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OBJECTIVE

To obtain a position on the “Correctional Industries Advisory Committee”

HIGHLIGHTS OF QUALIFICATIONS

• Over 47 years employed in some aspect of the food service industry.

• Started foodservice career as a baker in 1976

• Good communication skills as evidenced by a very successful sales career at

McKesson Wine & Spirits, Coca Cola and American Restaurant Supply.

• Good teaching skills as evidenced by positive contract renewals and student comments

from past and current students.

• Quick learner, always promoted very quickly by past employers (Coca Cola, American

Restaurant Supply, etc.)

• Currently employed as a lecturer at Kapi’olani Community College.

RELEVENT SKILLS

Professional:

• Managed employees at various restaurants.

• Designed, built and operated my own restaurant for approximately 9 years.

• Trained employees at American Restaurant Supply.

• Managed “Full Service Division” at Coca Cola Bottling.

• Helped develop curriculum for “Employment Training Center” Program at Windward

Community College.

• Developed program for “Summer Feeding Program” at KCC. Fed I 000s of DOE

students per day when food wasn’t available for them during the summer months.

Foodservice:

• Employed as a baker, cook, bartender, supervisor and assistant manager.

• Built from the ground up, owned and operated my own restaurant for 10 years.

• Attended numerous factory trainings at various restaurant equipment manufacturers’

factories.



Teaching:

• Hired and trained employees at the Round House Restaurant.

• Hired and trained employees at my own restaurant.

• Hired and trained new employees at Coca Cola.

• Trained new sales staff at American Restaurant Supply.

• Hired and trained new Chef Instructor for the Culinary Arts program at Honolulu

Community College.

• Hired and trained new Educational Assistants for the Culinary Arts program at Honolulu

Community College.

• Created curriculum, did classroom lectures and followed up with live lab lectures for the

Culinary Arts program at both Honolulu and Windward Community College.

• Taught for Kapi’olani Community College:

o CULN 111 Intro to Culinary Industry

o CULN 115 Menu Marketing

o CULN 126 Fundamentals of Cookery (at Women’s Community Correctional

Center)

o CULN 136 Intermediate Cookery (at Women’s Community Correctional Center)

• Very positive contract renewals and student comments on teaching skills from

Windward, Honolulu and Kapi’olani Community College. (Will provide upon request)

EMPLOYMENT HISTORY

2015 to 2017 Apprenticeship Program Coordinator Kapi’olani

2014 to 2018 Public Safety Program Coordinator Kapi’olani CC

2011 to present Lecturer Kapi’olani CC

2005 to 2011 Chef Instructor/Program Coordinator Windward/Honolulu CC

2000 to 2005 Account Manager American Restaurant Supply

1998 to 2000 Full Service Manager Coca Cola Bottling Company

1989 to 1998 Restaurant Owner The Bento Box

EDUCATION

Leilehua High School Wahiawa, Hawaii

Leeward Community College Pearl City, Hawaii


