Executive Chef / General Manager
	Glenn E Nelsen

1190 Union Ave NE Apt A-1

Renton, WA 98059-4428

Phone: (425)738-0460 Cell: 206.251.2965

E-mail glennenelsen@indaweb.com



     Glenn E Nelsen
	Career Objective:

Summary Of Qualifications
	To become an exceptional Executive Chef  and to continual to develop into a well-rounded General Manager and the opportunity to join a rapid growth organization that has the opportunity to be a creative, versatile and committed high achiever with diverse experiences and would like to further broaden my profession. As a chef/manager, my finished product has always been the food that is served to my guests. Generating these plates takes creativity in the finished products, skill, knowledge and hard work. As a chef/manager, I am using all of those same attributes to develop the best culinary possible.
Twenty years professional experience in the restaurant/hospitality industry

overall culinary direction including the planning and execution of daily food preparation and service, 
food costing and inventory controls establishment of foodservice themes, menu concepts, and recipe development innovative promotions to increase kitchen generated revenues and food sales

established effective peer to peer working relationships and training programs

cookbook/recipe data management, editing, and writing

integration of technology and business management into the professional kitchen. 

Currently developing and writing a controlled database cookbook.

	Professional Experiences:                                                                                                                                                                                            
1998  - 2006
1994  - 1996                                                                                        
	Chef Manager / Food Service General Manager
Guckenheimer Enterprises Inc. A Food Service Management CO

Manager for corporate dining 
DUTIES AND RESPONSIBILITIES

· Providing Client reinforcement W/quality controls in menus, recipes. In food service 
· ServSafe-HACCP Coordinating production of facility.
· Food & Labor cost’s, P&L, Cash Control, Inventory, Purchasing, Training and implementing overall strands
· Pre-openings/New Accounts handled all kitchen Menus, Productions Sheets, Job Descriptions’ and all kitchen pre-opening food, none food opening orders and small wears.
General Manager
Northwest Restaurants KFC 
Olympia, WA    

DUTIES AND RESPONSIBILITIES

· Coordinating production of facility. F/P, P&L and Cash Controls.  
· Responsible to maintain all kitchen costs including labor, product and other expenses to approved levels. Inventory, purchasing, training and implementing overall quality control.                                                                                                                                                                                                                                                                                          
Food Director / Manager of College Food Service
  DAKA International Food Service Management CO.
  Simpson University

  2211 College View Dr. Redding, CA 96003
 DUTIES  AND RESPONSIBILITIES :

· Manager of College Food Service. Responsible for P&L Budget. Contract negotiation w/Clients per annual budgeting systems. Director of operations. Coordinating department heads, Dinning hall, Catering, Conference Centers, Café and special functions. Menu planning inventory/purchasing controls, staffing, quality and cost controls. Introduced monthly Food Festivals featuring cuisines from different countries.                              
· Staff discipline, welfare, and performance, Train guide advice cooks in the preparation and cooking of all dishes. Design new menus determine pricing stock requisitions.                            
· Maintains high food quality ensure consistency and presentation of dishes. Investigate complaints related to food quality.  
· Maintains the highest standard of hygiene and sanitation. 


	1986 – 1995         Self Employed Locally owned and operated Architectural bronze and Ggranite Monument Co.  

	                                                                                                                    1977 - 1986                        
	Director of Operations

District Food and Beverage Manager

General Manager/Executive Chef 
REA Regency Hotels:  Home office:    255 S. Oak Knoll     Pasadena, CA
 List: Regency Park Oak Knoll, Regency Park El Molino, Grandview East, Grandview West, Villa Santa Barbara and Villa La Mesa San Diego, Ca.

DUTIES AND RESPONSIBILITIES:    

· Planned, organized and directed the overall administration and operation of Food Service.                    

· Coordinating the Management team throughout the Hotel chain in catering, banquets’, conference centers, and dinning rooms.

· Marketing with regards to standards, pricing, promotions, and trends.   

· Overseeing cost controls, inventory controls, budget standards, quality food production controls, providing human resource guidelines, Safety and Sanitation.
·  Developed Company food/beverage guidelines, Menus, Recipe standards, Responsible for P&L Reports. 


	                                                                                                                     Years Past
	HEAD CHEF 
· Captain Quarters Pacific Coast Hwy, CA.

· El Dorado Club Long Beach CA
· Sam’s Sea Food Pacific Coast Hwy, CA.



	
	

	                                                                                                                                                                        
	  Educational Background Trainings 
 LA Trade Technical College AA Culinary Arts  LA, California
 Chef's De Cuisine Association of California Award for Outstanding Student in

 Excellence in Culinary Arts    

Currently registered ServeSafe certified - 2009
                 

	Professional Strengths and Special Skills 
	Self confident and highly motivated strong organizational motivational, training and leadership skills. Strong communication skills, Menu planning, cost control. Able to adapt & perform duties that are being assign and with my several years of experience in the food & beverage industry W/ attributes to develop the best culinary possible and Computer Competence Skills in Microsoft Office applications and OS applications Self trained in using the following programs, Word, Excel, PowerPoint, Illustrator, Adobe Photoshop Adept in computer skills and Versed in the Internet                                              

	Activities &  Interests   

Personal Details:

Reference Contacts:
	· Develop and Maintain an Interactive Web Site for Culinary Arts
1. http://www.indaweb.com/food/infood.htm
2. http://www.defozs.com/
· Reading Books, Teaching, Training  
Expected Salary      -     Negotiable
Preferred Position :     1. General Manager
                                       2. Executive Chef

                                       3. Food and Beverage Manager
Preference Location :       No Preference 

       Available                  :         Immediately   
· Mr. Ed Gallo 
       General Manager

 Guckenheimer Food Service
 206.762.1239

              E-Mail : sayited@comcast.net

	
	· Mr. Erwin Arceo
       General Manager                                              
 206.229.9464
 E-Mail : friedchkn@comcast.net
· Mr. Rey Esmeralda
       Executive Chef
       Delo's Island Grille
       (916) 624-3446

· Mr. Frank Smith
  Owner/Operator

  425.417.5080

· Mr. Jim Wood
       Director - Food and Beverage 
       425.895.6315/425.742.5163

	
	


