Geir S. Kilen
chefgeir@culinary-yours.com  
Norwegian contact address: Skogmosletta 1, 2050 Jessheim, Norway       (011+47) 911-52-175
American Contact address: 64 Higgins Mill Rd. Forsyth GA. 31029         (001) 478-256-0253

http://culinary-yours.com/ and cooking show (part one & part two)
	Professional Profile

	European trained Executive Chef with 25+ 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


Designed, developed, owned and operated Palm Beach Restaurant 


Attentive to details


Practical creativity


Experience managing multiple kitchens


Adept at managing change effectively



















 
Accomplishments:
•Culinary Award: Silver medalist 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

1986 to 1987

First cook primarily responsible for executive officers' food preparation. 

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. 

Other notable information about Geir S. Kilen: 
Press kit for Palm Beach Restaurant: http://www.culinary-yours.com/geir_presskit_reduced_dpi.doc
Alternative (non-culinary) resume: http://www.culinary-yours.com/employer_businesspartner.doc 

Also google: “Chef Geir Kilen” (100’s of results)
FB: http://www.facebook.com/geir.kilen                              References are available upon request.

Palm Beach Restaurant, McDonough and Stockbridge, GA				


April 2006 to December 2009 Executive Chef & Owner (Culinary-yours LLC)


Achievements:


*Received ZAGAT restaurant rating award (first and only in McDonough, GA � HYPERLINK "http://www.culinary-yours.com/zagatpaper.jpg" �http://www.culinary-yours.com/zagatpaper.jpg�


	Won 2008 City Voter as best “New-American cuisine” restaurant in Atlanta GA leaving Bachanelia, South City Kitchen, Buckhead 


  diner and Wisteria below us. � HYPERLINK "http://atlanta.cityvoter.com/palm-beach-restaurant/biz/55113" �http://atlanta.cityvoter.com/palm-beach-restaurant/biz/55113�


*Hosted � HYPERLINK "http://www.google.com/search?hl=en&biw=1024&bih=599&q=Chef+Geir+S.+Kilen&oq=Chef+Geir+S.+Kilen&aq=f&aqi=&aql=undefined&gs_sm=e&gs_upl=46769l48376l0l5l5l0l0l0l0l218l640l2.2.1l5" ��Cooking Classes�








 Peachtree Wyndham Hotel and Conference Center, Peachtree City, GA			


March 2003 to August 2004 and May 2005 to April 2006 Executive Chef


Achievements:


*High volume, fast paced operation. $6 million per year between breakfast, lunch and dinner a la carte, room-service, conference    


  dining buffets and banquets.  


*Introduced the hotel to culinary interns from abroad for maximum efficiency and minimizing labor cost.  (Also heightened culinary 


  awareness by creating a “foodie culture” with instilling better performance from current employees). 











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


June 2001 to March 2003 and August 2004 to May 2005 Executive Chef





Achievements:


*Catered to Atlanta’s most prestigious clientele such as Jane Fonda, Elton John, Shirley Franklin, The Woodroofs, the High Museum of Art, 


  Cartoon Network, TBS, WSB and many more.


*Planned and executed events in excess of $100,000.00 for food alone multiple times during employment.  


*By co-working with sales managers, I managed to sell prestigious events in excess of $400.00 per guest at multiple times during employment





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


September 1995 to June 2001, Executive Chef





Achievements:


*Managed $5+ million annual F&B revenue


*Managed 5 salaried chefs and 39 hourly kitchen employees.





Marriott International, MMS at Nations-bank Plaza, Atlanta, GA			


June 1992 to September 1995, Executive Chef


Achievements:


*Elevated staff knowledge and guest expectation


Developed menus and recipes and managed high-profile banquets and clients business entertainment lunches for top national 


  execs from Ernst & Young, Deloitte & Touche, Bank of America and many other offices in the prestigious “Nations bank Plaza”  


  (now Bank of America  – tallest building in the South-East US).





Atlanta Airport Hilton and Towers, Atlanta, GA						


December 1988 to June 1992, Banquet Chef


Achievements:


*Awarded highest banquet guest satisfaction rating from Hilton Hotels nationwide, beating Waldorf Astoria and Beverly Hilton!


*I was honored to be a part of the opening staff of this beautiful and prestigious Hilton and bringing it to THE TOP!











The Commerce Club, 49th floor, 191 Peachtree St, Atlanta GA				


October 2010 to Current: Executive Chef


Achievements:


Successfully moved, merged and opened two City Clubs to ONE mega club.  


*Implemented all new procedures, manuals, menus, strategies and structure for the new club and our employee partners.


*Featured in Atlanta Business Chronicle � HYPERLINK "http://www.bizjournals.com/atlanta/print-edition/2011/01/07/Commerce.html?page=all" �http://www.bizjournals.com/atlanta/print-edition/2011/01/07/Commerce.html?page=all�











