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	Professional Profile

	European trained Executive Chef with over 20 years of four star hotel experience, who enjoys challenges, has a strong commitment to quality and creativity with the ability to create a positive and productive work environment.

	· Balanced approach to cost control
· Utilizing 100% hands on methods
· Well-diverse in high-tech systems
· System developing and integrating
· Pre-opening experience
· Ability to instill safety and sanitation habits in all employees
	· Current culinary trend savvy
· Enjoy participating in culinary competitions

· Attentive to details
· Practical creativity
· Experience managing multiple kitchens
· Adept at managing change effectively

	Professional Experience

	Wyndham Peachtree Hotel and Conference Center, Atlanta, GA
May 2003 to Current, Executive Chef
Achievements:

· Effectively managed a $6 million per year F&B operation
· Trained staff in the European fine art of cooking
Responsibilities:

· Consistently checked line plating and quality
· Met profit goals of the company
· Mingled with guests and increased customer loyalty
· Inspired staff to achieve their goals through communication
· Followed and enforced company policies and procedures

	Bold American Food Company (Fifth group Inc.), Atlanta, GA

June 2001 to March 2003

Achievements:

· Catered to Atlanta’s most prestigious clientele such as Jane Fonda, Elton John, Shirley Franklin, The Woodroofs, the High Museum, Cartoon Network, TBS, WSB and many more.

· Improved the staff’s knowledge of regional and national trends
· Implemented enhanced production techniques for large events
Responsibilities:

· Provided support and guidance for food service managers
· Participated in culinary competitions
· Provided leadership to achieve the mission
· Communicated goals and objectives
· Inspired employees to achieve goals

	Emory Conference Center Hotel, AND Emory Inn, Atlanta, GA

September 1996 to June 2001, Executive Chef
Achievements:

· Instilled a guest service attitude in employees
· Demonstrated the ability to lead by example
Responsibilities:

· Managed $5 million annual F&B revenue

· Dual kitchen responsibility
· Strong inventory control
· Oversaw 35 employees
· Taught employees the importance of consistency in preparation and presentation
Marriott International, MMS at Nationsbank Plaza, Atlanta, GA

June 1992 to September 1996, Executive Chef
Achievements:

· Developed and catered high-profile clients during the 1996 Olympics
· Effectively controlled labor and food cost
· Elevated staff knowledge and customer expectation
Responsibilities:

· Delivered Four Star cuisine in executive dining room

· Developed menus and recipes and managed high-profile banquets

· Oversaw food purchasing, including price negotiations

Atlanta Airport Hilton and Towers, Atlanta, GA

December 1988 to June 1992, Banquet Chef
Achievements:

· Awarded highest customer satisfaction rating from Hilton Hotels
· Developed imaginative menus, plating instructions, and recipe standards
Responsibilities:

· Forecasted budgetary projections

· Utilized cost control skills to increase profitability

· Improved overall quality of catered events and promoted an atmosphere of team work

Accomplishments

· Culinary Award: Silver medallist in the US Chefs Open, 1991. 

· Certifications: Certified Marine Chef, Serv-safe, ASI and Offshore safety for Oil production ships and platforms in the North Sea. (fire fighting, smoke diving, helicopter rescue etc.)

· Membership: American Culinary Federation.

· Seminars: Management training for Hilton, Covey Leadership for Marriott and Introduction to Successful Management for Stormont-Trice Corporation.

· Received "manager of the quarter" award from Stormont Trice Corp. (Emory) in 1998. 



	Norwegian Experience

Restaurant Vertshuset, Kristiansand, Norway

February 1987 to October 1988

Chef / Manager responsible for the entire operation from the food preparation to purchasing, sales, marketing, personnel and payroll. 

Norwegian Cruise Line, Sunward II, Miami, FL

November 1986 to February 1987

First cook primarily responsible for executive officers' food preparation. 

Hotel Fregatten, Kristiansand, Norway

May 1986 to November 1986

Line cook for this fine dining restaurant with a maritime atmosphere. 

KNM "Sklinna", Norwegian Royal Navy, Bergen, Norway

January 1985 to May 1986

Served national military duty as the only culinary trained on this submarine. 

Education



	Hotel Norge, Kristiansand, Norway. June 1983 to January 1985. 

Apprenticeship: Culinary Arts & Hotel Management

Culinary Institute, Kristiansand, Norway. August 1981 to June 1983. 

Associates Degree in Culinary Arts. 

Kristiansand Handels Skole, Kristiansand, Norway. August 1980 to June 1981. 

Certification in Business Management. 
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