
BRENT PITCHFORD

121Graham Ave. apt#1 San Jose, CA  95110 (408) 439.9338
bjwpitchford@gmail.com
	OBJECTIVE

	
	Sous Chef

I am seeking a Chef position that will challenge both my culinary and management skills. My goal is to be working with an executive chef in maintaining the highest quality food, hospitality service, planning seasonal menus and where I will continue to contribute.  I would assist in training line cooks and staff as well as participate actively in pre-shift meetings.  

	Experience

	JAN 2010 – 

set 2013

	Vine Dinning Enterprise (LB Steak House)                                                           San Jose, CA
Executive Sous Chef/ Product Manager

· Proven ability to effectively handle multiple levels of responsibility with minimal direction from supervisor while supervising personal, providing team leadership, motivation and development.
· brought on to help eliminate food waste as well as spoilage 

· Conduct quality control, fabrication of all butchery and monitoring fresh product delivery
· In charge of weekly inventory and food cost as well as maintaining budgets using Ctuit Radar
· Maintain and update all required product guides, files and kitchen documentation.
· Worked with the Executive Chef, review food and labor costs of entire operation on a regular basis. 
· Working with modern techniques involving molecular gastronomy/ Sous Vide/ Cryo Vac.
Left Bank Brasserie








   Menlo Park, CA
Sous Chef/Product Manager
· Brought on to help control cost of food spending on a weekly basic as well as control of daily inventory and weekly inventory.
· assisted in a understaffed restaurant 

· Staff Training of Kitchen Crew of new hires in making sure all employees are trained to company standers as well as the Chefs qualifications. 
· In charge of employee scheduling as well as maintaining labor control budget. 
· work closely with Executive chef on daily specials thought out the week 
 LB Steak House Menlo Park, CA 
Opening Staff/ Executive Sous Chef 
· Train new kitchen staff as well as FOH on food and station positions 

· Train food runners and kitchen expo to insure 

· Help plan menu based on seasonal ingredients.

· Plan kitchen set up and station execution  


	sep 2008 – 

sep 2009
	Lounge on 20









   Sacramento, CA

Sous Chef/ Chef de Cuisine  

· Facilitate and execute all stations.

· Responsible for supervision of the entire kitchen operation under the direction of Executive Chef.
·   Inspected food products prior to use and consumption for quality spoilage

·   Controlled and maintained inventory of food products 

	Sep 2008 – 

Jan 2009
	Ella Dining Room                                                                                                       Sacramento, CA
Line Cook/ Sauté

· Set up station to par according to restaurant guidelines.
· Prepared meals in a high-volume kitchen with exceptional quality, emphasizing fine details, precision, and presentation.

· Assists with the cleaning, sanitation, and organization of kitchen, walk-in coolers, and all storage areas.
·   Cut, trimmed, de-boned meats and poultry 
·   Portioned cooked foods according to size of portions and methods of garnishing.

	DEC 2006 – 

MAR 2008
	PF Chang’s China Bistro                                                                                                   Sacramento, CA
Lead Wok Cook 

· Follows recipes, portion controls, and presentation specifications as set by the restaurant.  Restocks all Items as needed throughout shift. 
· Facilitated all sauce preparation for lunch and dinner services.
· Performed multiple tasks and worked closely with Executive Chef

	jul  2006 – 

dec  2006
	Rio City Café
                                                                                                           Sacramento, CA
Line Cook

· Served as “rounds man” position for all stations during dinner shift.

· Prepared and implemented of dinner service for 500 to 600 guests per evening.

· Created and facilitated sauces and various dishes to assist sous-chef.

	apr  2006 – 

 jul  2006
	The Kitchen
                                                                                                           Sacramento, CA
Line Cook

· Set-up front of house; food preparation and facilitation of grill and fryer.

· Acquired critical knowledge of working in a timely manner preparing and presenting dishes in a one-seating, six-course dining setting. 

· Prepared main dishes tableside, facilitated guest entertainment during five hour dining experience.
SPECIAL SKILLS AND ABBILITIES

· Good communication Organizational and management skills
· High level of personal hygiene

· Ability to quickly discover and resolve conflicts efficiently.
· Sous Vide cooking and techniques

· Cryo Vac techniques
CERTIFICATIONS
· Serve/Safe Sanitation License

· Food handler Card
· CPR Certified 

	EDUCATION


	JAN 2004-

Apr 2006

2003 - 2004

JUNE 2001
	California Culinary Academy (CCA) 
       San Francisco, CA
· Associate of Occupational Studies Degree Le Cordon Bleu Culinary Arts degree

Mission Community College                                                                                  Santa Clara, CA
· Hospitality Management

Live Oak High School                                                                                              Morgan Hill. CA
· High School Diploma

· Home Economics 




Compansatio
$60,000 per year 

