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Gerald A. Becker
Overview
Director of Food and Nutritional Services and traditionally trained Executive Chef with over 20 years of experience managing foodservice operations.
Experience

Morrison Healthcare Foodservice      
University of Arkansas School of Medical Sciences             			
Director of Food & Nutrition Services             2011-Present  
· Worked with System support to develop the Plan of Correction to correct 6 deficiency Tags the unit had received prior to my taking the position.
· Developed 4 week cycle menu, inputted menu into webtrition and implemented menu within 3 weeks of the start of development. Recently changed menu to a select menu for the residents.
· [bookmark: OLE_LINK1]Researched and created recipes needed for new patient menu, worked with our Corporate Purchasing to bring in new food items needed for our new menu to our Food Purveyors warehouses. Created and maintained order guide for all Food and Paper items utilized in operation. Monitor Unit MOG to guarantee that items purchased meet our purchasing compliance goals. 
· Order food items Bi-weekly for the serving of all patient meals, snacks and nourishment items for service. Also maintain a mandatory 3 day supply of food in case of an Emergency where we cannot receive food from suppliers.
· Was asked to serve on Regional Vice Presidents Purchasing Compliance Committee. The Committee is mandated with improving item compliance from 70% to greater than 80% to maximize our Corporate Purchasing Rebate program. 
· Passed a Reinspection from the State of AR with all 6 deficiency tags from the Department removed. 
· .Held biweekly in services with staff to improve customer service and implementing Morrison standards of service.
· Created scheduling spread sheet to show total hours worked by each associate and as a group for each day and each week to better project labor each week and month.  
· Hired new CDM to raise associate bench strength; transferred an Hourly Associate to an account in NW AR as a Salaried Sous Chef.
· Worked with client to bring all catering sales to Morrison to save the client money and drive value for the client.
· Cutting .10/patient tray by purchasing small wares to replace disposables, cutting down on condiments and size of condiments offered and by changing proteins to lower cost items. We will save a minimum of 9k off of our annual tray cost by these reductions.
· Raised cafeteria retail sales from $90/day to $200/day by circulating menus in emails to building daily as well as up scaling the menu options.

Regional Executive Chef 							2010-2011
· Work with the staff at 5 Morrison Hospitals located in Northwest AR to meet and strive to exceed all Morrison Culinary and Retail standards.
· Aided in opening of new Morrison Health Care Accounts at University of Arkansas Medical Sciences and Sparks Hospital.
· Worked with Staff at University of Arkansas Medical Sciences to roll out new Patient and Retail Menus, implementation of Instill ordering and inventory system.
· Actively track and communicate to the Executive Chef and DNFS in my Region their Sector Attribute Compliance and Opportunity Buys Purchasing percentage with the goal of helping them meet the corporate expectations. 
· Held monthly Aware conference calls with Executive Chefs and Sous Chefs in my region.

Northwest Medical Center Northwest
Executive Chef		   Springdale, AR			    2008-2011
· Manage day to day operations of the Culinary Department at NWMC Springdale Hospital, an Acute Care Hospital with 150 patient beds.
· Research new food and paper items as needed for retail and patient menu changes. 
· Created and maintained order guide for all Food and Paper items utilized in operation. 
· Monitored Unit MOG to guarantee that items purchased met our purchasing compliance goals as well as our financial goals. 
· Order food items Bi-weekly for the serving of all patient meals, snacks and nourishment items for service. Also maintain a mandatory 3 day supply of food in case of an Emergency where we cannot receive food from suppliers. 
· Inventory all Food and Paper items weekly.
· Unit raised retail revenue by 12% over the previous fiscal year for fiscal year 2009 and by 5% in 2010.
· Unit had a 49% increase of PBO over previous year and budget fiscal year 2009.
· Managed the Culinary Department through the change from a P&L account to a Fee account in March 2010 to bring more savings to our Client.
· Met or exceeded all compliancy goals set forth by Morrison on Sector Attributes, Opportunity Buys and Vendor Compliance since 2008.
· Since changing to a fee account in March 2010 the unit has been at a minimum of 3% under budgeted food usage for each month. With annual savings for client of 4% since March 2010. Managed food budget by analyzing weekly all purchases utilizing instill reports and comparing prices on produce items.
· Worked with RDO Dirk Noteboom to drive compliance to DFNS in his region by holding monthly compliance conference calls.
· Worked with DNFS and System DFNS in search for new Executive Chef at our sister property NWMC Bentonville.
· Created and implemented New Patient Services Menu in Sept 2009
· People First winner for creating an Anniversary dinner and dessert for a patient and his wife who were in the hospital.


2004-2008	                   Aramark, Inc			Siloam Springs, AR
Executive Chef	
· Oversaw the production and display of all food items for three meal periods a day at John Brown University cafeteria.
· Unit gross sales of $1.2 million dollars annually. 
· Ranked first in the district in inventory weeks on hand.
· Developed an Accident Free work place, for fiscal year 2006 and maintained through fiscal year 2007.
·  Developed new menu items and generated a pricing plan and for new catering menus utilizing Microsoft Office.
· Assisted the retail manager in procuring product, production, costing and display of cash and carry retail items in the retail outlet.
· During tenure, the unit turned a profit for the first time since the account has been managed by Aramark, Inc.
· Managed the implementation of the “Real Food on Campus” dining concept. 
· Ordered food items twice each week and inventoried all food items weekly providing Food Service Director with actual food cost numbers weekly.
· Manage and schedule a crew of 4 hourly supervisors and 32 hourly associates. 
2001-2003	Millennium Hotel St. Louis	St. Louis, MO
Executive Sous Chef
· Oversaw day to day operation of 6 restaurants and 100,000 square feet of banquet space for this downtown convention hotel. Managed Food and Beverage sales of Greater than $7 million annually. 
· Restructured the purchasing department to run with less inventory on hand inventory. Created menu items to utilize all dead stock items left in store room as specials in outlets.
· Implemented and enhanced inventory system saving the company $30,000 annually. Created Excel inventory sheets for each Food Department to take inventory monthly. Provided Food and Beverage Director with Monthly Actual Food Cost.
· Realigned support staff to better service the customer.
· Improved catering sales by approximately $100,000 through the use of direct sales methods.
· Managed and scheduled 6 salaried managers and more than 55 hourly associates.
· Created menu items including a signature appetizer for gourmet restaurant. Boursin stuffed jumbo shrimp wrapped in pancetta and tossed in a Honey Dijon Glaze.
Education & Associations
	
· CDM and CFFP certified by Dietary Managers Association Oct 2010
· A.S., Baking and Pastry Arts Management & A.S. Culinary Arts Management from Sullivan University; Louisville, KY
· Member of the Sullivan College Culinary Team that represented the school in national culinary competitions. Received a Gold medal and a Culinary Diploma while competing.
· Won a Bronze Medal in a 2 man Culinary Mystery Box ACF competition.
· Completed DDL class in Jan. 2010
