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                               7002 Great Elms Ct. Cypress, Tx 77433
Cell: 832 732-5296
Email: tsualua@rocketmail.com


Position desired: Executive Chef, Sous Chef, or Kitchen Manger

Sualua Tupolo began his culinary journey in 1974 as a teenager working in the pot and dish room at a Meals-on-Wheels program in San Francisco. This humble beginning inspired him to study Culinary Arts at San Francisco City College from 1976-1978. His first chef’s job was at Host International, Charley Brown’s Restaurant; an upscale steak and lobster house in 1979. Since that time he has held positions as Executive Chef, Food Service Director, Kitchen Manger, Sous Chef, Chef Departie, and Line Cook for such prestigious companies as the Intercontinental Hotels, Lacosta Hotel and other fine restaurants.

Sualua is a native of the beautiful island of American Samoa where he returned in 1989 to serve as the Executive Chef for the Rainmaker Hotel as well as the Pacific Islands famous Sadie’s Thompson Inn.
He has served as an exclusive chef for three governors of American Samoa preparing meals for dignitaries, members of Parliament, heads of state, the King of Tonga, Congress and Senate members. 

He has numerous video programs and had the honor of teaching a cooking class for the members of congress and their staffers at the House of Representatives on Capitol Hill.


Experience
2013- 2013
Iron Culinary Solution
Executive Chef for Iron Horse Ranch Remote Lodging for Halliburton
Supervision of a 12 member team
Purchasing and inventory
Menu Design
Staff training to as well as skill development
Hands on Baking, Soups, Sauce’s made from scratch
Hands on working the line for breakfast, lunch, and dinner
Assisted in opening from inception of new location’s kitchen layout
Opening inventory for small wares and food.   



2011- 2013
American Samoa Culinary Academy 
Culinary Instructor Fundamental cooking and baking essentials, Serve Safe.

2008 – 2011
Sodexo Am Samoa Inc
District Chef for American Samoa School Lunch Program
Culinary Training, Food Specs, Serve Safe, Recipe Cards, Farm to School, Teach workshops on new product items for 3 school districts. Work with nutritionist, and clients for catered events.

2007-2008
Sadie Thompson Inn
Executive Chef
Culinary Training, Menu and recipe writing, costing, staffing, purchasing and supervising for restaurant and catering.

2005- 2008 
Atlantic Union College So Lancaster MA.
Director of Food Service and Chef Instructor for Culinary Arts.

2002-2005
Weimar College
Dining Chef, Culinary Instructor Assistant.
 
Skills
· Purchasing and marketing
· Motivator and teamwork builder
· Scheduling of kitchen personal 
· Composing and writing Menus  
· Cooking and preparing foods on the menu according to specs  
· Proper storage and handling of perishables, can, and dry food products. 
· Trained in Vegetarian plant base including vegan and traditional animal protein diets. 
· Serve Safe Certification 2010-2015 


Education
Weimar College June 2005 Certificate Culinary Arts
San Francisco City College Hotel and Restaurant 1978-1979
Culinary Institute of America (CIA) – Culinary Foundations (2009)


Interests 
Enjoy teaching and doing cooking demos for videos 
Singing and music.


References
Martha Orouke  408 218-5621  ( Sodexo)
Terry Stefanny  Pacific Sales (Catering) 684 258-2981
Rob Beaton ( Director of Food Service Columbia Academy  ) 530 401-6511
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sodexo

December 3, 2013
RE: Sualua Tupolo
Dear Sir or Madam:

| have had the pleasure of working with Chef Sualua for the past 4 years as his direct supervisor.
During this time | have interacted with Chef Sualua on a regular basis. This interaction has given me
good insight into Chef Sualua’s strengths, areas for development and his leadership capabilities.

Chef Sualua’s existing strengths are his culinary skills, enthusiasm to work as a team player, and
organizational skills. Chef Sualua is motivated to learn and has exhibited strong leadership capabilities
in developing his staff.

Chef Sualua is a self-directed and self-starting manager. He is continually seeking out various learning
opportunities to develop his culinary skills and management skills. Chef Sualua brings experience,
integrity and a great work ethic to his position, and | am confident he would bring the same to any
position he is applying for. Chef Sualua has my recommendation as an excellent candidate for this
position.

I have no affiliation with the position Chef Sualua is applying for.

Sincerely,

T N A

Martha O’'Rourke

District Manager

Sodexo School Services
martha.orourke@Sodexo.com
408-218-5621
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San Francisco Baking Institute
2R

This certificate is presented to

mﬁm_sm Tupolo

in recognition of successfully completing

Pastry Arts: Modern Cake Methods and Design

October 28, 2011

A——

October 24t —

Al

Juliette Lelchuk ¢ Instructor Michel Suas/# President, Co-Founder
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} iron culinary solutions

November 22, 2013

To Whom It May Concern:

Please let this letter serve as my highest recommendation for Sualua Tupolo. Iron Culinary Solutions has used
Sualua Tupolo's services in several occasions and our company and we have always been more than satisfied with
both the quality and taste of the food as well as his organization and dedication to servicing our needs. Sualua
Tupolo is affiliated with Iron Horse Ranch, winner of the Odessa Texas Best Catering Company Award 2013. Not
only can you expect excellent ‘Culinary Marvels’ from Sualua Tupolo, but Mr. Tupolo is a versatile Executive Chef
with a passion for cooking and event planning.

If you should ever need help in planning a themed event, Mr. Tupolo has valuable experience to help make your
event not only a successful one, but also one that will be warmly remembered by your guests. Chef Tupolo’s
culinary versatility caters to your needs nonetheless. If you prefer a “Tuscan-Style Pollo alla Porchetta” dish or
just love Asian cuisine, Executive Chef Tupolo will do just that—cater to your taste. Chef Tupolo really truly
remains faithful to his motto: “If you can dream it, I can make it happen.”

Besides his work with Iron Culinary Solutions, Chef Tupolo has also assisted me with Cooperate 6 course dinners,
weddings, and Company picnics. (Serving 200 to 600 people per event) Besides his culinary expertise, Chef
Tupolo is also a Culinary Professor, with no shortage of creativity and culinary knowledge, which he can help you
train and prepare all upcoming Chef’s to ensure that even the tiniest detail of your kitchen and menu is faithful to
the theme you have in mind. If you want an excellent Executive Chef on your Team, you should look no further.
I am positive that Executive Chef Sualua Tupolo will exceed your expectations.

*If you have any further questions you may reach me @ 281-989-5039

Sincerely,

Rose Cantu
Iron Culinary Solutions
Cooperate Concept Executive Chef

2419 Center Street, Houston TX 77007
office: 281-636-4455 ¢ Fax: 1-866-757-6644





