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RESTAURANT MANAGEMENT
Regional Kitchen Manager    ∙    Kitchen Manager    ∙    General Manager

Highly skilled manager offering significant skills in strategic planning, operations oversight, workflow management and productivity improvement. Detail-oriented and analytical, with a history of streamlining procedures to enhance productivity and efficiency. Articulate, recognized problem solver with a history of crafting and implementing innovative programs to expand market share and secure targeted niche markets. Solid relationship manager, staff coach, and motivator with commitment to customer service and continuous revenue growth.
CORE COMPETENCIES
	· Motivational Leadership
· Strategic Planning
· Operations Management
	· Processes & Procedures
· Serv Safe certified
· Cross-functional Teams
	· Financial Administration
· Program Development
· Team Building & Training


PROFESSIONAL EXPERIENCE
STONEYARD GRILL & TAVERN	2019 to PRESENT
General Manager/Bar Manager/Kitchen Manager 
Direct daily operations for this from-scratch kitchen, leading 40 staff and attending to productivity, quality, and regulatory requirements. Develop and manage scheduling and staffing levels. Manage vendor relationships, and oversee purchasing and inventory control for bar and kitchen. Develop and coordinate with the front and back of the house (FOH/BOH) to execute new menu items. Identifying and addressing productivity opportunities and minimizing labor costs. Briefly in control of all web marketing. Brought all web systems to the establishment and integrated them with our POS. 
Key Achievements:
· Recently reduced labor costs and increased sales, contributing to significant profit increases while meeting or surpassing benchmarks.
· Developed a training and maintenance program for new hires and new menu rollouts. 
· Instrumental in development of policies and procedures as well as training guide.

LONGHORN STEAKHOUSE BOARDMAN OHIO	2015 to 2017
Assistant Manager 
Leading 50 staff and attending to productivity, quality, and regulatory requirements. Develop and manage scheduling and staffing levels. Manage vendor relationships, and oversee purchasing and inventory control. Develop and coordinate with the front and back of the house (FOH/BOH) to execute new menu items. Gather, analyze and report on metrics, and minimize labor costs. Communicate effectively with bilingual staff. 
Key Achievements:
· Maintained store’s goal of 33% food cost. 
· Developed a training and maintenance program for new menu rollouts. 
· Instrumental in development of policies and procedures as well as training guide.
CHEDDAR’S SCRATCH KITCHEN BOARDMAN OHIO 	2012 TO 2015
AURORA COLORADO                                            
COLORADO SPRINGS COLORADO
Assistant Manager
Trained both FOH and BOH employees. Retained following acquisition and promoted to direct all operations across all functions, including budget preparation, P&L reports, strategy development, and profitability. Oversaw, trained, and developed 100 employees, including shift coordinators and full kitchen staff. Planned and managed schedules, workflow, menus and menu items, supervised food preparation, ensuring regulatory compliance. Coordinated between FOH/BOH and interacted with customers; ensured high-quality customer service and satisfaction. Identified and addressed inefficiencies. Managed purchasing, inventory and vendor relationships. Monitored costs; analyzed and improved performance. 
Key Achievements:
· Developed waste-reduction and efficiency measures that enhanced productivity and decreased food costs.
· Created and implemented higher prep standards, routine cleaning and maintenance procedures for FOH/BOH.
· Set up new training procedures for FOH daily operations.
BOSTON’S THE GOURMET PIZZA— Arena District Columbus, Marysville, Ohio	2008 to 2012
Regional Kitchen Manager 
Directed all BOH operations within two restaurants employing 100+ cross-functional staff. Managed recruitment, hiring, training and motivation; assigned and scheduled employees. Defined and implemented operating strategies, focusing on high-quality customer service and low food and labor costs; prepared and managed budget.  Controlled inventory costs and purchasing; oversaw deliveries. Monitored, analyzed and improved business processes between both locations. Developed and implemented revenue-building programs.
Key Achievements:
· Set forth training regiments in both locations to maintain 32% food cost.
· Maximized employee efficiency with a fluent kitchen staff at both locations.
· Boston’s Trainer of the Year 2009
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EDUCATION AND CREDENTIALS
Master in Science ● PICA – Pittsburg, PA 2001
Bachelor in Hospitality Management-Youngstown State, Oh 2006
Radioman ● United States Navy – Data processing and communications 1996-1999

REFERENCES AVAILABLE UPON REQUEST




