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Professional Overview:

Profile:
Highly motivated and creative professional with a focus on bottom-line results. Proven entrepreneur, chef, business leader, and glass artist who is innovative, setting high standards and exceeding goals. 

Foodservice:

2004-Present   Fornino- the art & science of pizza |Executive Chef/Owner
Brooklyn, New York  

1999-Present
Student Food Corporation |Executive Chef/Owner                        Brooklyn, New York

1991-2002     Hospital Food Corporation |Executive Chef/Owner

 Brooklyn, New York

1990-2001
Cucina Restaurant |
Executive Chef/Owner


 Brooklyn, New York

1995-2001
Mike & Tony’s |Executive Chef/Owner



 Brooklyn, New York

1995-1999
Brooklyn Academy of Music |Executive Chef


 Brooklyn, New York



Conceived & Implemented Initial Foodservice Plan 

1988-1990
Waters Edge Restaurant |Executive Chef
                              Long Island City, New York

1984-1986
Brooklyn Botanic Garden |Executive Chef



Brooklyn, New York



Conceived & Implemented Initial Foodservice Plan 

Culinary Awards:

§ 
1995 Society Culinare Philanthropique- First Prize Buffet
§ 
1993 Society Culinare Philanthropique- First Prize Plate Presentation
§ 
1989 Chef de Cuisine Association- Gold Medal- Plate Presentation
§ 
1986 Society Culinare Philanthropique- First Prize Plate Presentation
§ 
1985 Society Culinare Philanthropique- First Prize Buffet
§ 
1983  Society Culinare Philanthropique- First Prize Individual Dishes
§ 
1981 Society Culinare Philanthropique- First Prize Blown Sugar
§ 
1980 Cusiniers de Paris –Augest Careme Medal


Glass Art Installations:

                     Cucina Restaurant, Brooklyn
Mike & Tony’s Steakhouse, Brooklyn

Cronkite Restaurant and Wine Bar, NYC
Fornino Pizzeria, Williamsberg, Brooklyn
David Burke Restaurant, NYC
The Venetian Hotel, Las Vegas

Foxwood’s Hotel, Conn.
Fishtail Restaurant, NYC

Harbour Restaurant, NYC

