     Jeffery Goldfarb

                                             Passionate…Talented…Creative

(708) 205-7150




                                   2301 W. 183rd ST. Apt 308

tallman20shoe@yahoo.com

                                                      Homewood, IL 60430

Seeking Position As:

                             Chef     
Classic French trained from scratch cooking with strong combination of extensive culinary experience, menu creation and management skills. Strong knowledge of advanced food techniques and philosophies. International food knowledge and expertise in making healthy, delicious food for hotels, leading restaurants and private clientele.  Handle high pressure atmospheres able to lead and direct teams to create high quality dishes and promote overall customer satisfaction. Outstanding communication skills, ability in building strong relationships with colleagues and individuals at all levels. Forward-thinking, visionary leader with a sense of urgency while remaining calm under pressure.
( Leadership Skills              


( Client Retention
( Motivating, Mentoring 


( Menu creation

( Financial Accountability


( Staff Training & Development 
Professional Experience

Seasonal Private Chef
Independent owner 





February 2007 – Present*               
Chicago       

· In-home private chef to high-end clients and local celebrities in Chicago and nationwide.
· Summer private chef jobs in Seattle, Hawaii, Alaska. Winter private chef jobs in Chicago. 
· Cooking demonstrations, food consulting, recipe development.
· Sharp marketing, advertising, entrepreneur skills and diligent philanthropic work.  
· Author of Children’s Illustrated Cookbook.
· Freelance independent contractor for AOL/Patch.com, filming online cooking demos.
· Dynamic, charismatic, colorful personality.
Laramie River Guest Dude Ranch



May 2008 – October 2009
Seasonal Dude Ranch Chef

Wyoming

· Prepared a variety of quality dishes for a remote upscale ranch offering genuine western hospitality to international clientele, 600 covers a week.

· Created and implemented new menus while working in a challenging environment; cooked upscale Western style gourmet food from scratch. 

· Handled ordering and inventory; and managed all kitchen operations.

· Worked two summer seasons at this, “100 best all-inclusive dude ranch resorts of the world”.

Marriott Hotel 






June 1994 - February 2007 
Chicago                            




                     

Restaurant Culinary Supervisor                                                                2006 - 2007

· Responsible for cooking on the line for room service and restaurants within the hotel including JW’s Steakhouse (Fine dining), Allies (American cuisine) and Ventoso (Italian) with a total of $4-6 million revenue. 

· Served 400 to 800 covers working a swing shift schedule to monitor quality of food and conduct training for chefs, cooks and kitchen staff.

Cold Commissary Supervisor




2005 - 2006

· Implemented the reorganization of the cold food commissary to ensure that all cold production comply with the hotel’s high quality standards.

· Motivated and managed staff to create delicious dishes and ensure customer satisfaction.

Banquet Culinary Supervisor                  


               2000 - 2005 

· Responsible for $21 million banquet/catering revenue; and attended banquet event order and pre-convention meeting.

· Utilized classic scratch cooking using only fresh ingredients as part of working style of being a hands-on chef. 

· Designed and reorganized standard operating procedures in the banquet kitchen.

· Developed current and future leaders through effective and motivational mentoring and teaching of the hotel’s vision.

· Managed the HACCP sanitation, menu writing, purchasing, cost control, inventory, human resources, scheduling, reviews, hiring, documentation, and progressive discipline.

· Established direct rapport and contact with potential and actual guests ensuring knowledge of feedback to make the food experience memorable and promote repeat business.


· Cooked for a banquet function leading to recognition on Spanish television show, El Gordo y La Flaca.


Lead Banquet Cook





  June 1994 - 2000 

· Prepared meals for breakfast, lunch and dinners serving over 3,500-9,000 guests.

· Created flavor profiles, preparation of global cuisines, Ala’ Carte menus, VIP functions, receptions, Weddings, high-end elaborate action food-cooking stations, taste panels and Kosher, ability to direct complex events from concept to completion. 
EDUCATION & TECHNICAL SKILLS

Johnson and Wales University

Culinary Arts, Summer Program, 1991

Providence, Rhode Island     

Joliet Jr. College  

Culinary Arts, Internship at Walt Disney World, 1989, serving up to 10,000 guests.

Joliet, Illinois 

Homewood-Flossmoor High School                                                                                            

H.S. Diploma, 1988       

Flossmoor, Illinois                                                                    

Sauk Area Career Center

Two-year Vocational Food Management Course 1988

Markham, IL

Notable Highlights
· Manager Training Program at Marriott while working for the hotel for 13 years, opening task force Chef at Marriott Indianapolis Hotel, 700-1000 covers daily in the Champions restaurant. 

· Hobby of studying marine life with Western Illinois University and Chicago Shedd Aquarium.
·  TV appearance for a healthy cooking show ABC Live Well HD, on the Midwest Emmy nominated Let’s Dish, with host Chef Chris Koetke, Dean of Kendall Culinary school. http://livewellhd.com/video?id=7435468  
· Website: www.worldstallestchef.com 

· Volunteer Chef at Chicago Public Schools teaching Michelle Obama’s healthy schools campaign.
· Volunteer Chef in charge of the kitchen for Macy’s Chicago Meals on Wheels Celebrity Chef Ball 2010.
· Television, radio, newspaper and media appearances.
