James Reichstadt
810-488-3025
Work History
	10/2008 – Present
	Sodexo Healthcare
	Lufkin, TX

	Executive Chef

	Executive Chef for a 234 bed acute care hospital.  In addition to patient care I also manage a 65 seat café that averages approximately $3 million in annual sales volume with a net increase of 17% since I took over the operation in October of 2008.  Set up new corporate menus and established Ariba procurement system.

	

	1/2008 – 5/2008
	Collin County Community College
	Frisco, TX

	Associate Instructor

	I taught various culinary classes to groups of 10 or more students.  Specialties include International and American Regional Cuisine.

	

	12/2006 – 10/2008
	United Supermarkets.
	Mc Kinney, TX

	Guest Chef Instructor

	I taught a monthly assortment of cooking classes to adults and teens.  Subject matter varies from professional “chef” classes to gourmet home cooking.

	

	5/2007 – 11/2007
	Main Street Bread Bakery
	Multiple locations

	Executive Chef/Interim Restaurant Manager

	I was hired to troubleshoot management issues and to improve sales, reaching target goals in a timely fashion.  Helped to correct management priorities in 3 locations in the Dallas area.  Goals accomplished in the six month window budgeted.

	

	5/2006 – 12/2006
	P&A Food Systems, Inc.
	Santa Ana, CA

	Food Service Director

	Hired to diagnose and improve client perception of food service in a café environment.  Created high-level cuisine concepts and menus to increase appeal of café while bringing prices more in line with realistic estimates.  Most/quickest complimented chef in P&A history.  Noted 40% increase in sales and 30% increase in covers in two months.

	

	1/2001 – 5/2006 
	Palomar/Le Diplomate Cafe
	Yorba Linda/CA

	Executive Chef/Restaurant Manager

	Originally brought on to modify true Mediterranean cuisine for the American palate.  Returned after ownership change to redevelop the concept of “Spirited California Cuisine” into a realistic menu.  Managed a staff of 15 as well as advising on “front-of-house” issues.  Menu and team redesign created a 100% sales increase in first two months; with another projected 100% increase by the end of February 2006.  Developed signature dishes and plating designs.

	

	7/2005 – 12/2005 
	South Coast Winery
	Temecula/CA

	Chef de Cuisine

	One of seven “Executive-level” chefs hired to open the Vineyard Rose Restaurant – a full service, fine dining establishment.  Worked entire operation but primarily garde manger and pastry.  Developed signature plate designs and decorations.

	

	

	5/1999 – 12/2006 
	Utopia Foods/Kashalla
	Orange County/CA

	Executive Chef

	Created, marketed and distributed a line of culinary products including Fat Bruno's BBQ Sauces as well as Utopia Organics, etc.  Sold the company to Kashalla Organics and continued on in product development.

	

	5/1999 – 7/2005
	Various Restaurants
	Various Locations

	Various Positions
	
	

	Between these dates I sought internships, apprenticeships and odd jobs at any restaurant where I thought I might learn something.  This has taken me to restaurants in Europe and Asia and has allowed me to exercise my skills for a variety of customers.  Restaurants where I worked a “stage” include:  Restaurant Alain Ducasse (Paris, France), Harry’s Bar (Paris, France), Kushitei ofTokyo (Amsterdam, Holland), Ritz-Carlton (Newport, California) and others.

	

	10/1996 - 5/1999 
	Western Culinary/CEC   
	Portland/OR

	MIS Director / Instructor 

	Taught culinary, computer and business courses to groups of 30 students.  Classes included restaurant management with an emphasis on the place of the computer in a restaurant, garde-manger (cold kitchen and buffet), and basic skills.

	

	3/1995 - 9/1996  
	Wilson Catering  
	Victorville/CA

	Caterer/Planner

	Marketed catering services; assisted in party planning and prepared food items for service.  Created table presentations and buffet organizations.

	

	7/1992 – 1/1994
	Parkway Grill
	Pasadena, CA

	Chef

	

	12/1988 – 6/1991
	Opal
	Los Angeles, CA

	Chef de Cuisine

	

	9/1986 – 10/1988
	Spago’s
	West Hollywood, CA

	Line Cook


Other:

Dining Consultant – Rusk Prison

Show Content Consultant – Memorial Cooking Innovations
Education
Master of Arts, Comparative and World Literature, UC Riverside 

Culinary Diploma, Western Culinary Institute (A Le Cordon Bleu School)

Grande Diplome, Le Cordon Bleu

Windows on the World Wine Course/ Sommelier Training (Former Master Sommelier)
Clearances and Credentials
Serv-Safe Certification – Sanitation

Serv-Safe Certification – Alcohol Service

Ariba Procurement System Certified

Enviromental and Food Sustainabilty Certified

Oregon State Lifetime Adult Education Credential
