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PROFESSIONAL SUMMARY 
 

Accomplished, Research and Development Chef and culinary innovation leader with experience in driving product 
development, commercialization, and culinary strategy within high-growth Consumer Packaged Goods environments. 
Recognized for transforming culinary insights into scalable products that deliver profitable growth, elevate brand positioning, 
and strengthen customer partnerships. Expert in providing culinary support to the sales and marketing team. Adept at leading 
cross-functional teams, optimizing processes, and building a food-forward culture that fuels innovation.  
 
CAREER HIGHLIGHTS / SKILLS / ACCOMPLISHMENTS 
 

• Culinary Innovation, New Product Development and Commercialization. 
• Expert in Customer Engagement, Food Trade Shows, and Culinary Presentations. 
• Skilled in Cross-functional Collaboration. 
• Proven history of successful development and leadership of the culinary department. 
• Developed multiple new items and line extensions resulting in +$20M in sales and business growth. 
• Implemented new Research & Development action plans, procedures, and pathways to achieve project deadlines. 
• Researched and analyzed latest food market trends, flavor profiles, and new innovative processing methods to 

ensure exceptional customer experience.  
• Organized and led global culinary treks to advance professional development by studying food trends of diverse 

cuisines and cultures. 
 

PROFESSIONAL EXPERIENCE 
 

NOVUS FOODS/LAKEVIEW FARMS- Delphos, OH $600M Revenue 2021 – November 2025 
Private Equity: CapVest 
Research & Development Chef/Manager 

Create innovative food products, collaborating closely with sales and marketing to present products to customers. Oversee 
and coordinate culinary customer presentations, cuttings, industry events, and trade shows. 

• Development of top customer relationships across multiple channels and categories. 
• Coordinate with the product development team to translate products from “Gold Standard” culinary 

development to R&D development within operational capabilities. 
• Research and lead global food treks, planning and reporting. 
• Participate and lead portions of the innovation process including ideation sessions and innovation sprints. 
• Share food, menu, and flavor trends occurring in the industry. 
• Conduct and document sensory evaluations and resolve development issues in a timely and effective manner. 
• Maintain accurate records of formulas, ingredients, and finished product specs. 
• Aided in companywide implementation of SAP ERP system. 

PERIMETER BRANDS – Riviera Beach, FL $100M Revenue  2017 – 2021 
Private Equity: Blue Point- Sold to CapVest in 2021 
Research & Development Chef 

Developed the Culinary strategy and all SOPs for the culinary department. Collaborated with the marketing team and led the 
development of a new fresh salsa line. Spearheaded the culinary development of a full rebrand of the existing retail portfolio, 
contributing to the company becoming the largest fresh salsa manufacturer in the U.S. 

• Developed marketing strategies to maximize business development and sales growth. 
• Monitored emerging product trends to design relevant, innovative products. 
• Highly skilled in culinary presentations, food shows, and customer visit support. 
• Demonstrated ability to taste foods and identify and describe attributes and defects in appearance, texture, 

flavor, and aroma. 
• Worked closely with quality assurance and control departments to validate shelf life of new products. 
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Commercialization Manager 

Oversaw entire commercialization process from R&D benchtop to full scale production. Worked directly with the 
marketing team, plant manager, and quality assurance throughout the commercialization process to ensure all stages of 
development remained on track. 

• Led initial discussions with marketing to define product and plant feasibility. 
• Coordinated plant trials and initiated shelf-life studies to validate consumer shelf-life. 
• Worked with marketing and the plant manager to determine new packaging feasibility. 
• Finalized recipe formula for production workstations and entered into ERP system. 
• Coordinated with QA to develop spec sheets, internal spec sheets and approve nutritionals and labels. 
• Worked with procurement in sourcing ingredients, packaging, and materials prior to product launch. 
• Led pre-production meetings with production team to review formulas and process before first run. 

 
ITALIAN ROSE GOURMET PRODUCTS – Riviera Beach, FL $60M Revenue 2013 – 2017 
Sold to Private Equity: Blue Point in 2017 
Research & Development Chef 

Developed new products to align with market trends. Collaborated with corporate chefs of upscale restaurant groups to support 
menu development and the creation of new items.  

• Collaborated with corporate culinary development teams of major grocery and retail chains to develop new and 
innovative food products. 

• Conducted product presentations with sales team and corporate restaurant groups, grocery chains, and food 
distributors. 

• Participated in food trade shows and demonstrations to raise product awareness. 
• Performed product shelf analysis by tracking organoleptic and micro data to propose a shelf life for all products. 
• Collaborated with Director of New Business Development to meet grocery cost objectives on new formulas. 
• Worked with QA to complete nutritional analysis and calculations using ESHA Genesis nutrition software. 

 

EARLIER EXPERIENCE 
 

HILLSTONE RESTAURANT GROUP- Kitchen and Restaurant Manager  1999 – 2013 
Houston’s Restaurant- Boca Raton, FL 1999-2001 
Palm Beach Grill- Palm Beach, FL 2001-2013 

Managed daily operations of a high volume, fast-paced atmosphere. Maintained food cost and controlled kitchen labor budget, 
inventory, repairs, and maintenance.  

• Trained and developed kitchen staff. 
• Resolved customer concerns in a prompt and professional manner to ensure exceptional customer experience. 
• Consistently ensured elevated levels of company standards, food consistency, and quality control. 

 

 
EDUCATION & CREDENTIALS 
 
 

• Culinary Degree, Pennsylvania Culinary / Le Cordon Bleu of Culinary Arts, Pittsburgh, PA 
• Certified Safe Staff Sanitation 
• ServSafe Manager, National Restaurant Association, ID 28568482 
• Proficient in MS Office Suite 
• CPR Certified 
• Member, Research Chef’s Association 
• Volunteer, Christ Fellowship Church, traffic team 

 
 


