Warren V. Mah___________________________________________

7924 110th Ave S.E.  Newcastle, WA 98056                     561-386-5766       chefwvmah@aol.com

Skills and Summary

· Strong work ethic

· Strong people skills

· Positive attitude, excellent time management and organizational skills, able to easily handle multiple priorities.

Education

Culinary Institute of America                                                            Hyde Park, NY

Graduated May 1974 with Honors.  Completed two (2) years of post-graduate work.

Experience

1996-2010                     Florida Culinary Institute                 West Palm Beach, FL

· Chef-Instructor proficient at teaching Culinary Principles, Advanced Culinary Skills, Global Cuisine, Garde Manger, Introduction to Culinary Baking.

· Career Services Coordinator for seven (7) years working with students and graduates counseling on career goals and career choices.

· Coaching students for ACF Knowledge Bowl, Jr ACF Culinary Competition Teams, Chaine de Rotisseur, S. Pellegrino Almost Famous Chef, local, state and national high school Pro-Start competitions.

· NRA ServSafe® instructor.

1991-1996                Art Institute of Ft. Lauderdale                    Ft. Lauderdale, FL

· Co-Director/Chef-Instructor.

· Assisted in developing course syllabi/lessons for 18-month program.

· Chef-Instructor proficient at teaching Culinary Principles, Advanced Culinary Skills, Global Cuisine, Garde Manger, Introduction to Culinary Baking, Catering, Supervisory Development.

1987-1991

· Private chef on estate in Bermuda.

· Area chef for Epcot's Coral Reef restaurant in Orlando, FL.

1978-1987                         Culinary Institute of America                  Hyde Park, NY

· Chef-Instructor proficient at teaching Asian Cuisine, Culinary Skills, Advanced Culinary Skills.

· Chef-Lecturer for National Restaurant Association.

