Winston Wither

4605 Tamarack Trail Ausitn Tx 78727• 512.621.9636 • winstonwither@gmail.com

Objective
A continued career in a high end professional kitchen where the goal is to exceed industry standards and focus on use of local ingredients.

Work History

Vince Young Steak House Austin Tx. May 2015-May 2016

     line cook for downtown steak house. averaging 140-200 covers

       nightly. 
Fat City Bar and Cafe Sacramento Ca. April 2014- March 2015
       Saute chef for very busy long standing Sacramento restaurant. Wrote and executed 

       daily specials. 

Sodexo Foodservice at Fort Lewis College. Durango Co October 2013-Feburary 2014

        Am supervisor for campus dining . upwards of 1200 students with four food outlets and

        Multiple food concepts 
Hyatt Regency Lost Pines Resort and Spa, Cedar Creek, TX June 2006-October 2011/6-2012-Sept-2012

Sauté chef/sous chef at Stories fine dining restaurant.

Chef at Major Neighbors steakhouse.

Alter Ego, Perugia, Italy March-June 2006

Part-time chef's assistant in modern Italian restaurant where traditional regional ingredients were interpreted for a less traditional palate. Assisted in creation of menus for special functions.

La Taverna, Perugia, Italy March-June 2006

Worked antipasti station in busy upscale traditional Italian kitchen for chef Claudio Brugalossi.

Lot 401, Providence, RI January-May 2005

Line cook. Executed menu written by Chef Rachel Klein in restaurant recognized by Esquire Magazine as one of the 40 best new restaurants in America 2005.

Table 28 East Greenwich, RI May 2003-September 2004

Executive chef for extremely busy waterfront restaurant serving an average of 200 covers/day. Created a diverse menu largely influenced by Southwestern, French and Caribbean flavors. Wrote all recipes, managed staff of 13 cooks.

Zoot Restaurant, Austin, TX September 2002-April 2003

Line cook and interim chef while ownership changed hands to Mark Paul and Stewart Scruggs. Handled food ordering and daily maintenance of longtime Austin favorite.

Friend of a Friend Catering, Austin, TX September 2001-September 2002

Executive chef of busy catering company doing strictly off-site parties and events ranging from intimate residential dinners to multi-course sit-down dinners for 300-400 people.

XO Café, Providence, RIJune 1997-July 2001

Sous chef in casual upscale bistro under chef Jules Ramos. Global cuisine with an eye on presentation and technique. Worked sauté, grill,wood-burning oven, pastry, ordering, inventory, managed staff of seven.assisted in menu creation
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References 

Chef Jules Ramos 

401-451-8209

Executive Chef, 1149,  Providence, RI

Chef Willam Motes


401.338.0372

Executive Chef Whole Foods. Providence. RI

Chef Sutti Sripolpa

512-308-4645

sutti.sripolpa@hyatt.com

Executive Chef, Hyatt Lost Pines Resort and Spa, Bastrop, TX

Stewart Scruggs and Mark Paul

512-482-8868

Chef/Owners, Zoot and Wink, Austin, TX

Phyliss Arfa

401-640-4095

Chef/Owner, Blaze Eastside, Providence, RI

Chef Duane DuPrey

Executive Chef/F&B Director @ Fairfax at Embassy Row. Washington D.C.

202.835.2120. dduprey@fairfaxwashingtondc.com

