Nathan Gillespie
3044 Nightingale Pl.
Fremont, CA.
(925) 724-9305
chefdddy1@yahoo.com

Executive Chef offering 30  years of diverse experience encompassing Fine, Casual and Business dining seeking to leverage my skills in the Culinary Arts to obtain a challenging and rewarding position.  Catalyst for change, transformation and performance improvement.   Respond rapidly and appropriately to changing circumstances.   Consistently successful in increasing profitability, food quality and service standards.  


	   Dedicated Culinarian
	Program Development
	Marketing Strategies

	   Retail Food Development
	P&L Budget Accountability
	Operational Effectiveness

	   Culinary Instructor
	Menu Planning & Engineering
	Team Building

	   Catering Operations 
	Inventory and Cost Control
	Food Sanitation Practices



Food Service Operations
Diverse background encompassing Fine, Casual, Fast Casual and Business Dining
▪ Created food segment for the piloted television show “The Art and Soul of Urban Living”

▪ Featured in the New York Times Food section for a promotion with Scott Adams

▪ Key member of Small Plates, Big Spirits development team along with Chef Joey Altman

▪ Numerous television cooking demos to include Channel 31 Sacramento with Tina Macuha

▪ Development of wine pairing courses for the Santa Clara County Wine Association

▪ successfully planned, coordinated and executed famed Cattle Baron’s Ball event 

▪ Developed and launched independent line of food products and packaging for retail sales at Piazzas Fine Foods dual independent grocery stores
Recruited by Cheesecake International to work in the Middle East

Reposado, Palo Alto Ca.



Events & Floor Manager






May 2015 to January 2016

Perry’s @ The San Francisco International airport (a Tastes on the fly corporation)
Executive Chef







January 2015 to August 2015
Golden Corral

Assistant General Manager


                      Morehead City, NC      May 2013 to April 2015

Hired as a kitchen Manager to excel into AGM role
· Responsible for A-P, A-R
· Local marketing and P-R

· Coaching and mentoring staff as well as new management
· Budgeting and financial s

· Maintaining strict company guide lines for food bar standards
The Cheesecake Factory

Sr. Kitchen Manager



    San Jose, CA. - Charlotte, NC    June 2010 to May 2013Hired in the San Francisco Bay Area as a Kitchen manager on a fast track program to become Executive Kitchen Manager. Recently relocated to the greater Charlotte area in order to maintain being a part of my young son’s life.

· Have been a part of five different Cheesecake teams in different restaurants developing and building business relationships with many diverse managers throughout the network.

· One of four kitchen managers assigned to absolute guest satisfaction, food quality, safety & sanitation.

· Maintain a high energy atmosphere in order to keep staff spirits up during aggressive sales periods.

· Staff development with emphasis on recipe adherence in order to maintain food efficiencies.

· Conducting self and team evaluations in order to drive results.
Corporate Chef

Executive Chef/Director of Operations       San Jose & Sacramento areas               Jan 08 to June 10 

Asked to lead the Luo Group as Executive Chef/Director of operations. With the goal to heighten the levels of professionalism as well as oversee two fully operational kitchens as well as two additional off site cafes in the San Jose area. Later, operating the Dining facility at S.M.U.D in Sacramento. 

· Engineered all food stations within cafes. With emphasis on great tasting, visually appealing, cravable food items. As well as all weekly specials menu’s

· Developed ordering, prep, par, and sanitation systems.

· Took the point and led the merchandising and marketing drive in order to facilitate new business.

· Created a one of a kind inventory and costing system in order to monitor purchases against revenues.

· Introduced information in order to create our own H.R. department, and define the work standards of expectation for all employees.

· Became the main contact point for all catering proposals, Client walk through’s and Sales bids

· Management of all staff Front and back of the house.

ARAMARK

Executive Chef/Food Service Director


San Ramon, CA                   Nov 05 to Jan 08 

Appointed by the District Manager – Business Services to develop lead and implement culinary solutions critical to ARAMARK achieving productivity, service enhancements and cost savings objectives.  Responsible for operating multifaceted retail operation of over 2 million square feet offering one main cafe, three satellite venues and catering.  

· Spearheaded re-engineering of AT&T culinary program by the implementation of operational standards that include recipe development and execution, production tracking, spend management and safety and sanitation practices.

· Implemented new “quality focused “menu that resulted in a thirty cent raise in guest check average by engineering marginal add-on items to accompany entrees.

· Introduced Healthy Selections menu focused on reducing guest intake of cholesterol, fat, saturated fat and sodium.   Marketed program to identify these options using creative symbols to easily identify to guests. Responsible for development of catering menu’s for Executive Management 

Viva and Viva go-go (A duel restaurant concept)

Executive Chef






Los Gatos, CA         Nov 01 to Nov 05    Directly responsible for back of the house operations at both restaurants and a staff of over twenty associates. 

· Introduced innovative new menu and outside marketing strategy that resulted in 19% increase in same store restaurant sales vs. prior year.

· Created and executed training program for associates designed to create culture of high productivity, product knowledge and team structure.  Initiative contributed to lower labor costs and high morale amongst “Viva” employees.  

· Reduction of product cost from 44% to consistent 27%, Viva grew from 2.9 million to 3.25 million

· Executed over 50 banquets as well as numerous caterings all while maintaining extremely high quality standards in the restaurant in the month of December 06 alone. While decreasing cost’s again to 24%

     A.A Culinary Arts. The California Culinary Academy, Graduated 1989.
     Microsoft, Excel & Word
     G. E., Training in all applicable Dining areas.
     M.R.S, Prima & A-P., Operating systems Courses
     Serve safe.  Ongoing qualification. Re-certified in June 2014
Professional Qualities and Strengths














Career Highlights








Professional Experience








Education and Training
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