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CARLOS MALDONADO

351 Edinburgh ST San Francisco, CA 94112 | escalantemal1980@amail.com |
415-937-2751

To gain a position in a people oriented establishment where knowledge and
expertise of Restaurants and Hotels can be applied.

Experience with menu planning, sanitation, purchasing, quality control, inventory,
production and staffing. Knowledge of Aloha and Micros POS systems as well as
Excel and Word, Knowledge of budget and P&L. Also Bilingual English and
Spanish

EXECUTIVE CHEF NAPA VALLEY BURGER COMPANY, SAUSALITO
Manage to keep food cost under 24%, responsible for creating menus quarterly

Develop recipies weekly, trained all kitchen personal, ordering, inventory, work
hand on hand with all back of the house personal, responsible for opening and
closing the kitchen

EXECUITVE CHEF/ F&B MANAGER BESTWESTERN HOTEL {AMERICANIA)
7112 TO PRESENT

Responsible for all F&B operations from budget, hiring, training, quality control,
food cost, schedules, sanitation, inventory, tours banquets, pay roli for both
Restaurant and Lounge, developed cocktail and wine menu also helping other
company Hotels with F&B projects.

EXCECUTIVE CHEF/GENERAL MANAGER POLKER’'S GOURMET
09/10 TO 7112

Responsible for pay roll, ordering, scheduling, training and hiring FOH and BOH,
create all menus and recipes. Create wine menu. Also work behind the line as a
hands on Chef

SAN MATEO COLLEGE/ACF PROGRAM SAN MATEO, CA
3 YEARS CULINARY PROGRAM

NUTRITION AND SANITATION  SAN FRANCISCC CITY COLLEGE

SERVICE PLUS HYATT HOTEL BURLINGAME
MANAGEMENT CERTIFICATION HILTON TOWERS SAN FRANCISCO
BARTENDER PROGRAM SAN FRANCISCO BARTENDING SCHOOL

Excellent at developing relationship while maintaining professionalism.

Great communications with both employees and supervisors

Rich Powell 415-424-8808 BiRite Sales associate San Francisco

JERRY TUSAN 925-413-8344 CLASSIC WINES REGIONAL MANAGER



