RALPH F. PAUSINA
504-234-8717
5654 Rosemary Place ▪ New Orleans, LA 70124
rfpausina@yahoo.com
CULINARY DIRECTOR / executive chef
Accomplished, dedicated, detail-oriented professional with 44 plus years’ experience
· Back of House Systems
· Inventory & Cost Controls

· Operations & Logistics
· Research & Development
· Sanitation Guidelines
· Vendor Relations
· Strategic Menu Analysis, Planning & Pricing
· Recipe Standardization
· Menu Analysis
· Purchasing

· Budget Management

· Quality Assurance
· Start-Up Operations
· Sales Growth

· Sanitation Guidelines

· Leadership Development
· Multi-facet Food Service Experience
· Scheduling / Labor Control
· Service Enhancements
· Compeat Experience

Apprenticed under Chef Paul Prudhomme at Commander’s Palace completing a 3-year American Culinary Association Apprenticeship Program with Chef Gary Darling of Zea’s as instructor. (Associate Degree /1984)
professional Experience
CREOLE CUISINE RESTAURANT CONCEPTS, New Orleans, LA.                                      Feb 2017 – April 2024

Culinary Director 








www.creolecuisine.com

A multi-million dollar company, operating 35 plus restaurants, daiquiri shops and event venues

· Created and developed innovative menus that showcase the best of New Orleans, and other styles of cuisines, and ensuring high-functioning systems through inventory management, SOPs, cost of goods, and profitability.

jEWELL eVENTS cATERING, Chicago, IL.                                                                     Aug 2014 – January 2017
Culinary Director / Corporate Executive Chef                                                                    www.georgejewell.com
Responsible for Logistics, Food Purchasing, Budgets, BOH Hiring & Scheduling for 60+ employees & Food Cost Supervised Culinary aspects of all divisions, Multi-Cultural Menus, and Tastings.

· Sales of $25,000,000 operating out of a 40,000 sq. foot facility, with the capacity to serve multiple functions simultaneously.
DRAGO’S SEAFOOD RESTAURANT, Metairie/New Orleans, LA                                          Jan 2013 – June 2014

Executive Chef

· Consulted with ownership on BOH systems, Food Cost Controls, Special Projects and Menu Enhancement.
CAFÉ RALPHIE, Metairie, LA                                                                                                                  2011 – 2012

Co-Owner

· Small café with an eclectic menu operated by my wife and myself.
luby’s cafeterias/fuddruckers, llc, Houston, TX
2004–2011
Corporate Executive Chef
Provided quality support, products, & services to 125 Luby’s Cafeterias, 16 contract venues, 60 corporate Fuddruckers, 153 franchised Fuddruckers - sales of $600,000,000+.
· Increased revenue by improving cafeteria-style service; invented new processes and enhanced standards, presentation and quality of food. Changed old-fashioned cafeterias to a contemporary look including interactive areas imitating full-service experience.
Pappas restaurant group, Houston, TX
2003–2004

Research and Development Chef
Directed six specialty chefs for eight different concepts. Responsible for bakery, dessert, and prepared food commissaries. Conceived and redesigned menus after analyzing location and demographics. This led to the Luby’s position as the Pappas brothers controlled both entities.
· Opened food court for 1500 Continental Airlines employees, developing multiple concepts, procedures and recipes.
LETTUCE ENTERTAIN YOu, ENT. Chicago, IL                                                                                     1990 – 1995
Corporate Chef                                                                         
            2000 – 2003
Opened Bub City Crabshack & BBQ. Researched and developed 8 future concepts, quick service restaurant (QSR) functions, and new menus for existing restaurants. Worked with consulting division for clients including Brinker International, Gordon Biersch, and Jillian’s, analyzing and revamping menus.
· Recruited by Lettuce Entertain You (1990) to design kitchen & manage BOH operations at Bub City Crabshack & BBQ as Exec. Chef, $8.5M in annual sales. 
· Returned to Lettuce Entertain You (2000) as Corporate Chef, opening Joe’s Prime Steaks & Stone Crab, Petterino’s Steakhouse & other operations.
Barataria restaurant, New Orleans, LA
1996–2000

Chef/Owner

Owned and operated 100-seat New Orleans inspired seafood restaurant featuring oysters from family owned and harvested beds. 
· Supervised operations including menu development featuring family oysters, food and labor costs and budgets.
References Available
