	Thomas Grimmond

	1416 Whitehall dr. #E14 Longmont Colorado 80504

	Cell: 719-649-3303  Hm: 303-834-9830

	grimmondt@yahoo.com

	EXECUTIVE CHEF

Hard working, Passionate, Results-Oriented, and Team-Spirited



	Overview
	More than twenty seven years of professional cooking and kitchen management experience. Exemplifies leadership qualities and professionalism.


	Areas of Expertise
	· Training and development
· Kitchen Management experience ranging from 2 million to 10.5 million in sales per year.
· Menu analysis, development and costing.
· Developing sanitation procedures and systems.
· Maximizing kitchen productivity and staff performance



	Professional Experience
	California Pizza Kitchen                                            
	2011- Present

	
	 Kitchen Manager
· Consistently keeping food cost below budget through using systems and tools to educate and train staff.

· Increase QA score to 8.5% over prior year.
· Reduce theoretical waste to below 1% of actual cost.

· Analyzed food related costs to minimize waste and maximize profit.

· Consistently keeping LH/100 at .5% or higher above budget.

· Developed and tested new food items for Food Department.
· Retention rate keep at 98% for past two years.


	

	
	Wapiti Colorado Pub                                            
	2010-2011

	
	EXECUTIVE CHEF/ Kitchen Manager
· Executive Chef for restaurant serving Southwestern Style food, Banquets, catering and Special events.

· Hire, train, and direct all kitchen staff

· Developed, Cost and trained all menu and prep recipes.

· Plan menu, assure quality control, and minimize waste.

· Analyzed food related costs to minimize waste and maximize profit.


	

	
	TGI Fridays                                                           
	2008-2010

	
	Bar Manager/ Kitchen Manager
· Kitchen Manager at store with consistent Sales of $3.5 million annually.
· Reduced daily on hands by 5 days average over period of a month and holding.
· Reduced Theoretical cost margin with in 1.5% of actual.

· Reduced Eco-sure to a zero critical and 1 major violation over the period of 2009.

· Responsible for setting the standards and upholding the policies and procedures set forth by TGI Fridays. 

·  Reduced Bar cost deviation vs. ideal by 1.5% within 2 months.

· Decreased monthly Labor Cost through better systems and methods.

· Increased overall satisfaction of the Shopper reports to 20%.


	

	
	The Cheesecake Factory                                          
	2006-2008

	
	 Kitchen Manager
Kitchen Manager for this full service restaurant with annual Sales of $8.5 million and over 200 menu items.
 Consistently maintained both Food Cost and Labor Cost within .5% deviation.
Work side by side with staff to ensure food quality, plate presentation, cost controls, safety, sanitation,
 Staff development and guest satisfaction.
 Development of staff members to fill the Corporate Cheesecake career ladder.

	

	
	Buca di Beppo                                                       
	1999-2006

	
	Kitchen Manager/ Chef Partner

· Utilized in 12 different stores in 2 different states with Sales of $2.8 million annually serving Dinner only.

·  Operated Corporate Training Store for 3 years responsible for teaching Food Quality and Production, Food Cost, Liquor Cost, Labor Cost, and Supply Costs to all new Managers in Training.

·  Trained over 45 managers in both FOH and BOH procedures for the company. 

·  Continuously maintained all costs at or below budget.

· Extensive knowledge of P&L and the budget process. 

· Set up and conducted cooking classes for the public.

	

	Education & Qualifications
	Southeastern Culinary Academy, Kissimmee Florida
Graduate: Certificate of completion


	References & Supporting Documentation Furnished Upon Request

	


