
Chef Ben Randall
6111 North Nassau St * Chicago, IL 60631

312.813.6110
akacbr@gmail.com

Experience
SAGE Dining at Bernard Zell Day School
April 2016-Present

Foodservice Director/Executive Chef (In charge of hiring & firing, development of new, 
special & static menu items for the dining hall, catering operation and classroom events.  I 
handle all of the ordering of perishables and non-perishables, receiving, rotating & stocking.  I 
manage the client budget of $780,000 per school year, including weekly, monthly and end-of-
year reporting.  I manage a staff of 6 cooks.  I am responsible for any and all foodservice that 
happens on campus.)

The Refectory at the Lutheran School of Theology, Chicago, IL
May 2012-April 2016

Foodservice Director/Executive Chef (In charge of hiring & firing, development of new, 
special & static menu items for the retail cafeteria, catering operation and coffeeshop.  I handle 
all of the ordering of perishables and non-perishables, receiving, rotating & stocking.  I manage 
a standard staff of three and a rotating part-time staff of up to 30 students.  I am responsible for 
any and all foodservice that happens on campus.)

The Bad Apple, Chicago, IL
October 2009-May 2012

Sous Chef (Including creating and maintaining static menu items as well as daily specials,
 ordering, maintaining and rotating product, managing a staff of 12 in daily

 production.)

Ritz-Carlton Hotel, Chicago, IL
April 2008-October 2009

Assistant Garde Manger Chef (Including creating and maintaining static menu items as well 
as Sunday Brunch, ordering, maintaining and rotating product, managing a staff of 5 in 
daily production.)

Sur La Table Culinary Instruction Program, Chicago, IL
May 2006-March 2008

Culinary Program Coordinator  (Including running Chicago’s Culinary Program within the
 store, maintaining the kitchen’s cleanliness and class readiness, creating and executing
 22 classes per month, plus 2-4 private rentals per month, writing classes, menus and
 recipes, teaching 18 classes per month and managing a staff of one Assistant 
Coordinator and up to 30 Kitchen Assistants )

Menagerie Restaurant, Chicago, IL
August 2005-May 2006

Chef du Cuisine (Including creating and maintaining static menu items as well as daily specials
 and soups, maintaining and rotating product, as well as butchering)

I'm probably cooking right now.
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Education
New England Culinary Institute,  Montpelier, VT
September 2000 – February 2002
AOS in Culinary Arts

Western Michigan University, Kalamazoo, MI
September 1996 – May 1999
Creative Writing, Education

References
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