Mark Dominic D’Alessandro

120 NE 192nd Street

Miami, FL 33179

954.415.8386

mark@markddalessandro.com
Employment

Chef Instructor 







October 2006 – Present

Le Cordon Bleu Culinary College









Miami, Florida

*Courses taught: Meat & Seafood Identification & Fabrication, Food & Beverage Cost Control, Wine Appreciation, American Regional Cuisine, International Cuisines and Hospitality Supervision

*Inventory, requisitioning, costing, and monitoring of all product used in classrooms

*Specialize in whole carcass fabrication of beef & veal sides, whole lamb and whole hog without mechanized saws 

Teacher’s Assistant 







August 2005 – April 2007

Florida International University









Miami, Florida

*Assist Chef Instructor with prep work, organization, grading, demonstration and instruction and planning for Introductory Foods, Volume Food Production and Culinary Nutrition courses

*Perform in-class demonstrations 

*Work extensively with Chefs Michael Moran and Roger Probst 

Line Cook, Executive Sous Chef



September 2004 – October 2006
Chef Allen’s











Aventura, Florida

*Reported directly to Chef Allen Susser

*Fine dining restaurant averaging 100 weekday covers, 180 weekend covers

*Trained in multiple stations; hot and cold line 

*Promoted from line cook to Executive Sous Chef

*Management Certification in Foodservice Safety as required by Florida NRA

Meat / Seafood team member 
January 2003 – May 2003, October 2004 – August 2005
Whole Foods Market



  

 Durham, North Carolina and Boca Raton, Florida

*Meat and seafood fabrication and safe-handling

*Fabrication, grinding, stuffing, and linking of fresh pork, lamb, veal, chicken, and turkey sausages averaging at 100# production per day

*Customer service with recipe suggestions and cooking instructions

*Purchasing and inventory of fresh and smoked seafood

*Organized and instructed cooking classes (documentation can be furnished) for 10-30 people
sous chef 








January 2004 – September 2004

Seafood World Restaurant, Market, and Whole-sellers




Lighthouse Point, Florida

*Fabrication of local Florida seafood including whole fish butchery and processing ranging from 80# dolphin fish to 3# Yellowtail snapper 
  

*Purchasing and inventory of product

*Responsible for 4 daily entrée specials and 2 soup specials

*Creation of “Chef’s Tips & Hints” web page using basic HTML

Fishmonger




                                        october 1999 - August 2000 

Outer Banks Seafood Market                                                                               
  Mariemont, Ohio






*Seafood fabrication including the basics in filleting, shucking, skinning, etc.






*Worked in conjunction with Co-Owner Chef Thom Milliken






*Instructed cooking classes for 5-15 people











*Customer service with recipe suggestions and cooking instructions






*Preparation of daily (scratch) soups, marinades, crab cakes, and “ready made” items

Education

Bachelor’s Degree of Science
August 2005 – May 2007

Florida International University
Miami, FL

*Hospitality Management Major with 3.83 GPA (on a 4.0 scale)

*Worked extensively with Chef Michael Moran with the planning, development, and implementation of Food Network South Beach Wine & Food Festival events in 2005 - 2006

*Awarded Ruby Tuesday’s Assistantship, Lee F. Dickson Scholarship, Selected Coca Cola NRAEF    Student Delegate at 2006 NRA Restaurant Show, AHL&A Bill Fisher Scholar, awarded NRAEF       Scholarship, The Statler Foundation Scholarship winner, Barilla Best New Student Chef Winner        2007, Vice President of Les Amis du Vin Club (FIU Chapter), made Dean’s List each semester

Meteorology, Oceanography Double Major
August 2000 – may 2003

University of South Carolina and NC State University               
Columbia, SC and Raleigh, NC

*Extensive background in mathematics, physics, chemistry, biology, life sciences, basic HTML, MS   Office Suite

*Served two years in military R.O.T.C. battalions (U.S. Navy and U.S. Air Force)

*Selected as Cadet of The Month for outstanding service, physical fitness

*Highest PFT (Physical Fitness Test) score in Battalion of 150+ Marines and Sailors and 125+ Air    Force Cadets

Associate’s degree of business
August 1997 - December 1999

Cincinnati State Technical & Community College
Cincinnati, Ohio






*Associate degree in business, culinary arts major






*Selected as student ambassador






*Conducted apprenticeship while going to school full-time

