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Name:


Josef Bloeth 

DOB:  


November 28, 1959   [image: image1.jpg]. s





Nationality:

German

Telephone:


0049-9471-97178

Fax             

0049-9471-90218

Email:


Josef04@kornet.net




Kuchen28@hotmail.com
Home page:            www.josefbloeth.com

Marital Status:

married one child.  

APPRENTICESHIP

Pastry & Bakery Shop, Hans Moser  - Teublitz Germany -1975 – 1978
Bakery College School Schwandorf 

QUALIFICATION AND PROVEN ACHIEVEMENTS:

· Experienced Executive Pastry Chef with demonstrated history of success.  

· Extremely knowledgeable with food cost and its effective procedures.  

· Effective Team Leader, who can direct and manage a “Diverse” and multicultural workforce to achieve goals and objectives. 

· Successfully participated in the opening of the following operations:

Asiana Airlines Catering –Incheon Airport, Korea. 2000

Shangri-La Far East Plaza Hotel – Taipei, Taiwan. 1993

Hyatt Regency Grand Cayman B.W.I. 1987

Oberoi Al-Arish Resort, Pharaoh Nile Cruises, and Mena House French Restaurant. 1988 Egypt.
Grand Hotel Rhodania - Crans Montana, Valais, Switzerland. 1984

WORK EXPERIENCE

    JF&B Korea www.jfnb.co.kr 

   Production Development Dept. Executive Pastry Chef 
   January 2011 to present 
LSG Sky Chefs (formally Asiana Airlines Catering) – Seoul, Korea

Executive Pastry Chef – September 2000 to 31.12.2010


 Supervise, train and develop the Pastry & Bakery staff members.   Implement new standard procedures and policies pertaining to food preparation, receiving, storage and sanitation.  Prepare Production Plan within LSG (formally Asiana) catering time limits. Responsible for Test Production and Product Development as well as Product Evaluation Records. Assist Purchasing Dept in cost control by providing detailed and accurate specification on raw material requisitions. Ensure cooperation of Production with Operation/Tray setting.  Select Menu items, their recipes, methods of production and presentation. Keep food cost controlled at all times, while ensuring the highest quality of products.   Ensure that Hygiene procedures are followed at all times and take necessary action to comply with laid-down standards. 

 Attend Production, staff and other meetings as required and perform all administrative work. 

Renaissance Hotel – Seoul, Korea (500 Guestrooms and 8 Restaurants)
 Pastry Chef – July 1998 – June 2000


Sheraton Walker Hill Hotel & Towers – Seoul, Korea (600 Guestrooms and 9 Restaurants)





Executive Pastry Chef – April 1996 – June 1998 

Cairo Sheraton Hotel & Towers – Cairo, Egypt (550 Guestrooms and 11 Restaurants)
       
 Pasty Chef – January 1995 – January 1996


Shangri-La Far Eastern Plaza Hotel – Taipei, Taiwan (420 Guestrooms and 6  Restaurants)
 Pastry Chef – November 1993 – December 1994 

Omni The Hong Kong Hotel – Hong Kong (700 Guestrooms and 4 Restaurants)
 Pastry Chef – June 1991 – August 1993

Holiday Inn Lido Hotel – Beijing, China (1030 Guestrooms 8 Restaurants)

Pastry Chef – April 1990 – June 1991

Mena House Oberoi Hotels – Egypt (500 Guestrooms and 7 Restaurant)

Area Pastry Chef January 1988 – March 1990


Hyatt Regency Grand Cayman B. W. I. (280 Guestrooms and 3 Restaurant)

Pastry Chef – November 1986 – November 1987

         Restaurant Stucki Basel Switzerland  (19 Point in Gault Millau,     

    Kreative. 2 Star in Michelin Guide)

     Pastry Chef November 1985 – November 1986                                                                                                                                                               
Restaurant at the Golf Course – Utah, USA


Pastry Chef – December 1984 – October 1985

Park Hotel Badenweiler –Germany (120 Guestrooms and 2 Restaurant)


Pastry Chef  - November 1982 – March 1984

Grand Hotel Rhodonia- Crans Montana – Valais, Switzerland



(80 Guestrooms and 2 Restaurant)



Pastry Chef - December 1982 – March 1984 

Albergo Losone-Ascona – Tessin, Switzerland (120 Guestrooms and 2 Restaurant)



Pastry Chef – March 1982 – October1982 (Summer Season) 

Hotel Victoria Lauberhorn – Wengen, Switzerland (110 Guestrooms and 2 Restaurant)


Pastry Chef – December 1981 – March 1982

Suvretta House- St. Martiz, Switzerland (170 Guestrooms and 4 Restaurant)


Commis and Demi Chef pastissier – June 1980 – September 1981
Park Hotel Arosa- Switzerland (140 Guestrooms and 3 Restaurant)


Commis Patissier – December 1979 – April 1980
    Pastry & Bakery Shop Kurt Scherl –Schwandorf- Germany
        Commis Patissier  Jan 1979 – Nov.1979
DUTIES AND RESPONSIBILITIES
1. Supervise the preparation and production of all baked goods for in-house as well as for specialty catered events.  

2. Supervise, manage and train the Pastry and Bakery staff.

3. Analyze food costs and determines most cost-effective recipes while maintaining quality. 

4. Maintain food production records, reports, and department files as required. 

5. Direct and/or arranges for the maintenance and care of departmental facilities, equipment, supplies, and materials in a manner which promotes efficiency, health, and safety. 

6. Record inventory of supplies and order stock from main storeroom; estimate daily and weekly requirements and replenish items as appropriate. 

7. Provide training and guidance to bakers, senior bakers, and other employees performing related work. 

8. Prepare routine administrative paperwork. 

9.. Enforce Hygiene and Safety procedures. 

CERTIFICATES 
1. Cairo Culinary Competition 1989 Bronze Medal 
2. Chocolate Demonstration-Hong Kong 1992

3. Chocolate Show Pieces Course-Munich Germany 1993 (Sweet Art)

4. Team Building Seminar-Cairo Egypt 1995 (Sheraton)

5. Hygiene Workshop Seoul Korea 1996 (Sheraton)

6. Serving Safe Food Training Session 1999 (Renaissance) Korea

7. Global Quality System Training HACCP /Food Safety-  

    LSG Sky Chefs Korea 2003. 

8. Dale Carnegie Course, “Leadership.” 2004 LSG Sky Chefs Korea.

PROFESSIONAL REFERENCES

1. Mr. Bernhard Brender – General Manager

Grand Seoul Hilton Hotel – Korea

Tel: Direct 82-2-317-3001 

Email:   bernhard.brender@hilton.com
2. Steffen Rosch
General Manager 

LSG Sky Chefs Frankfurt International Airport

Tel 49-69-696-72101
E-mail Steffen.Rosch@LSGSkyChefs.com 

Professional Membership 

        Les Toques Blanches Korea                 Treasure

Personal Interest

       Scuba Diving, Wine, Travel  

