Chef Robert Merritt Fitzharris                                                                                         as of Jan 2005
Phone: (352) 409 - 3859 / E-mail: ChefRMFitz@yahoo.com  /  fitztone@msn.com
Mail Address: 2798 Privada Drive, The Villages FL, 32162

Nationality: American / DOB: 9-24-63 / H: 5’6” W: 155 lbs.

OBJECTIVE:
To secure a long term or temporary position as Chef or combination Cook/Steward on a motor or sailing yacht. Capable, trustworthy and eager for interesting and challenging experiences in the yachting industry. 

RESTAURANT, HOSPITALITY, MILITARY AND YACHTING INDUSTRY EXPERIENCE:
A qualified by trade Chef with over 25 years of experience in professional food and hospitality service including preparation of creative foods and menus, personalized guest/client services, server and chamber duties, management, restaurant ownership and [food service related] military service (USMC). 

Although still new to Crewing, I am aware of specific and unique challenges that the Yachting Industry poses                 (i.e.  provisioning, resourcefulness, long hours, close quarters, motion sickness, importance of professional and personal flexibility, et cetera). I am: a competent, amicable, spirited, polite and dependable team player; have a mature and focused work attitude; not only humble but embrace direction, suggestion and critique as opportunity for practical communication and improvement;  in good health and able to perform under adverse conditions.

NOTE: From 9/97 - 8/04, owned and operated RMFitz-Appraisal Service, a successful licensed (MA) residential property appraisal service.

◙ 10/04 - 11/04

M/Y Sacajawea – 130 ft. / Ft. Lauderdale, FL (954) 232-7385 / Position: Chef - Assistant to Chief Stew

Duties and responsibilities included provisioning and preparation of meals, inventory, organizing, detailing and maintaining the galley; assisting the chief stew with the ships interior including inventory and organization in preparation for sale of vessel; assisted 1st Mate and Bosun on deck with lines and fenders during delivery for haul out of vessel for survey; stood watch when scheduled. 

Reason for leaving: Boat will be in the yard longer than expected.

◙ 7/96 - 9/97
Dakota’s / 101 Arch St., Boston, MA (617) 737-1777 / Position: Executive Chef

A quintessential “power lunch” in Greater Boston’s Financial District. VIP customers, corporate functions and private dining events. Annual sales exceeded $1.75 million. Duties and responsibilities included food/labor costs, provisioning, kitchen employee development, menu planning, sanitation, facility upkeep including major purchases of equipment and supplies, expediting meal periods and events and working with Met-Life (owners) and the Lincoln Group (management company) on restaurant development as a working representative at promotional dining events (e.g. 1997 Masters Tournament, demo series with Macy’s Corporation, charity benefits with Julia Child and Jacque Pepin). 

Reason for leaving: A combination of location lease set to expire (and did) and desire for industry sabbatical to pursue self owned Appraisal Service.

◙ 3/95 - 4/96

Café Maxx / 2601 Atlantic Blvd., Pompano Beach, FL (954) 782-0606 / Position: Rounds-cook 

A five star, Zagat top 25 nationally rated restaurant, Café Maxx remains a standard for South Florida high-end dining. Hired as Rounds-cook for working various kitchen stations including sauté, grill, oven, pantry, vegetable, pastry and expediting.

Reason for leaving: Resigned and moved to New England with an option to re-apply for position.

◙ 9/91 - 1/95

The Village Landing / DBA: Calamari Kitchen / 4-5 North Cove Plaza, Oyster Bay, NY / 

Position: Owner - Chef - Manager

Self owned-operated, its foundation was years of training working for Sicilian, Italian, Portuguese, French and American Chefs and Restaurateurs with focus on excellent food quality and showmanship in preparation and service. Received consecutive Top 10 Long Island, NY Restaurant Awards (Newsday) and favorable Zagat Dining Guide reviews and listings. Responsible for all kitchen duties, managing restaurant and employees.

Reason for leaving: [Profitably] sold restaurant to parties interested in expansion.

◙ 11/88 - 3/91

The Daily Catch / 323 Hanover St., Boston, MA (617) 523-8567 (Owners: Maria & Paul Fredurra) / Position: Working Chef

One of Boston’s most popular and frequented restaurants, The Daily Catch of Boston’s famous North End is a small (18 seats) but high turnover Sicilian seafood dining experience. Duties as chef were all food preparation, provisioning, stocking and supervising of sanitation and customer service.

Reason for leaving: Resigned to pursue my own businesses.

◙ 6/84 - 11/88 

Attended Johnson & Wales University (Culinary Arts Program 9/84 - 6/85), worked privately owned restaurants, seasonal resort hotels and inns in New York, Rhode Island (including Block Island, RI) and California. Cuisines emphasized during this period included Mediterranean, French, Italian, German, Kosher, American (traditional and contemporary) including southwestern and Mexican.

◙ 9/81 - 6/84

United States Marine Corps MWSG 27 / Marine Corps Air Station, Cherry Point, NC / 

Military Occupation: Food Service Specialist

Honorably served enlisted active duty in various US Marine Corps and US Naval mess facilities with an emphasis on production baking and field cooking.  Served reserve status between 7/84 and 8/87. 

Reason for ending service: Honorable Discharge after required tour of duty was complete.

◙ 1974 - 8/81

While growing up in New York, Florida, and New Mexico, worked for various privately owned restaurants and lodges in capacities that included chamber and room service duties, scullery worker, preparatory cook, line cook, buss person and server.

INTERESTS INCLUDE: Travel, food / hospitality venues, golf, sports, swimming, biking, charitable work, nature, animation, playing music, technology
REFERENCES - Most Recent:

· Capt. Pierre Ausset.....M/Y Freedom (formerly of M/Y Sacajawea)............ (954) 232-7451

· Capt. Mats Olofsson…M/Y One More Toy / Personal Reference..……...... (561) 809-0660

· Tanya Booyens….…...M/Y Sacajawea / Chief Stewardess ……………...... (561) 317-6570
· Bruce Chee……...…....M/Y Sacajawea / 1st Mate …………………….…...... (954) 608-8202

· Andrew C Klein……....AC Klein Appraisal / Business Associate ……….. (617) 254-7900

· Oliver Saucy…………..Café Maxx / Executive Chef-Owner ……………..... (954) 782-0606
· Diane Loman………….East West Mortgage Co. / Business Client…...….. (781) 231-7950
