage inveniory, lmpmve quality, and deliver
an exceptional dining experience to as many as 15,000 guests. Adm:msmred a budget for a food service
progran generating over 56 million in annual sales maintaining food end tabor cost percentages within

budget goals.

Established 2 strong team-oriented work environment using maotivation, inspiration, and a “lead by
example’ management sty . Trained, mentored and supervised two Sous Chefs and as many as 300 full-
time and seasonal employees, Viade Raley Field a “fun place to work”, improved moraie, reduced
turnover, and achieved one of the highest percentages of seasonal emnloyee reteni
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cheduled staff, and created the right atimospheie oy as many as 5000 guests ior a

Jesigned menus, s
wide selection of corporaie events.

d food demonstrations: conducted interviews with the

PARAGARY'S RESTAURANT GROUP — Sacramente, (a. {1995 - 2003}

CHEF {1999 - 2003}
Paragarv's Bar & Oven - Sacramenio

d the first and only 4 — Star rating for the Paragary’s Restaurant Group from the Sacramento
: nsistency, creativity, and guality throughout the menu for one of then Sacramento’s

i

Wiaintained the upscale restaurants reputation of guality ingredients, freshiness and seasonal menu
changes. Produced innovative wood fired pizzas, artiui pasias, and the freshest seasonei meat and
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seafocd antrées with an itabion theme,

\ahor costs under budget.
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ientored numerous externs and promoted the restaurant thioughout the region by conducting live
demonstrations and cooking ciasses at various iocations for Always Learning, and Bel Air/Raley’s
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Supermarkeais.
CHEF {1596 — 1555;
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Sulies within the COMmpany s valagary s,

{ was Drought into the restaurant to reesiablish a positive reiationship with the empioyees through
maorale and leadership. Aiso, imorovements were needed on food costs and iabor.



CHEF {1995 ~ 1996}
Capitol Grill - Sacramento, Ca.
Served as the Head Chef for one of Sacramento’s most popular upscale restaurants and guickly earned a

reputation for creating innovative seasonal menus featuring fresh and local ingredients. Maintained a
garden where a lot of our produce was procured.
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Performed kitchen management duties including menu planning, inventery, and cost controls.
Recruited, selected, and supervised an energetic, focused and weli tramed amployee team.

SGUS CHEF {1990 - 1955)
Mace's Restaurant — Sacramento, Ca.

Partnered with the Executive Thel w prepare clas sic Arnerican Gusine for this fine dining restaurant,
Responsible for ail food production, inventory, specials, supervision, and menu selections.

PROFESSIONAL EDUCATION:
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CULINARY INSTITUTE GF AMERICA —~ Hyde Park, New Yok

Associate of Occupational Studies Degree {Dean’s Honor List - Graduated 1985)

MESA COMMUNITY COLLEGE ~ San Diego, €a.

Food Service Major {completed nesrly two-vears toward degree)

References furnished upon request



