Frank H. Wilkinson 

(310) 613 – 6706

Objective

To secure a challenging position that will use my extensive culinary background and will offer opportunities for personal and professional growth.  

Highlight of Qualifications

· 25 years of experience with more than 10 of those years being in executive positions within highly acclaimed London restaurants and hotels.
· Worked as chef in restaurants and hotels as well as a private chef so experience is in a variety of settings.
· Specialty in pastry work but a steady hand gives advantage for finer points of plated design and a keen eye for detail.
Professional Experience

Rancho Santa Fe CA                                             9/04-Present

Estate Manager

Private Chef

· Prepare lunch or dinner for a family of 4 plus others so 6-8 people per meal.  Meals included meat and vegetarian dishes and often a pasta dish plus a great dessert.  
· All food prepared from scratch using only fresh ingredients.  
· Manage all estate vendors: landscaping, ground keepers, pest control, and pool maintenance.
· Responsible for collection of maid hours, scheduling doctors, tutors, dog grooming, vacation planning and any other task needed such as wine ordering and catering management for party planning.  
Dallas-Fort Worth TX              12/01-11/04

Private Chef

Corporate Chef
· Catered to family of 6 on a daily basis, occasionally to lunch parties of up to 25 people and to catered gourmet dinners to parties of up to 10 people. 

· Sushi, sea food and Thai dishes were a specialty of the house.

· Organized corporate business functions and both private and corporate cocktail parties using talents as a pastry chef.  

· Produced for promotions within the company, cakes for birthdays and other celebrations, ice sculptures and sugar decorations all for different company parties.

Los Angeles CA                                                                           8/01-12/01

Private Chef

· First position as a private chef which made it challenging yet exciting to cook for a Hollywood director, his family and a few of his friends.  
· Prepared a strict calorie controlled diet using a point system for both lunch and dinner.  Lunch included fresh soup and a salad while dinner was a balance between fish or meat and steamed vegetables.

· Healthy meals for 3 children, a nanny and 2 personal assistants were also prepared. 

· Food always prepared from scratch with fresh produce in house by me.

Del Coronado Hotel, Coronado CA                                                               1/01-5/01

Executive Pastry Chef
· Restructured the running and organization of the pastry department to include a more European style dessert buffet and plate design.

· Organized menu planning for the Price of Wales and Sheer Water restaurants in addition to banqueting and room service.

· The hotel has 2 restaurants, over 700 rooms, banqueting facilities for 800 to 1000 people and both bakery and pastry outlets.

Rules Restaurant, London England                                                                 12/93-01/00

Premier Sous Chef

Executive Pastry Manager

· Rebuilt the pastry section into 2 separate departments, introducing new methods of cooking style and a completely new menu structure at this restaurant which is London’s oldest restaurant located in the heart of the theater district.

· This pastry department now generates approximately half a million British pounds in revenue each year with their daily service upwards of 500 meals with separate banqueting for 250 a day.  

· Supervised a plate service department of 5.

· Achieved great acclaim amongst competitors and my standards and consistency are recognized by critics and other restaurant owners.

Further Employment History 

Quaglinos Restaurant, London UK                                                                   11/92-09/93

Executive Pastry Chef

Willows of Knightsbridge, London UK                                                           01/89-05/90

Head Patissier

Crockford Club, London UK                                                                             04/84-11/88

Head Patissier

Boulestin Restaurant, London UK                                                                     09/83-04/84

Head Patissier 

The Savoy Hotel                                                                                                11/83-04/84

Chef de Partie Pomoted to Sous Chef

Ostericherhof Hotel, Salzburg Austria                                                               09/81-03/82

First Commis Chef
The Grand Hotel, Manchester UK                                                                     03/80-11/81

Chef de Partie

The Europa Hotel, Newcastle-Upon-Tyne UK                                                 01/79-02/80

Chef de Partie

Education

Kendal College of Further Education, Cumbria UK 1976-1978

Basic and Advanced Catering for the Catering Service and Guilds 706/1 and 2

Basic and Advanced Food and Beverage Service – City and Guild 707/1 and 2

Royal Institute of Public Health and Hygiene Certificate
Training and Achievements

· February 1999

Chef John Folse Culinary Institute at Nicholls State University, Thibodaux, LA

Guest Lecturer and Demonstrator

WBRZ Interview and Demonstration

Featured on “Stirrin it up” Radio Program

· BBC Television prime-time feature in conjuction with the Savoy Hotel

· Competitor and numerous award winner in the Internationsl Salon Culinare Compitions.

Gold Medal – Cold Enrement, Hotel Olympia, London

Merit Award – in Butter and Chocolate

Team Awards – 3 Course Hot/Cold dishes

· Member of the Cookery and Food Association, UK

· Member of the Craftsman’s Guild

