Phillip Mitchell

4741 Cypress Ave. Richmond, CA
 (415) 875-0786 | Phillipmitchell63@gmail.com
Professional Experience:
10/16 – Present


Kim’s Louisiana Fried Turkey

Richmond, CA

Owner/ Operator

· Co-Owner of local catering company

· Executed small and large scale events ( 10- 500 ppl)
(Reason for leaving: Due to slow down in business and event requests, team/partner will handle all event requests moving forward)

10/2015 – 10/2016


     
Twin Peaks

          Sacramento, CA 

Executive Kitchen Manager

http://www.twinpeaksrestaurant.com
Annual Sales Volume:  $7 Million
· Lead team collaboration on the development of menu items and food presentation

· Responsible for recruiting, training, and scheduling of day to day operations 

· Ensured all BOH staff comply company food quality standards, and Health Dept. Regulations
· Experience with managing P&L, budgeting, forecasting, inventory control, and vendor relations
(Reason for Leaving: Once Again hired to open new location – After training due to “red tape” Franchise Group not opening any locations - Planning to sell back to Corporate)
07/2014 – 09/2015

Executive Kitchen Manager


      Slaters 50/50


              San Diego, CA

Annual Sales Volume: $9 Million

https://slaters5050.com/locations/san-diego
· Member of Opening Store training team, responsible for administrative paper work, ordering, inventory
· Created and Implemented BOH Systems – Procedures for Line Checks, Critical line checks, 
· Conducted Audits for EverClean Evaluations
(Reason for Leaving:  Was hired to open Walnut Creek location after training.  Decided not to open location. Asked to relocate to So Cal, was given referral to Twin Peaks)
02/2012 – 07/2014



     BJ’s Restaurant


San Marin, CA
Executive Kitchen Manager

Annual Sales Volume: $12 Million


· Maintained food cost below company standards for 6 consecutive quarters 
· Responsible for budget controls of BOH operations/product.
· Executive Kitchen Manager of the Quarter 2014 
· Led training and development for new and existing team members
· Company Best EverClean Sanitation Score of 97.5%
· Company Best Kitchen Labor 2014 
(Reason for leaving:  Company began taking short cuts – getting away from the scratch kitchen concept)
01/ 2007 – 02/2012



     Cheesecake Factory

          
Walnut Creek, CA
Kitchen Manager
Annual Sales Volume: 18 Million
· Implemented company-wide system to reduce “Dressing Waste” from $1.5 M to $200K/ per week -  Through monitoring employee behavior (over filling) and working with outside manufacturer to create special 1.5oz ramekin

· Implemented systems for service team to ensure customer service standards and reduce waste.
· Kitchen Manager of the Quarter (2012)

(Reason for leaving:  Career Advancement.  Cheesecake executive Chefs rarely leave - was offered exec chef position w. BJ’s)
Additional Experience
1999 -2005
Corporate Trainer

 Applebee’s



Burton, MI


· Opened 11 Locations
· Training and Development of new team members
