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Attn:  Potential Employer
This resume is made available to representatives of companies which may be potential future employers.  If your company is interested in making a conditional job offer to someone with my work experience and qualifications, please feel free to contact me in order to arrange a mutually convenient interview date and time.
I am a college graduate, currently employed as a Manager of a corporately owned establishment, where my subordinate managers and I work as a team to ensure the smooth and economical operations of a dozen different departments, delegate duties to 70+ individuals, and satisfy of 1,000 - 2,000 customers daily. This requires continuous communication, and constant involvement in all aspects of the operation.  I am also required by my job to operate an office computer, to track payroll, maintain inventory, generate schedules, reports (including P&L analysis), spreadsheets, memos, and various training / operational tools, communicate with the corporate office via email, and numerous other specialized software applications.  I am accustomed to long work days that require compliance to safety regulations and company policies by each employee and customer while on the property.


I thank you for your attention to the attached resume.  I’m certain you will agree that I am a strong match for this career path.  I look forward to your response, and welcome the opportunity for a personal interview.

Sincerely,

Adam Fox
129 Forrester Drive


Liberty, SC  29657


(864) 843-5612 

(864) 313-3041 

fox_adam2000@yahoo.com
	SUMMARY 
	A skilled professional with a strong culinary background and 
experience in management of foodservice operations and personnel. Responsible team organizer, from back office planning and hands on operations. 

	OBJECTIVE 
	To utilize and further my education and experience as a hospitality / Foodservice professional.
To ensure my family's wellbeing.

	WORK HISTORY
 
	Sous Chef- Catering                                                      September 2005-Present

Furman University (Aramark), Greenville, SC

Restaurant Manager                                         August 2000-September 2005
Ryan's Family Steak House, Easley, SC
Responsible for all aspects of restaurant operations in a corporately owned and controlled environment.  Key focus on kitchen/production training, customer service and relationships, managing proper staffing and food production for appropriate sales periods, & development of subordinate managers.  Solely responsible for planning/producing all  catering orders.

Sous Chef                                                                            August 1998-July 2000
Putney Inn, Putney, VT
Full time AM kitchen employee, responsible for kitchen operations during the breakfast and lunch hours, and cross training new staff and externs from cooperative culinary schools. Also responsible for producing and expediting banquets, parties, a la carte menu items, and daily specials for a 300+ capacity dining room specializing in New England fare. 


Chef/Kitchen Manager                                                      July 1997-July 1998
Marlin Marina, Tybee Island, GA
Responsible for all aspects of kitchen operations, including personnel, ordering, production, maintenance, and development. This was a very small operation, with a payroll of less than 20 people for the entire business, with modest indoor and dockside dining area, specializing in fresh native Low Country fare. 
Kitchen Manager                                                                               April-July 1997
Eli's Delicatessen, Savannah, GA
Responsible for organizing employee duties for two stores, as well as ordering, catering, food preparation, scheduling, some bookkeeping, and profit/loss analysis of menu items. Enforce organization.

Sous-Chef                                                                    November 1995-April 1997
Riverhouse Seafood, Savannah, GA
Responsible for AM opening of kitchen for lunch, as well as proper storage, rotation, preparation, and production of foods. Daily seafood specials fine dining, high volume, large parties. 

	EDUCATION 
	Niceville High School  • Niceville, FL                                               Graduated May 1992
Diploma
Johnson & Wales University • Charleston, SC                                            Graduated May 1995
Associate of Culinary Arts 

Ryan’s Family Steak Houses Inc., Management Training  • Greer, SC                                                                                                     Thirty day course                                                                                                               • Serve-Safe certification                                                                                                • CPR Training

	REFERENCES 
	Available upon request. 
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