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ASHLEY CHARLES JAMES

PROFESSIONAL EXPERIENCE:

Executive Chef
Four Seasons Hotel Los Angeles at Beverly Hills	                            July 2005 – March 2014
· Ensured quality prepared food, costs and labor for all Food & Beverage Outlets
· Pre opening planning, kitchen design, hiring and menu implementation of Culina Modern Italian restaurant
· Meet and greet clients to create special catering menus for one of a kind “A List” events.
· Create and oversee all menu implementation for the worlds premier film junket hotel
· Plan some of the cities most prestigious award shows, charity and social events
· Work closely with some of the best party planners in the business, Mindy Weiss and Debbie Geller
· Creation of new product enhancements to the famous Four Seasons Sunday brunch
· Highly experienced with the creation of exciting Kosher events 
· Train and mentor staff for the succession planning
· Design Kitchen lay out for new Four Seasons Hotel Orlando 
· Hire kitchen staff along with corporate for Four Seasons North America at the CIA
· Assisted in pre-opening of Four seasons Seattle
· Participation in various Four Seasons Culinary events across the globe: Istanbul, Jordan, Philadelphia, Mexico City, Punta Mita Mexico and Santa Barbara
Appeared on various television shows: 
· Cuisine Culture; Chef Host for a 14-part PBS award winning series with some of the worlds finest chefs: Daniel Boulud, Guy Savoy, and Marc Haerberlin to name a few.
· The Today Show live with Al Rocker special Olympic cooking segment 2012
· The Today Show Golden Globe red carpet cooking segment live with Al Rocker, Matt Lauer, Savannah Guthrie and Natalie Morales 
· Access Hollywood live, royal wedding segment from London,  
· Access Hollywood live, Cannes film festival cooking segment with Susan Sommers  
· Access Hollywood live, Great Gatsby cooking segment with Billy Bush and Kit Hoover 
· Appeared multiple times with KTLA and FOX News live morning news segments
·  QVC red carpet live cooking segments from Four Seasons Los Angeles at Beverly Hills
· Daybreak ITV London, three segments with Ross King showcasing Hollywood food inspirations
· Appearances also on E News, Extra and ABC channel 7
· Host and award presenter at the “Taste Awards” food, television and media, 2012, 2013 Egyptian Theater Hollywood
· Interviews on various radio shows, BBC 4 London, Kid Chef Eliana “Voice America”, Susan Irby “Bikini Chef

Executive Chef
Four Seasons Hotel Buenos Aires, Argentina	                                        February 2002 – July 2005
· Pre-opening and planning of Le Mistral restaurant, various food critics and restaurant guides have recognized Le Mistral restaurant as #1 in Buenos Aires and Argentina
· Creation of the famous Four Seasons Sunday brunch at “Le Mansion”
· Ensured quality prepared food, costs and labor for all Food & Beverage Outlets
· Assure compliance with both local and international food hygiene standards
· Train and mentor staff for the succession planning
· Plan some of the cities most prestigious charity and social events
· Implemented food concepts and menus for Four Seasons Resort Carmelo, Uruguay, weekly travel to Carmelo to implement, train and oversee the kitchen operation
· Became member of the “Acedemie Culinaire de France” 2004
Media and Public Relations:
· Hosted “Sopas” ETC 12 part cooking show filmed in Spanish, Gourmet Channel Latin America
· Multiple printed reviews and articles in various Latin American magazines: Caras, Vanidades, Ollas y Sartenes, Diario Clarin, Para Ti, Cuisine et Vin, El Conecedor, 
El Gourmet, La Nacion, Buenos Aires Herald and Infobae
· Guest Judge on two occasions for young chef of the year in Chile
· Guest Judge on television cooking show El Gourmet
· Cooking demonstrations at various culinary schools in Buenos Aires

Executive Sous Chef
Four Seasons Resort Punta Mita, Mexico		                          March 1999 – February 2002
· Part of pre-opening team in Punta Mita, as a great team we created one of the world’s leading luxury resorts
· Ensured quality prepared food, costs and labor for all Food & Beverage Outlets
· Train and mentor staff for the succession planning
· Research suppliers, establish recipes, operational standards and mass staff hiring
· Participate in Executive Chef training program
· Assure compliance with both local and international food hygiene standards

Chef de Cuisine at Maxims de Paris
Regent Hotel, Singapore			                                       November 1997 – March 1999
“A Four Seasons Hotel”
· Handled the day to day operations of Maxims de Paris Restaurant within the Regent Hotel
· Ensured quality prepared food, costs and labor for this fine dining restaurant
· Train and mentor staff for the succession planning
· Assure compliance with both local and international food hygiene standards

India with Oberoi Hotels
New Delhi, Bangalore, Mumbai				                September 1997- October 1997
· Toured India for 6 weeks assisting Maître Cusinier fry France Michel Gauthier with three Bordelaise food promotions at the Oberoi hotels in New New Delhi, Bangalore and Mumbai
· First hand learning experience of the amazing and diverse cuisines of India

Chef de Cuisine at Restaurant La Font Del Gal. & Daus
Pollenca, Mallorca, Spain                                                                      February 1994 – September 1997
· Managed a gastronomic restaurant in a historical town of Pollenca, and a casual beach bistro in nearby Cala san Vicente
· Implementation of food concepts and menus for both establishments
· Ensured quality prepared food, costs and labor for both restaurants
· Train and mentor staff for the succession planning
· Assure compliance with both local and international food hygiene standards
· Responsible for the creation of one of the Mallorca’s finest restaurants 

Sous Chef at Restaurant Le Rouzic & Le Bolchoi
Bordeaux, France                                                                                  August 1992 – January 1994
· Successfully managed the Kitchen operation of Le Rouzic Michelin Starred restaurant by Maître Cuisiner de France, Michel Gauthier and the upstairs Russian restaurant Le Bolchoi
· Very hands on operation with involvement in all areas of the kitchen

Chef de Partie at Restaurant Le Jules Verne
Eiffel Tower, Paris, France                                                                  December 1991 – July 1992         
· Responsible for the busy Garde Manger of this Michelin Starred restaurant at the Eiffel Tower
· Great experience of producing Michelin stared food with high volume

EDUCATION:  
Staffordshire College of Food and Domestic Arts, City and Guilds London 706/1 and 706/2
CIVBG Wine School Bordeaux France 1994

LANGUAGES:   
Fluent in English, Spanish and French (written and oral)

SKILLS:
· Wide food cuisines knowledge and passion for pastry
· Love, passion and understanding of wine and food pairings
· Restaurant quality with high volume catering events
· Planning personalized menus and one of a kind events
· Well experienced working with some of Americas most celebrity event planners
· Experienced in writing all kinds of menus from first hand experience of living in some of the worlds greatest culinary countries
· Experienced in the creation of health conscious and special dietary menus
· Well experienced in Kosher food and all the rules and regulations
· Maintaining a well balanced food and labor cost
· Trained in media, experienced television host and chef, very comfortable on camera and in front of a live audience.
· Tri Lingual, internal and external guest interaction in English, Spanish or French
· Passionate about real Mexican food
· Up beat positive and engaging personality
· Helping people and the team to grow, one of the most rewarding parts of the job are to see team members career development

AWARDS:  
· Culina Modern Italian restaurant, Four Seasons hotel Los Angeles at Beverly Hills, voted one of the best new restaurants by John Mariani Esquire magazine 2011
· Le Mistral restaurant, Four Seasons Hotel Buenos Aires awarded first place in the prestigious Vidal Buzzi guide 2005
· Winner of a TASTE Award break out foodies show in 2012 for PBS Cuisine Culture
· Member of the Academie Culinaire de France since 2002
· Awarded Young Chef of the Year (under 24 years old) in the National Final in 1991, France
· Awarded Young Chef of the Year for the south west of France Aquitaine in 1990
· Salon Culinaire Canterbury England Golden Diploma for pasty work 1987

BOOKS:  
· “Morgan Freeman and Friends”, whole chapter in Morgan’s book with recipes and bio.
· “Brits in LA” chapter and story in this prestigious book of acclaimed Brits who have made a name in Los Angeles.
· “Cuisine Culture” cookbook and biography of the Cuisine Culture award winning show.
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