Jane Smith

Executive Chef

1234 Any Street, Vancouver, BC, V1A 2B3

(604) 123 4567

janesmith@gmail.com
Objective: a position as an Executive Chef using my proven skills and experience

Highlights: 

· Over 10 years dynamic business experience in restaurant, hospitality, and hotel management
· An engaging professional, bringing new ideas and ways of working into my workplace
· An thoughtful, creative thinker and resourceful teammate who makes a difference
· Celebrate working and collaborating with a wide range of personalities

· Driven by a passion for food – creativity, quality, sustainability

· A founder of the100 Mile Diet Association – BC Chapter

· A calm yet energetic presence in a kitchen

· An everlasting passion for food!
Business Development Skills:

· Oversaw projects from concept to completion – new restaurant from 1st drawing to 1st diner!

· Maintained open and effective communication allowing for successful project development

· Secured repeat business by attending to the clients’ financial requirements first & foremost

· Focused on continual customer & owner satisfaction- new business clients rose by 20% pa

· Drove sales increases year on year to grow Snarf chain to 15 international branches

· Recruited top-level staff – assured retention by genuine support and appraisal
Sales and Marketing Skills:

· Coordinated global marketing campaign for the Araxi launch - $1 million budget
· Menu redevelopment and redesign enabled a resort turnaround in just 2 years

· Imaginative research into demographics, buying patterns and hospitality trends
· Created a ‘Fork for Life’ promotion in partnership with HIV/AIDS Vancouver
· Expert user of new media approaches – Twitter, Facebook, email campaigns

· Humble enough to remember word of mouth is the best advertising!
Communication & Negotiation Skills:

· Motivated staff across Canada; respectfully inspired an effective professional team

· Mentored new hires at all levels with a philosophy of continual creative learning

· Engaging and inspirational leader of varied hotel teams – from 3 to 300 staff
· Financially literate and aware - liaison with accountants, payroll, salary, etc 

· Led the 8 member management team in a $5 million hotel expansion
· Infuse a spirit of customer service throughout my work in all settings
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Professional Work History:
Executive Chef
2005 - 2009
Araxi, Whistler, BC
Guest Chef
2006 - 2007
‘Lip Smakin’ TV show, Vancouver, BC
Executive Chef
1999 - 2004
Snarf Group, Atlanta/ Toronto/ Vancouver
Head Chef
1997 - 1999
‘The Last Resort’, Trenchtown, Jamaica
Sous Chef
1991 - 1994
‘Plaice 2 B’, Toronto, ON
Education:
Culinary Arts Post Graduate
1995 - 1996

Chef Apprentice Training/ Culinary Management
1989 - 1991
George Brown College, Toronto, ON

Bachelor of Science – Economics/ Small Business
1988
York University, Toronto, ON

Hobbies and Interests:

Walking, biking, movies, pottery, gardening, volunteering at the Food Bank

Professional and Personal References Available Upon Request

