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OBJECTIVE
To obtain a new position and fresh responsibilities in the field of food production management and hospitality industry, and take on new challenges where I can utilize my culinary talents and my managerial skills and contributes to the success and growth of the organization. 

EDUCATION

Bachelor of Science, Business Management 

University of Colorado                        Denver, Colorado USA
  May 2008
Bachelor of Art, Food and Beverage Management 
International Culinary Schools                 Denver, Colorado USA          June 2010
Certified Executive Sommelier 
International Wine Guild of Denver        Colorado USA                    May 2009                      

Diplomat of Food and Wine Pairing 
International Wine Guild of Denver         Colorado USA 
            Oct 2010                      
PROFESSIONAL EXPERIENCE
M.H Alshaya Co. WLL                       Kuwait        March 2015- to May 2016
Senior Production Manager  
· Managed day to day kitchen operations and production management 

· Responsible for daily prep list development and par accuracy, 

· Made sure thorough and aggressive daily line check is conducted to maintain high and wholesome quality product and efficient production calls. 

· Made sure high standard of safety and sanitation is maintained throughout the kitchen.
· Instrumental in employee coaching, training and staff development.
· Routinely engaged in staff meetings, providing regular coaching and appraisals for improvement
Bertrand at mister A’s                   San Diego CA          Dec 2014 to Jan 2015
Executive Sous Chef: 

· Oversaw the entire daily production list of the restaurant.
· Made sure high food quality standards are always maintained 
· Through aggressive purchasing strategies and JIT business model I made sure food cost is kept under 29 percent
· Made sure high standard of cleanliness is maintained throughout the kitchen at all times.
· Assisted the Executive Chef with menu development and Daily Specials
· Improved overall operations including food cost, food quality, quality controls, employee morale and overall kitchen efficiency.
Paragon Dining Services 
        Denver, CO         April 2009 – Nov 2013 
Executive Chef / Dining Hall Manager 

· Managed and supervised day to day business operations including, hiring, training, disciplining and staff development
· Hands on menu development and execution, inventory control and P&L management. 
· Made sure high standard of safety and sanitation is maintained throughout the facilities. 
· Implemented a quality training program, valuing employee contribution, creating incentives and turning performance into compensation and company goals.
· Significantly reduced employee turnover
· Through dynamic leadership and aggressive inventory management and excellent financial discipline the business always achieved 10 % quarterly net profit across the board.

Synergy Fine Wines 
           Denver, CO       March 2004 to March 2009

Account Executive
· Opened and established new distribution market in both Arizona and New Mexico.
· Hired, Trained and supervised a sale’s force of more than 20 representatives.
· Promoted new marketing strategies for maintaining accounts and expanding to new territories.   
· Managed and controlled inventory by using and implementing The JIT business approach. 
· Promoted associates to supervisory and management levels by developing an incentive program of maintaining long term accounts and outstanding customer service relationships.
· Established and met annual target goals of 15% each year in increased sales. 
Pasquini’s Restaurant Group  
                Denver, CO              1994 to 2004 

General Manager/Executive Chef

· Managed and supervised both areas (BOH&FOH) of the business.
· Opened and operated multi-unit franchise locations in the Denver metropolitan area
· Trained, coached and mentored staff to ensure flexibility and adoption of new programs and new menu roll out
· worked directly with the owners to achieve great results and customer owner satisfaction
Implemented innovative programs and incentives packages to increase employee loyalty and reduce turnover
· Created menu, managed inventory and quality control.
· Made sure high standard of safety and sanitation is maintained throughout the restaurant. 
· Instrumental in employee coaching and training and staff development.

· Reduced overhead costs through aggressive purchasing and JIT Business strategies 
Rich and Famous Restaurant                      Boston, MA            1991 to 1994  
Head Chef (Greek Cuisine)               
· Worked Side by side with the executive chef and managed day to day business operations of the kitchen 

· Assisted the executive chef and the owners with menu development and recipe execution

· Made sure all recipes are properly and accurately executed.

· In charge of food ordering and P&L management. 
· Made sure high standard of cleanliness is maintained throughout the kitchen areas at all times.
· Hired, trained, coached and disciplined kitchen staff
· Developed menus, analyzed recipes and managed food cost
CERTIFICATION
· Serve Safe Certified 

· Certified Executive Sommelier 

· Certified in Food and Wine Pairing 
COMPUTER SKILLS 
Advanced knowledge: 

· In IT (Information Technology)

· Operating systems and Windows.

· Microsoft Office (Word, Excel, PowerPoint and Access)

· Adobe Acrobat and Photoshop 

LANGUAGE SKILLS 
· Fluent in English, French, Arabic 
· Intermediate in Spanish 

PROFESSIONAL ORGANIZATIONS
· Member of the National Restaurant Association

· Member of the American Culinary Federation

· Member of the International Wine Guild 
REFERENCES

· Available upon request 
