To whom it may concern,

I am extremely interested in the Lead Cook position presently available. Below, I have posted a copy of my resume and a list of my references for your review and consideration. I truly hope to here from you.

Professionally,
Chris Williams
chefchristopher78@yahoo.com
415-513-2991


[bookmark: _GoBack]Chris Williams
1520 Gough St, Apt 703, San Francisco, CA 94109
Cell: (415) 513-2991
Email: chefchristopher78@yahoo.com
________________________________________________________________________
 
WORK EXPERIENCE                             
 
Target                                                          San Francisco, CA                November 2013 – November 2015
Consumables/Flow/Logistics Team Leader (Overnight/Replenishment)
Job responsibilities include: leading the overnight logistics replenishment and recovery process through the training, development, and motivating of over 40+ Target team members nightly; driving sales through proper product push; creating an awesome VIBE experience for our guest by maintaining  proper instock amounts; insuring  accurate backroom  inventory through the execution of  best practices; and most importantly, creating and maintaining an amazing work environment and culture through our “Fast, Fun, and Friendly” brand.
 
Fused (breakfast pop-up)                            San Francisco, CA                  November 2012 – October 2013
Executive Chef/Owner
Job responsibilities include: creation and implementation of fusion breakfast pop-up menu; training and development of both front and back of the house employees; spear headed advertising, marketing, and promotion for concept; managing and maintaining both food and labor cost;  most importantly taking care of each and every guest that makes their way through our doors.
 
Jake’s On Market                                       San Francisco, CA                  February 2012 – October 2012
Sous Chef
Responsibilities included, costing of all menu items; inventory control and analysis; ordering and receiving of products daily; supervision and management of 10+  employees, including food runners and expediter; on-going training and development for line cooks, prep cooks, and dishwashers; creating nightly specials in support of  the Executive Chef’s vision of the  menu and approach to ingredients; directly accountable for maintaining quantity and quality control through on-line expediting practices of guest tickets, as well as hands-on preparation of dishes (worked a station nightly).
 
Café Flore                                                    San Francisco, CA                  February 2010 – January 2012
Executive Chef
Responsible for quality and consistency control for all items prepared through the kitchen. Significantly reduced the labor cost, by training and promoting from within. Increased the proficiency of the kitchen through reorganization of equipment and station set-ups- the direct result was a higher plate standard accompanied with a minimized ticket time. Created and maintained strong and influential relationships with Bay area purveyors. Over the 15 months of employment with the cafe I established a strong customer base and regular following. Additional responsibilities included, but were not limited to, analyzing and breakdown of the P&L statement (weekly/monthly)- addressing deficiencies  to maximize profitability; purchasing/ ordering; inventory control; costing and creating new menu items based on seasonal ingredients; scheduling of both front and back of the house employees.
 
Sodexo (Academy of Art)                             San Francisco, CA                   May 2008 – January 2010
Sous Chef/Manager
Provide café guests with excellent food quality and consistency in an attractive environment, with professional service.  Responsibilities include, managing the culinary functions to meet food quality standards, met and exceeded the company’s financial goals by controlling food and labor costs, facilities maintenance, and personnel development objectives. Well versed in both FMS (Food Management System) and LMS (Labor Management System) web based operational systems. Placed operational and professional safety at the highest priority through continual day to day on the job training.
 
Piedmont Unified School District               Piedmont, CA                         July 2007 – April 2008
Executive Chef/ Nutrition Director
Created and implemented a “from scratch” menu for a self-sustaining nutritional program in accordance with state and federal guidelines.  Job duties included, but were not limited to, creating and costing recipes, overseeing and hands on involvement in the food preparation for 400+ students while serving both brunch and lunch. Responsible for inventory, ordering, food and labor cost control. Also managed training and development of sous chef, and supervision of daily teaching assistants and parent volunteers.
 
Sleep Train                                                    San Francisco, CA                  November 2004 – June 2007
General Manager
Directed, trained, and motivated a selling staff of 5+ people.  Consistently met and exceeded all daily, weekly, and monthly sales goals.  Trained all team members on sales strategies and coaching on closing techniques to enhance/improve individual and team performance. Successfully managed multiple locations , each generating over a million dollars of profit annually.
 
 
Hyde Street Bistro                                        San Francisco, CA                 July 2003 – October 2004
Sous Chef
Position responsibilities included menu development and execution, ordering, inventory, and food/labor cost control. Additional responsibilities included cold and hot line preparation as well as producing and plating 80 plus reservations nightly. Fluent in all areas of food preparation including sauté, grill, pantry, and some pastry work. Specialized in classical French cuisine.
 
United States Marine Corps                        Camp Pendleton, CA             June 1996 – October 2000   
Kitchen Manager
Supervised 25+ permanent personnel and recruits in the procurement, storage, preparation, and distribution of all food in the battalion.  Responsible for daily menu planning to accommodate over 3500 served per meal. Ensured cleanliness of the facility through the direct supervision of 80+ recruits daily.  Additional responsibilities included training and development of personnel.
 
AWARDS AND ACHIEVEMENTS
Certified Food Safety Manager Certificate – valid through 2019
Medal – professional achievement in food service – USMC – 2000
Chef of the Quarter – USMC – 2000
Certificate of Commendation – superior performance in food service – USMC – 2000
Meritorious Mast – professional performance as member of the guard – USMC – 2000
 
EDUCATION                  
City College of San Francisco – Business major
California Culinary Academy – 2003-2004



Reference List for Chris Williams
 
 
 
1. Gio Franco- Executive Team Leader/Target- (650) 296-3880
 
 
2. Atiwan Songkamilin- Bar Manager/Café Flore- (415) 335-5693
 
 
3. Gary Swanson- General Manager/Café Flore- (415) 412-2905
 
 
4. Nuch Thepyasuwan- Owner/House of Thai- (415)999-8698
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