Michael P. Mondor
190 New Lakeshore Rd.
Port Dover, Ontario, N0A 1N3

chefmondy@hotmail.com




      H – 519 583 9158





      C – 519 410 1914

Objective
In an industry that is constantly changing and redefining culinary arts, I feel it is of the up most importance too continually challenge ones self in doing so. Being committed to the arts ,both physically and mentally, furthering my knowledge and skills ,I make myself more marketable and open  to more of a variety of positions and the paths that they  will lead me on.
Profile
25 yrs experience within the culinary industry.

Industry Certified Red Seal.

Bilingual in French/English.

Excellent organizational skills and a keen attention to detail.

Solid understanding in performance expectations.

Experienced at multi tasking in a demanding and somewhat


chaotic environment.

Trained and Apprenticed in classical cuisine.

Firm comprehension of infusing international flavors,

with respect to fundamentals and techniques through first

hand experience by way of global travels.

Skilled at working independently or as a team player.

Knowledgeable of the science of food and there properties.
 

 Education

         -Concordia University, Minor - world history

           Montreal, Quebec





        - Fanshawe College, Culinary Program

              London, Ontario





           - John Abbott College, Social Sciences 

             Ste. Anne de Bellevue, Quebec





           - John Rennie High School, Secondary V 

  Pte. Claire, Quebec
Culinary


Superior butchering and portioning of meat, poultry, fish


and other proteins.

Utilization of products obtaining maximum value.

Delivering an excellent quality and consistent product.

Flexibility in presenting menu items as specified or


Requested.

Experienced in all facets of dining, encompassing

banquets, buffets, a la carte, table dhoti and finer diner.

Facilitating groups from 1 – 5000 +


Excellent line and preparations skills.

Ability to prepare and plate gourmet meals.

Superior knowledge of food origins, history and notional values.

Honed in culinary artistry - colors, shapes, textures and dimensions.

Knowledge of wines and spirits and usage of cooking.
                                    Able to accommodate most special diets, diabetic, low sodium/ carb,
                                    gastro, renal, heart smart, Vegan, Kosher, Vegetarian, Ethnic  



Management

Effectively coordinates and organizes kitchen brigades.





Superior knowledge in kitchen design, set up and openings.





Keen ability to overhaul a kitchen and all its workings to 

               



maximize operational logistics.





Creation and design of menu planning, plate presentations.

Close attention to food costs, menu costing, labor,

 inventory and quality controls, as well as  menu specifications.

Implementation of policy and procedure manuals.

Superior skills in budget forecast, variance reports


monthly reporting, labor costs and budget compliance.

Computer savvy in windows, excel, word, outlook and 


other operating systems i.e.: p.o.s.


Experienced in Union & nonunion environments C.B.A.
Committee’s      
  
O.H.S.C, Wellness, Q.A., H.A.C.C.P.  




         Management Labor Relations, W.H.M.I.S.

Work History
   David’s Restaurant – Port Dover, Ontario





   Consulting Executive Chef 06/05 – 11/06






     185 seat a la carte, table d’hote  fine dining






      w/ kitchen serviced martini lounge





Long worth Retirement Village, London, Ontario





   Executive Chef, Director of Food & Beverage 09/02 – 04/05






    140 seat a la carte dining, catering to special diets of the aging





                  while raising the culinary standards in the retirement industry

 Chancey Smith’s, London, Ontario

    Head Chef 05/99 – 08/02

     300 seat a la carte, higher end steakhouse

  Fanshawe College, London, Ont
   Teacher’s associate 09/98 – 05/99

    Hospitality and Tourism Dept.

  Hilton Hotels London, Ontario
    Banquet chef 05/98-05/02

    1500 person capacity banquet halls

  West Haven Golf & Country Club London, Ont
    Banquet Chef  03/96 – 09/98

     Private Country Club, w/ emphasis on 220 seat banquet 

     facility and fully serviced members lounge 

  Rest Bar La Chaise Bleue, Mont Tremblant P.Q.

    Consulting Chef 10/93 – 05/96

     200 seat French bistro at base of international ski resort

  Claremont Café / Marlowe Bistro Montreal P.Q.

    Corporate Chef, Chef, Sous Chef, 05/90 – 10/94

    120 / 135 seat high end French bistros

  McLean’s Pub Montreal P.Q.
   Kitchen Manager 06/90 – 09/92

    500 seat capacity Scottish style pub

  Restaurant Edelweiss, Pt. Claire P.Q.

   Garde Manger, Saucier 10 /89 – 06/90

   165 seat classical European Dining, w/ emphasis on 

   Tyrolean cooking methods

 Chateau Lake Louise, Lake Louise Alberta

   Multi unit, 4 star World Class Hotel

    12/83 – 03/84

Out of Country                 Le Routier, Camden Town, London, England
                                           65 seat gourmet Restaurant, top ranked London

    French gastronomique  1988, .Michelin 2 star






  Garde manger / Patisserie -1989






 Royal Horse Guards Thistle Hotel, London, England
  210 room, 5 star hotel in the heart of London





              Commissary Chef – 1989

 Kibbutz EinGedi, Dead Sea, Israel

                                              World renowned exclusive health & Spa resort 






   Cook main kitchen / Guest House Hotel 88/89 

Café du Guerre, Dragignon, Cote D’Azur, France
