Randy A. Box, 11805 Meadowglen Lane Unit# 1327
Houston, Texas 77082

Home phone (281) 721-2373

Email- Randyabox12@gmail.com

Summary of Qualifications

· Organizer, planner, manager, and professional chef of hotels, resorts, restaurants, and private residence with several                                                                                                                                                                                                        years of experience in hospitality and culinary management. created menus and recipes developed innovative marketing programs. 
·  Knowledge of Supply Chain Management, computers, software, business, applications, including, Microsoft Word, Access, PowerPoint, Excel, purchased food and beverage supplies and equipment, uniforms, kept record costs of food and beverage items,
·  C.E.C, C.C.A, certified executive chef, and certified culinary administrator, purchasing parts, equipment, and tools electronics, TV repair. Comp A + and Network + certifications
Educational History
New York Food Hotel and Restaurant Management School, Manhattan, NY, B.S. Major Culinary Arts and Restaurant Management., Liberty University Major, Management and Entrepreneurship B.S                                                                   Presently Attending
Professional Experience
Stonybrook University and Harrison Conference Center, Glen Cove, NY    

                01/1990-12/1999
Line Cook and Executive Sous Chef and General Manager 
·  I trained front and back of the house staff in keying food and beverage orders through for customers.

· I cooked for sixteen thousand college students and purchased food and beverage supplies and kept a record of food cost, pos systems, forecasting food and beverage items not sold. I supervised all cooks, waiters and certification for food safety and sanitation training program and policies. I ensured quality and quantity of food and beverages products, P&L and POS systems.

·  I maintained all the kitchen equipment’s, supervises staff, an ensures quality, consistencies and standards of food and beverages product.
· I enforce food safety and sanitation policies and business produces.

· Uno Pizzeria Restaurant and Bar, Manhattan, New York                                                                                  1/1980- 12/1989

General Manager 
· Supervised all the operations of Uno’s Pizza Restaurant, such as food& beverage purchases supplies and

kept records of food and beverage costs, pos systems and forecasting food and beverage sales.

· I had supervised waiters and waitress, prep-cooks and line cooks, dishwashers.

· Trained, supervise, and held daily team meetings for front and back of the house staff.
· I enforce food safety and sanitation policies and business produces. 
· I maintained all the kitchen equipment’s, supervises staff, an ensures quality, consistencies and standards of food and beverages product.
· I enforce food safety and sanitation policies and business produces.
· I maintained all the kitchen equipment’s, supervises staff, an ensures quality, consistencies and standards of food and beverages product.
· I enforce food safety and sanitation policies and business produces.

Mango’s Restaurant and Lounge
General Manager and Executive Chef                                                                                                                    01/2000-12/2009
· I trained front and back of the house staff in keying food and beverage orders through for customers created  and menus and recipes for line and prep- cooked meals, such as Raw Tuna, salmon grilled  chicken, rib-eyed steak, potatoes, vegetables, beer, wine and liquor, ice cream, cream cheese, green and red apple , supervised, hired and trained line cooks, waiters and waitress, P&L,POS systems, purchasing food and beverage supplies and kept records of food and beverage cost, enforced food safety and sanitation.
· I purchased food and beverage equipment and supplies. I kept records of food and beverage supplies, equipment costs, as well as forecasting of food and beverage supplies. I prepared and cooked meals, such as Raw Tuna, salmon grilled  chicken, rib-eyed steak, potatoes, vegetables, beer, wine and liquor, ice cream, cream cheese, green and red apple , supervised, hired and trained line cooks, waiters and waitress, P&L,POS systems, purchasing food and beverage supplies and kept records of food and beverage costs, kept records of food and beverage supplies, equipment costs, as well as forecasting of food and beverage supplies, enforce food safety and sanitation policies and business produces.
· I maintained all the kitchen equipment’s, supervises staff, an ensures quality, consistencies and standards of food and beverages product.
· I enforced food safety and sanitation policies and business produces.

Kenneth Agee’s Private Executive Chef, Fort Lauderdale, FL, Houston, TX                                                                                           

                                                                                                                                                                                     01/2007-12/2021
General Manager and Executive Chef
·  I trained front and back of the house in keying in food and beverage orders, purchased all food and beverage supplies through Sysco and Cheney Brothers, I created recipes and menus for large quantity types of cuisine, supervised full-service bar.

· I supervised and scheduled for the front and back of house staff and projects, such as preparing, grilling, frying and smoking tasks.

· I scheduled all banquet set up of catering delivering of food and beverage orders for private events, birthday, graduations, and private corporate parties. I ordered all food, beverages are purchased from vendors Gold Cost Beverage Distributors, & Cheney Brothers. I supervised all staff meeting and delegation for waiters and waitress busier and line associates.
·  I planned all of budgeting for food and beverage supplies and equipment’s, and forecasting costs, P& L statements, and kept records of food and beverage cost, enforced food safety and sanitation policies and business produces.
Sodexo Inc, T.S.U, Texas Southern University
Operations Manager                                                                                                                                                    01/1/2018-12/2020
I created menus and recipes for eighteen thousand college students and catered to faculty and staff and purchased all of food and beverage supplies and equipment. I had train and supervised all line associates on food, sauce projects, customer service and quality and quantity food and beverage products. I kept records of food and beverage, and forecast costs, P&L and POS statements.  I had supervised catering and banquet set-ups and catering delivery of food and beverage orders for private events, birthday, graduations, and private faculty staff. 
   I enforce food safety and sanitation policies and business produces.

