Clyde L Matthews
Chicago, IL 60617
773.731.6380
       clydematthews1@yahoo.com
EDUCATION: 
2012:  Olive Harvey College, Chicago, IL Associates In General Science Degree
2007:  Harold Washington College, Chicago, IL Marketing and Management Certificate
PROFESSIONAL WORK EXPERIENCE:
2006 – 2012 Security & Safety Supervisor, Wyndham Chicago Hotel - Chicago, IL 

· Supervise Security and Housing keeping staff; interview, train, schedule, assign work. 
· Prepared department payroll and time edits, coach and counsel. 

· Provide safety for guests and employees regarding security issues or concerns. 
· Wrote reports and investigate employees or guest injury. 
· Select alternative courses of action quickly and accurately when needed. 
· Coordinated Security Detail for clients upon their request, used off duty Police officers. 

· Conducted safety inspections of each department within the hotel. 

· Attended routine sales and service meetings. Assisted with guest check outs. 
· Assisted sales department evening clients with tours and booth displays. 
2005-2006    Night Chef, Caliterra Restaurant, Wyndham Chicago Hotel – Chicago, IL 

· Responsible for the daily operations of the kitchen staff on the evening shift.

· Ensured all recipes, food preparations, presentations meet restaurant’s specifications.
· Proficiency in cooking techniques: charbroiling, sauté, deep-frying and banquets.  
· Maintained a safe, orderly and sanitized kitchen and set excellent customer service.
1999-2004   Security Shift Manager, Congress Plaza Hotel – Chicago, IL 

· Trained and supervised the receiving clerks and security officers.
· Prepared department work schedule, attend sales and services weekly meeting. 
· Delegated work assignments and investigated employees and guest incidents.
· Apprehended and detained persons committing crimes within or around hotel property. 
· Conducted quarterly emergency drills for all employees. 
1995-1999   Kitchen Supervisor/Banquet Cook, Congress Plaza Hotel - Chicago, IL  
· Managed kitchen staff to ensure food is prepared properly and kitchen is sanitized.
· Intermediary between line cooks and wait staff. Prepared meals for employee café.
· Styles of cooking were sauté, grilling, broiler and weekend buffets, banquets.
