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Barre Miller

	
	Objective
To use my knowledge, expertise and imagination to create a fun, yet sophisticated dining experience.  Develop an exciting, educational and dedicated working environment encouraging growth in all associates.
Skills
Outstanding cooking skill and technique 
Food presentation
Menu Development 
Cost control, operational analytics 

Organization, documentation 

Team member, team leader, team building 

Hiring, development, mentoring 
Competent and clear communication 
Human Resource programs, requirements 

Guest satisfaction / interaction, consultation 

Detail oriented 

HAACP standards and documentation, sanitation standards 

Professional Experience
May 2014 – Present             Hands on Gourmet                                        San Francisco, Ca
Chef Instructor 
Instructing and assisting guests in the proper techniques and procedure to prepare dishes for the group to enjoy.
Prepare mis – en – place, gather tools, develop lesson plan
Teach technique or procedure relevant to the dish or recipe, assist in preparation and presentation to guests

On call position
Nov. 2014 – June 2015          Roe Restaurant                                           San Francisco, Ca

Chef

Working Chef position for Event venue, 25 to 750 ppl on 3 Floors
New Menus, Hand Made Products, Updated Presentations

Trending to Highest Revenue year in company history
Stabilized All Kitchen Costs

Owners lost lease


	
	May 2008 – Nov. 2012          San Francisco Marriott Marquis                  San Francisco, Ca

Senior Sous Chef

May 2008 to July 2009 Senior Sous Chef in charge of the Restaurant, In Room dining, 3 bars and the associate cafeteria for 1500 room convention hotel.
$3.5 million Department revenue

Revised menus for all outlets in first 90 days 
Increased guest satisfaction 7 points 

Reduced food cost 6 points
Managed a staff of 25 to 35. 

July 2009 to Nov. 2012 Senior Sous Chef in charge of the Banquet Department.

120K sq. ft. of meeting space on 5 floors. 

25 to 3000 guests 
$24 million in food revenue. 

Revised menus for all banquet functions, new presentation and production techniques 

Posted all recipes and presentations on company resource web site. Only Chef in the company to complete this project.

Raised Event Satisfaction Survey scores from high 40’s to high 60’s.

Raised Associate Engagement Scores from low 50’s to low 90’s.
Manage a staff of 15 to 30 depending on business levels. 

April 2006 – May 2008     Monterey Marriott Hotel and Conference Center       Monterey, Ca
Executive Sous Chef

Executive Sous Chef in charge of Banquet operations. 
60,000 sq. ft of meeting space in the convention center located across the street from the hotel, as well as 15,000 sq. ft of meeting space within the hotel.
Food Revenue of $10 million

Raised Event Satisfaction Survey score for Quality of Food to over 80%, finishing the year 3rd in the company. 
Reduced Food Cost  5 points

Reduced Labor Cost  3 points. 
Brought Associate engagement to a record high at 90%.
Staff ranged from 6 core banquet cooks to a maximum of 15. 

Summary of Earlier Professional Experience
Market Manager     The Lodge at Pebble Beach                                                   Pebble Beach Ca
Chef / Manager       Bon Appetit; Oracle Plaza                                               Redwood Shores, Ca.
Executive Chef promoted to Assistant General Manager / Food and Beverage Director 
          Embassy Suites Hotel and Conference Center
                              Monterey, Ca

Executive Sous Chef       The Highlands Inn                                                 Carmel Ca. 
Executive Chef            Michaels Catering                                             Watsonville, Ca. 
Executive Sous Chef   The Sardine Factory                                              Monterey Ca 



	
	Education
California Culinary Academy                                                                      San Francisco, Ca

	
	


