JOHN WATSON
jwrwwatson@gmail.com
240-640-3142

PROFESSIONAL SUMMARY:

Passionate executive chef with over a decade of experience in high-volume culinary operations, leading high-performing culinary teams. Known for innovative menu development, effective cost management, and a passion for culinary excellence, resulting in significant improvements in customer satisfaction and operational efficiency along with planning menus, developing recipes, preparing gourmet dishes, and promoting safety to provide a world-class dining experience for all guests. 

KEY SKILLS:

· Collaboration			· Kitchen equipment maintenance		
· Budget Tracking			· Inventory management
· Team Leadership 			· Customer Service                	
· Menu development		· Recipe creation
· Culinary creativity		· Meticulous Organization     	
· Adaptability

EXPERIENCE:

Executive Chef
Nicks Corner, Armonk, New York				March 2013 – January 2025
- Lead and inspire a diverse culinary team in a high-volume, fast-paced environment, consistently   delivering exceptional dining experiences.
- Oversee all aspects of kitchen operations, including purchasing, inventory control, and staff training.
- Develop innovative seasonal menus and signature dishes, balancing creativity with cost efficiency.
- Ensure compliance with health, safety, and sanitation standards.
- Foster a collaborative culture focused on continuous improvement, resulting in increased customer satisfaction and repeat business.
Executive Chef
New York Blue Room, Manhattan, New York		January 2009 – March 2013
- Spearhead culinary direction for an acclaimed Manhattan restaurant, blending modern American cuisine with global influences to create memorable dining experiences.
- Collaborate closely with local farmers and purveyors to source the freshest seasonal ingredients.
- Drive menu innovation while overseeing large-scale private events and exclusive tasting menus.
- Mentor a team of chefs and line cooks, fostering skill development and a passion for excellence.


Director of Culinary/Executive Chef                                                                                                                           Atria, Manhattan, New York					 2003–2008
--Overseeing menu development, food quality, and preparation. 
-Maintaining inventory, cost control, and food safety in the kitchen. 
-Ensuring daily consistency and high standards.
-Managing budgets, setting financial goals, and overseeing cost controls. 
Executive Chef                                                                                                               Montgomery Grill, Bethesda, MD 				1996–2002
-Managed kitchen with 30 culinary staff, including dishwashers and prep cooks.
-Oversaw service for up to 250 lunch covers and 350 dinner covers daily.
New Store Opener / Corporate Trainer Fridays Corporate		                       Westbury, Long Island, NY					1992-1996
-Oversaw east coast operations from Boston (Exeter St.) to Potomac Mills, VA
- Responsibilities included troubleshooting declining sales, managing high food costs, and maintaining recipe standards
- Provided training to Swiss Team (Greenbelt, MD), Brazil Team (Rockville, MD), and Australian Team (Westbury, LI, NY)
Externship	
Dallas Culinary; Beccos, Manhattan, New York    		1992                                                  Lidia Bastianich, Supervisor

EDUCATION:
Dallas Culinary Institute 					September 1991 – June 1992
Associate of Science Culinary Arts

LICENSES & CERTIFICATIONS:
Safe Serve (Nationwide)
NY City Department of Health Food Handlers License
Hazardous Analysis Critical Control Points (HACCP)

 PROFESSIONAL AFFILIATIONS:
 Member, American Culinary Federation
PROFESSIONAL ACCOLADES:

Cherry Blossom Festival Little Princesses Washington. DC, 1998
Taste of summer in Central Park Manhattan NYC representing Zoie’s Restaurant 2003
PBS Television What’s New in Chappaqua with Rick Hefernan

References Available Upon Request
