John D. Greb

2684 Forest Street Denver, Colorado 80207

johndgreb@hotmail.com

(303) 548-0970
Summary   Extensive Experience in Dining Services
Private Club, Assisted Living, Independent Living, Memory Care, Skilled Nursing Care, Long Term Health Care and CCRC'S experience

Financial Accountability and Culinary Background

ServeSafe Certified

Purchasing and Inventory Controls

Employment History
Silverado Senior Living
2012-2013

Director of Culinary Services/Executive Chef
· Hired, developed, and mentored a team of 10 for a ground up community

· Nutritional menu development for all corporate communities

· Established a positive working relationship with community private ownership and vendors

· Set processes and procedures for sanitation, food delivery, and purchasing
· Over saw daily production of meals

· P & L accountability and advised with annual budgeting and forecasting
· Maintained a minimum of 5% below Food Cost budget
· Menu Mizar proficient

· State Surveys: zero tags for Skilled Nursing and Assisted Living
Allied Jewish Apartments
2012-2012

Kitchen Manager
· Created and implemented a safety committee for all departments 

· Re-instated resident food committee

· Through purchasing controls, new vendors and tracking food waste brought the food budget under control in two months

· Created sanitation program 

· Involved resident’s care plans

· Interviewed, hired, counseled and scheduled all team members in Kitchen

· Supervised a team of 10

· SureQuest proficient
Park Hill Methodist Church Children Center
2011-2012

Executive Chef

· Created organic scratch cooking 5 week cycle menu

· CACFP Trained

· Implemented budget controls and lowered budget by 40%

· Teach children fundamentals of cooking

Julian Temple Health Care Center
2010- 2011

Dietary Director

· Created a four week cycle menu program that included texture modified recipes

· Developed Sanitation program

· Scheduled, Counseled, Hired and Discharged a team of fifteen

· CHCA Trained

· Created new budget controls, through new vendors contracts and waste controls

· Simplified Nutrition and Tray Sys Proficient

· MDS Proficient

Sunrise Senior Living
2009-2010

Food and Beverage Director

· Interviewed, hired, counseled and scheduled all team members in Dining Services Department

· Oversaw Multiple Dining Rooms and Bar
· ServeSafe Alcohol Certified

· Developed training programs and policies for FOH and BOH Service, Safety, Sanitation and Maintenance from inception that resulted in an 98% Crandall Dietician evaluation and 96% Quality Service review with zero State Deficiencies

· Responsible for daily purchasing and inventory controls

· Developed external business and client relationships, resulting in additional revenue through catering

· Created a nutritional five week cycle menu program for Independent Living

· Created catering, wine and bar menus

· Managed a team of 25

· Financial and Profit and Loss accountability

· Over saw all catering functions ranging from 10-600 guests

· Crandall Menu, Micros POS and Open Course program proficient

Brookdale Senior Living
2005- 2008

Assistant Dining Service Director

Executive Chef

· Supervised and trained staff of 30

· Corporate trainer of P.E.A.R program and Menu Manager

· Develop and implemented retail revenue generating ideas for Club Café/Store

· Profit and Loss accountability

· Responsible for yearly budget planning

· Menu planning and recipe development for Independent Living and Assisted Living

· Rewrote front of house training manual

The Pinnacle Club/The Petroleum Club
Executive Chef - 2000 - 2005

Executive Sous Chef - 1997- 2000

Banquet Chef -1996 - 1997 

 555 17th Street

 Denver, Colorado

 (303) 629-6440          

· Managed food and equipment inventory, purchasing and quality control for establishment that has annual sales of 2.5 million dollars.

· Supervise, hire, train and terminate kitchen staff of 20 – 25.

· Cater up to 7 events at one time ranging from 5 – 1200 people.

· Develop and implement new recipes and menus.

· Responsible for decreasing food cost from 33% to 27%, while improving food quality.

· Decreased kitchen labor cost from 27% to 20%.

· Prepare annual kitchen budget.

· P&L responsibilities 

· Product costing

Education
A.A.S. Culinary and Restaurant Management, Berkshire Community College, Pittsfield, MA

