Lawrence R. O’Sullivan, CEC, CCA, AAC

4316- 236th Street SW - # S204

Mountlake Terrace, WA 98043

Cell:  (231) 866-0152

E-mail: ChefLarryO@aol.com


OBJECTIVE:
To obtain a position as a Food & Beverage Manager / Executive Chef where I can utilize my experience and expertise in management, catering, recipe development, culinary arts and teaching skills. I am looking for a long term opportunity with the chance for promotion.

PROFESSIONAL EXPERIENCE:

TROPICANA ENTERTAINMENT, Baton Rouge, Louisiana




November, 2010 through April 30, 2011




Consultant / Executive Chef




Contracted by Tropicana Entertainment, to review, restructure and improve all food service




operation at their “ Belle of Baton Rouge “ Hotel / Casino property. My duties included the




hiring of new culinary management  team ( sous chefs) , the development and 




implementation of new recipes and menus, training of both front and back of house staff. 




In addition to the duties above I was responsible for all food production / service 




operations, which included three (3) restaurants, two (2) employee dining rooms, the 10th 

                  floor lounge, the V.I.P. Lounge and all catered events. Other additional duties included




ordering of food and non-food items for all outlets, pricing of all catered events and 




meeting with clients and sales to sell an event or to answer any question the client may 




have. Re-structuring of food storage and pars, working with vendors, on pricing, delivery




schedule as well implementing a requisition system for production staff.  I report directly to 




the general manager along with Tropicana corporate office.

THE LOUISIANA CULINARY INSTITUTE, Baton Rouge, Louisiana
November, 2009 through October, 2010
 Chef Instructor

Instruct students in culinary arts through, sharing experiences, lecture, demonstration and constant reinforcement of theory and methods while they are in the kitchen labs. In addition to teaching culinary classes, I also have taught sanitation, management, nutrition, cost control, customer service and Catering and volume foodservice classes.  I have also developed several new courses to be implemented next semester including Contemporary Fine Dining, Garde Manger, Wine and Spirit’s and have also revised several courses such as International Cuisine, Soups & Sauces and catering and volume food service. I have just finished writing two classes for the Baton Rouge Community College and I’m currently developing a “Culinary Boot Camp” program designed for professionals and to improve the skills of cook’s in the industry who cannot attend a traditional culinary program. 

CORKYS WINE BAR & BEACH BISTRO, Suttons Bay, Michigan




May 2009 to September, 2009




Executive Chef / General Manager




Responsible for the opening of Corky’s Wine Bar & Beach Bistro at The Vineyard Inn,



Including, the development of menu and recipes, obtaining necessary permits and




liquor license, set up of vendor accounts, interviewing and hiring of staff, staff training

     prior to opening as well as the development of our wine list and liquor items. Duties 

include food production, scheduling, budgets, food costs, purchasing, sanitation and

supervise all operations at the Bistro, Bar, Beach Front Grill and catering. Duties also 

include catering and events at our two other properties, “ The French Creek Vineyard “,

the “ Crooked Creek Ranch” as well as Wine Country Catering, the planning and sales

support of special events, weddings, corporate events, etc.. Bistro regular customers

include Chef Mario Batali and family, actor Tim Allen and several well known artists.

I report directly to the owners of Wine Country Weddings & Events.

FOX RIVER FOODS, Montgomery, Illinois




November 2007 to December 2008




Corporate Executive Chef / Sales Support

        

Responsible for testing new product lines, prior to stocking. Duties included menu 




and recipe development for new and existing customers, development of procedure,




training and production manuals for new and existing FRF customers. Educational




seminars for various groups, customers and organizations including the RDA and 




on site training for customers and their staff. Duties also included sales and marketing




support, monthly articles and recipes published for FRF customers, working with buyers




on new product testing and market target. I reported directly to the owner of Fox River 




Foods. Sales at Fox River Foods are in excess of half a billion dollars.

OVATION CULINARY CONSULTANTS, Geneva, Illinois




December 2005 to date

 


Restaurant Consultant.  Senior Partner

Contracted to prepare business plan, restaurant / kitchen design and menu/ recipes. Additionally my duties included; spec of equipment and furnishings, arranging for construction contractors, artists, liquor and food distributors and other specific vendors. Served as the liaison between the owners and governmental offices.

SODEXHO USA, SPOONFULS RESTAURANT GROUP, Sears Tower- Chicago, Illinois 

January 2006 – May ,2006 ( contract )

Executive Chef / Consultant

Responsible for the opening and staffing of four (4) restaurants and catering kitchen at Sears Tower, Chicago, Illinois.  Development of all menus and recipes for restaurants, training of culinary staff. Responsible for purchasing; Culinary operations; Sanitation. This 
is the first entry by Sodexho into the restaurant sector of the industry.  The restaurants included a fine dining Italian Restaurant with full bar, an up-scale Latin Restaurant with full bar, a Classic American Diner, a food court and a catering / commissary kitchen.

COMMUNITY HEALTH CARE SYSTEM, Munster, Indiana, June 1990 – December 2005. 

Corporate Executive Chef / Dietary Operations Manager 

Responsible for all meal preparation in the hospital’s Executive Dining Room, Banquet facilities, guest, medical and employee restaurants and patient foodservice. Directly supervise 57 food production workers, twelve 12 lead cooks and three Sous Chefs as well as sixty-five 65 food service workers. Responsible for recipe development and implementation food quality, menu diversity, nutritional balance, purchasing specifications 
and procurement, sanitation standards, and continuing staff training, competency and performance reviews.  Work directly with the Food Service Directors to achieve exceptional satisfaction approval for all meals served at all four 4 of the properties: Community Hospital, St. Catherine, St. Mary, and Fitness Pointe.

            Specific Accomplishments:
Financial Management: Consistently maintain high quality food standards while                                achieving all budget expectations for food, labor and administrative expenses.
Specific Accomplishments (continued)
Food and Beverage Expertise: Utilizing my 18-plus years of culinary arts and hospitality management experience, I imposed extraordinarily high standards in all daily activities under my supervision. In addition to my direct hands-on responsibilities to the kitchen operations, I work directly with the key medical professionals and corporate clients developing then executing BEO for creative menus and special events.  
Community Service:  On a weekly basis conduct public demonstrations and symposiums at the hospital on topics including healthy cuisine, regional and international cooking, and foodservice sanitation.  Implemented healthy menu mix and manage hospital’s Fitness Pointe Health Club.  Have organized eight (8) regional ice carving competitions at the hospital featuring nationally recognized chefs, as well as two (2) National Championships.
ARAMARK FOODSERVICE


Children’s Memorial Hospital, University of Chicago Medical Center


     Executive Chef/Production Manager, March 1988 through June 1990

Accepted progressive management responsibilities overseeing food services for the Medical Staff Dining Rooms, Catering, Cafeteria, Snack Shop, Dietary and Patient Food Services.  Directly responsible for menu development, food cost controls, purchasing, inventory control, forecasting and staffing.  These properties represented $5.2M and $7.25M annual accounts of the Aramark Corporation, respectively.

MARRIOTT FOODSERVICE

     Saint Anthony Medical Center, Chicago, Illinois
Regional Executive Chef, April 1987-March 1988 

Hired to improve overall operational efficiencies at this smaller hospital facility.  Rolled-out enhanced food programs including reorganizing the pastry department and introducing new specialty bakery products.

THE ART INSTITUTE OF CHICAGO 

Executive Sous Chef, November 1986–March 1987

Host to numerous state dinners and corporate affairs I was responsible for the four restaurant outlets and all catered events.   

THE CROSSWINDS RESTAURANT, INC., Whitehall, Michigan, April–October 1986

Consulting Executive Chef 

Contracted to develop kitchen design and define all hiring standards and training procedures, menu, recipe and ordering specification.   

THE ABBEY ON LAKE GENEVA, Lake Geneva, Wisconsin, September 1984–April 1986

Executive Sous Chef / Chef Garde Manger
Initially managed all cold food preparation including making all tallow, chaud-froids, ice carving and other display pieces and this conference property.  Promoted to Sous Chef and was directly responsible for the Monaco Room restaurant, Le Tour de Bois, and six additional outlets.  Developed signature desserts including Abbey’s Chocolate Cake. 
EDUCATION:
AMERICAN CULINARY FEDERATION, Certified Executive Chef. Certified Culinary Administrator, Member of the American Academy of Chefs, Certified Culinary Examiner
JOLIET JUNIOR COLLEGE, Joliet, Illinois, 1984  

A.A. Degree, Culinary Arts/Restaurant Management.  Dean’s List, High Honors 
AMERICAN HOTEL & MOTEL ASSOCIATION 

Certificate in Food & Beverage Management.

                CERTIFIED in Food Service Sanitation, IDPH, NRA ServeSafe and Sugar Artistry.
CONTINUING EDUCATION: Culinary Institute of America, Hyde Park, NY and Johnson and Wales University, providence, RI

Currently pursuing my Bachelors Degree through Johnson & Wales University, Providence, RI, through their on line program.
PROFESSIONAL AFFILIATIONS:
A.C.F. CHICAGO CHEFS OF CUISINE ASSOCIATION.  2004 CHICAGO CHEF OF THE YEAR.  Former President, current Chairman of the Board. :   A.C.F. (Central Region Certification Chairman) Site Accreditation Evaluator. Member ACF NATIONAL – Certification Committee  
AMERICAN ACADEMY OF CHEFS. Proud member of the American Academy of Chefs, The Honor Society of the American Culinary Federation.

NATIONAL ICE CARVING ASSOCIATION.  Certified Master Ice Carver.  Member and previous National Director (1994-1998).  Presenter and host of meetings and demonstrations.

COOKING AND HOSPITALITY INSTITUTE OF CHICAGO -  “Le Cordon Bleu Program” Culinary Arts Instructor,   September 2001 – Present 
ROYAL INSTITUTE MASTER CHEF – 2011

Certified as a Master Chef, by The Royal Institute, Singapore & Australia. Currently 

Awaiting the delivery of my certificate.
Activity pursuing the  ACF -Certified Master Chef (CMC) designation through fulfilling a compilation of professional experiences, continuing education, association involvement and successful completion of the ACF -  CMC exam.  






