Richard Michael Hammons

480-773-0321
3525 Yates Street Denver, Colorado 80212
hammonsrichard@gmail.com

Objective:
To obtain a position which will allow me to progress my culinary career while allowing my creativity, leadership skills, attention to detail, and strong work ethic to be a helpful asset to the company.
Related Experience:
Gather of Jackson, Wy                                                                                   November 2014 to April 2015
· Executive Chef of a cutting edge new restaurant concept. Developed the menu and opened the restaurant as the sole head chef in a very short amount of time. Ordered all of the equipment necessary and organized all opening operations for the restaurant. This position pushed me to grow as a chef incrementally in terms of organization and operational skill. Performed several private parties and weekly tastings while running standard service. 

Sudachi Sushi of Jackson, Wy                                                                        June 2014 to November 2014
· Sous Chef of a highend sushi restaurant focused on the use of sustainable fish. Honed my skills in all things sushi; including whole fish fabrication, sauces, and plate presentation. Reported directly to the Chef/ Partner and assisted with ordering, inventory, and staff training. 
Bistro Catering with Fine Dining Restaurant Group of Jackson, Wy                   June 2014 to June 2015
· This was a great second job for me. I was typically in charge of meat fabrication and daily preparation for multiple functions, as well as, assistance with offsite parties. 
Amangani Resort of Jackson, Wy                                                                   December 2013 to June 2014

· Executive Sous Chef, reported directly to Executive Chef involving all of the daily operations of the food service department. Oversaw two other sous chefs and a staff of 12-15 people. Created daily specials, assisted with menu development, ordering, inventory, and all other facets of business needed to support the team. This was a pivotal turning point in my career due to the amount of people managed and the level of food quality that was produced. 
Café Genevieve of Jackson, Wy                                                                       May 2013 to December 2013
· Sous Chef who assisted the Chef / Owner with daily kitchen operations from breakfast to dinner as well as, catering events. Was in charge of daily specials, assistance with daily ordering, food cost control, and seasonal menu development. This was a very demanding position because of the sheer volume to capacity of the restaurant serving up to 750 people a day.
Nikai Sushi and Asian Grill of Jackson Hole, WY                                        September 2011 to June 2013
· Hot food chef in charge of overseeing half of the restaurants operations. My staff averaged four cooks and two dishwashers. Responsible for revamping the grill and appetizer menu by creating new items that helped to drive customer appreciation and increased sales, while retaining a 25% food and labor cost. Completely reorganized the restaurant by building new storage solutions and merchandising products to help the flow of front and back of house operations. Organized the Taste of the Tetons food show to showcase new items from the restaurant and assisted with putting on several other events that helped to highlight Nikai as a premier restaurant in the valley. 
The Four Seasons Resort of Denver, CO                                                        September 2010 to May 2011
· Head sushi chef designated with the task to create the entire sushi program and menu. Ordered all tools and product necessary for the new station. Implemented a training program for all front of the house staff and back up sushi chefs. Orchestrated special events from small private dining rooms to events for over 500 people. Also worked in the main kitchen on a variety of stations simultaneously to support the restaurant when sushi sales were slow.
Additional Experience:
The Four Seasons Resort of Jackson Hole, WY                                   December 2007 to September 2010
· Worked in all kitchens of the resort including the fine dining and casual restaurant, the sushi bar, banquets, pool grill, and pastries. Worked hard to hone my leadership skills by training the many interns and seasonal cooks that we had every year. I excelled very quickly at the sushi bar and helped to drive the menu and repeat business with my eye for detail and creativity. As a result, I was awarded the task to be the lead sushi chef at the new hotel in Denver.   
The Four Seasons Resort of Scottsdale, AZ                                              October 2006 to December 2007
· Lead cook of the Ocotillo Grill at the Residence Club poolside restaurant. The menu consisted of healthy light fare made from scratch. Developed positive rapport with club members by discussing what they liked to help them feel comfortable and excited every time they returned. I also worked a variety of stations for the restaurants and banquet department when needed. 
The Four Seasons Resort of Scottsdale, AZ                                                       October 2005 to May 2006 
· Trained on all stations for breakfast and lunch in the main restaurants, plus the two pool outlets, garde manger, and banquets. The menus varied from house made Italian food with hand tossed wood fired pizzas to traditional Mexican and Asian cuisine. This was the starting point for my professional culinary career. Received my first promotion within a year. 
Linger Restaurant of Denver, Co                                                                              May 2011 to July 2011

· Lead cook for a new restaurant opening. Helped to start up and organize a new sauté station including a very busy four wok station. The restaurant is a very popular local, sustainable, organic, international street food concept. This position helped me to further understand the logistics of opening a new fast paced restaurant, which helped me hone in my speed and skill. Quality is always key to success.

Koshu Wine Bar of Jackson, WY                                                          September 2009 to September 2010
· Worked as Sous Chef in an upscale Asian fusion wine bar. Assisted with ordering, creation of specials, and production of food while the Executive chef was away. 
Education:
The Art Institute of Phoenix                                                                      October 2004 to September 2006 
· Associates of Applied Science, Culinary and Restaurant Management Major 
· Graduated with Highest Honors, 3.8 Cumulative GPA, Dean or Presidents List Every Semester 
· Awarded the Best Culinarian and the Best Portfolio In the Teachers Choice and Student Choice Categories 
· Assisted the two Master Chef instructors with putting on several food shows and food carving demonstrations, including the Arizona Hospitality Expo in Cardinals Stadium. 
· Volunteered with local purveyors to setup and run booths at food shows, including Shamrock 
Farms and European Imports. 
References:

Simon Purvis: Four Seasons Denver, CO- Executive Chef
· Was my executive chef for over 5 years in all three properties that I worked at.
· (303) 389-3052 (Office Telephone) 

· simon.purvis@fourseasons.com
Laura Inukai: Nikai Sushi and Asian Grill, Jackson, WY- Executive Chef
· My mentor and peer as we helped to make Nikai one of the best restaurants in the area. 
· (307) 734-6490 (Restaurant Telephone)    (307) 690-3149 (Cellular Telephone)
 Matty Love: Amangani Resort, Jackson, Wy- Executive Chef/ Chef de Cuisine
· My direct superior at the resort. Also a culinary mentor and friend for a couple of years outside of working there.

· (307) 734-4876 (Office Telephone)    (307) 413-6334 (Cellular Telephone)

· mlove@amanresorts.com
Josh Governale: Café Genevieve, Jackson, Wy- Owner/ Executive Chef

· The Chef and Partner of the restaurant who I reported directly to. Also, a culinary peer for several years. 

· (307) 732-1910 (Restaurant Telephone)    (307) 690-2800 (Cellular Telephone) 
Graeme Swain: Gather Restaurant, Jackson, Wy- Owner

· Owner of Gather Restaurant who taught me a new way to open restaurants and a very exciting new concept.
· (858) 220-2582 (Cellular Telephone)       

· gswain@handmanpro.com 


