GEORGE ANTHONY

6951 Gordon Court• La Mesa• CA 91942

(619) 708-1607

  george.anthony619@gmail.com
SUMMARY 
     I have intimate knowledge of international cuisine including  Mediterranean, Indian, Asian, Latin and European.  I am able to forecast food consumption, food purchasing, product usage and rotation; furthermore, I possess the leadership skills to manage a professional kitchen. 


Skills:  
· The ability to manage and thrive in a diverse, high-stress environment

· Effective execution of all stages of menu planning and design

· Direct kitchen operations, maintaining high standards of sanitation and cleanliness

· Develop and test recipes and techniques for food preparation and presentation

· Well-organized, detailed oriented and professional

EDUCATION 
1998:  CAL OSHA Certification awarded

1978:  Mesa Community College, San Diego – AA degree awarded: Food Service Occupations  
1977:  Patrick Henry High School, San Diego - Graduated 1977-Diploma awarded
AWARDS &

1982: 1st Prize - Belmont Park “First Chili Cook-Off” 
RECOGNITION

1984: 1st Prize - Humphrey’s on the Bay “Seafood Cook-Off”’ 

1986:  Prime Plus Restaurant voted “Best New Restaurant” by The Washingtonion 

1986:  President Reagan “loved” my Tiramaria chocolate macadamia nut pie



  
1987: Voted “Best New Chef” by The Washingtonion magazine



  
2006: Cafe Cerise Restaurant awarded “The Silver Fork”




2008: The Jade Theater awarded “The Silver Fork”
PROFESSIONAL


2008-2010  The Jewel Box-Lead Cook



Responsibilities include:  Design menu-specials, lead cook

2007 - 2008 
Jade Theater- Executive Chef






Responsibilities included: Ordering, inventory and catering, 

Recipe design for new menu items. Supervised 12 kitchen staff

2004 - 2007 
Cafe Cerise Restaurant – Executive Sous Chef
Responsibilities included: Ordering, scheduling, inventory and catering.  Designed new full-daily menu items.

                               2003 – 2004 Wachena Falls Café: Syycuan Casino Executive Chef

 Responsibilities included: Ordering, scheduling and  inventory.Working the line, Designed recipes for new-menu items. Supervised 22  kitchen staff.

                               1999 - 2003 
Waterview Restaurants: Edgewater Grill - Executive Chef    
Responsibilities included: Ordering and scheduling.  Designed and introduced new full-breakfast menu. Achieved low-food costs while maintaining high-quality food standards. Supervised 20 kitchen staff.
Waterview Restaurants: San Diego Pier Cafe - Executive Chef 
Responsibilities included: Ordering, scheduling inventory and catering. 

Designed recipes for new menu items. Supervised 19 kitchen staff.
Waterview Restaurants: Harbor House Restaurant - Sous Chef
Responsibilities included: Ordering, scheduling, inventory   and catering,

Designed recipes for new menu items. Achieved low-food costs while maintaining high-quality food standards. Supervised 30 kitchen staff.




1997 - 1999 
D’lish Gourmet - Kitchen Manager
Responsibilities included: Ordering, scheduling and  inventory. Designed recipes for new-menu items. Supervised 15 kitchen staff.




1996 - 1997 
Nick’s at the Beach, Bar & Restaurant - Kitchen Manager
Responsibilities included: Ordering, scheduling and  inventory. Designed recipes for new-menu items. Supervised 11 kitchen staff .




1994 - 1996 
The Gathering Bar & Restaurant – Chef
Responsibilities included: Ordering, scheduling, and the creation of daily Specials and sauces. Supervised 8 kitchen staff.
References: 


·   Michael Peterson: The Oceanaire, GM. Houston TX.

·   619-804-6643

·   Ryan Hills: Sysco Foods, Sales Rep.

·   619-804-0837

·   Steve Mendoza: Sous Chef, Jade Theater

·   619-316-4517

·    Holly Peterson: Jewel Box owner

·    619-274-3280
·    Jennifer Mitch: RN MSN ANP Seasons Hospice 

  Director of Clinical Services

·    760-643-0400

·     Jason Sibert: Cafe Cerise owner

·   323-559-5839

