Daniel Abramowitz, Personal Chef
Evanston , 60201, (908) 433-0563, dbramy25@gmail.com

SUMMARY

Dynamic Personal Chef with over 13 years of culinary experience, specializing
in in-home meals and private dinners. Proven track record in executing wine
dinners and overseeing food quality while minimizing waste. Successfully
collaborated with executive chefs on menu development and trained new hires
to uphold high product standards. Passionate about infusing culinary heritage
into modern cuisine, establishing strong vendor relationships to enhance
service quality. Ready to deliver exceptional culinary experiences to clients
seeking personalized dining.

WORK EXPERIENCE

05/2025 — Present

09/2024 — 05/2025

02/2022 — 08/2024

08/2020 — 02/2022

CDC, Adalina Chicago

Executed wine dinners for 30 patrons independently, catering to private
events and buyouts.

Oversaw scheduling and maintained food quality while minimizing waste.
Collaborated closely with the Executive Chef on research and development
of specials and menu rollout.

Facilitated training for new hires and collaborated with cooks to uphold
product quality.

Sous Chef, Mano a Mano Chicago

Managed opening and closing procedures, including receiving shipments
and overseeing weekly production.

Partnered with the CDC on specials and menu development.

Monitored labor and food costs to ensure budget compliance.

Cultivated relationships with vendors to enhance supply chain efficiency.
Assisted in training new hires and collaborated with cooks to maintain high
product standards.

Chef de Partie, Commons Club, Virgin Hotel New Orleans

Executed opening procedures, including receiving shipments and
managing weekly production schedules.

Collaborated with the executive chef, sous chef, and banquet chef on
recipe development and refinement.

Prepared and executed banquets, accommodating over 100 guests
effectively.

Lead Line Cook, Saba New Orleans

Managed opening procedures, including overseeing production workflows.
Supported the training of new line cooks and production staff to ensure skill
development.

Established and maintained relationships with various purveyors and
vendors to assist with off-site events.

Recreated recipes from a Holocaust survivor family recipe book, honoring
culinary heritage.



08/2020 — 11/2020

08/2019 — 08/2020

09/2018 — 09/2019

05/2014 — 08/2019

Sous Chef, Bywater American Bistro New Orleans

« Maintained proficiency in all stations and executed assigned tasks
effectively.

« Completed all production tasks required for service to ensure operational
efficiency.

Sous Chef, Pizzeria Portofino Chicago

« Assisted in the successful opening of a new restaurant located in
downtown Chicago.

» Collaborated with sous chefs to develop the pizza and pasta program,
optimizing menu offerings.

Sous Chef, RPM ltalian Chicago

« Directed daily kitchen operations and led a team of twenty employees to
ensure high-quality service.

» Collaborated with sous chefs to establish and enhance the restaurant’s
pasta program.

Sous Chef, NOHO Hospitality New York City

« Oversaw daily kitchen operations and managed a team of seven culinary
professionals.

» Responsible for procuring produce and dry goods while maintaining strong
vendor relationships.

» Supervised food preparation and production for an average of three
hundred covers daily.

« Teamed up with the Executive Chef on menu design and innovative recipe
development.

» Assisted in organizing high-profile events, large parties, off-site catering,
and special functions.

EDUCATION

09/2013 — 05/2014

Institute of culinary education New York City
Culinary arts



SKILLS Wine Dinner Execution Private Events/Buyouts
Scheduling Food/Waste Management
Recipe Development Menu Rollout
New Hire Training Opening/Closing Procedures
Receiving Shipments Weekly Production
Labor/Food Cost Management Vendor Relations
Banquets Kitchen Operations Management
Purchasing Food Preparation
Menu Design Catering
Pizza Program Pasta Program
Collaboration Teamwork
Leadership Mentorship
Culinary Skills Client Management
Menu Planning Food Safety
Presentation Customer Service
Food Sourcing and Procurement

LANGUAGES English



