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Thierry Le Baut
Av Algorta Nº4  P1/  4º C

28830 San Fernando De Henares

Madrid   Spain

+34 659 96 35 62

thierry@thierrylebaut.com
www.thierrylebaut.com
52 years old,   20 th of February 1962 in Dineault, France
French

Single

	Experience 


Nota: To se work certificate puss hear  http://www.thierrylebaut.com/contenido/archivos_contenido/certificados.zip
Execchef, Hotel « Le Château »  à Bukit Tinggi, Malaysie

CONTACT ;

Mrs ming               GM            0060 0182221188

Mr Rozainor           RH             0060  0182222037
             www.thechateau.com.my
·  Administrating, planning, co-ordinating and supervising the two restaurants, The French Fine Dinning and the Asian restaurant, the two breakfast room, the congress and banquets.

· Creating, executing and updating all recipes’ technical datasheets with the difficulty that we have a lots clients with allergy, intolerance to aliments and preference of each one. We also have guest that come to loose weight or to body culture. Each guest was treat individually.

· The hotel is the first organic one in the world and I have to take care that the food we serve was organic

· Training and motivate the employee to perform to  their maximum potential
· Assuring a good professional progression of the staff and help them to improve their knowledge and abilities.

· Control  the food cost and take action when necessary.
•  Hotel SILKEN Puerta Castilla

Madrid (España)

Director de F & B  and Exécutif chef

From 20/08/08  to  29/10/2012

Contact: Pedro Ramos. Director F and B   0034 626642844

    www.hoteles-silken.com
My tasks were:

· Administrating, planning, co-ordinating and supervising the F&B department. We usually had about 200 hundred breakfasts, to attend the restaurant, the “Pincho bar” and a few congresses.

· Administrating the stock depending on the work, keeping the FIFO system, checking the expiration dates.

· Controlling staff, food and production costs.

· Keeping an effective control system and an efficient production, according to the HACCP (healthy and quality) rules.

· Guarantying that the quality of the products and the services match the customer’s requests.

· Innovating according to the clients’ requests.

· Constantly improving productivity.

· Creating, executing and updating all recipes’ technical datasheets.

· Training of chefs, waiters, barmen, room service and office personal.

· Assuring a good professional progression of the staff and help them to improve their knowledge and abilities.

· Planning, organising and distributing the work between the different departments depending of the daily activity and the prevision of future events.

· Planning staff’s timetables and holidays.
From March 2006 to 30/07/2008 I give my knowledge to hotel, restaurants, pastry

· Aperture of new business

· Training of  chefs and waiters

· Formation handbook for chefs and waiters

· Management

· Control of purchase price and cost price

· Marketing for new  business

· Elaboracion, renovate,actualize for restaurants, pastry and hotel carte and menu

               •  Restaurant Flatiron
   Madrid (Spain)

   Exécutif chef

   from 01/06/00 to 04/03/06

  Contact: Alberto Serrano . Director.  0034 630070414

I had the responsibility to organize high standing menus of the restaurant, as well as

the high catering  and breakfast with clients like Armani, Thierry Mugler, various 

Embassies and Consulates, Ministeries,  L’Oréal, Clarins, Renault, Audi, and more…

I had the direction of pastry serving petits fours, tarts and individual desserts

to the high hotel and restaurant in Madrid.

Each three month I had to change menus and  control the costs.

I had to train the staff.
             • Restaurant, Traiteur, Catering Grupo Paradis
   Barcelona (Spain)

   Pastry consultor

   From 17/03/00 to 16/05/00

   www.paradiscatering.com
My work was to find solutions for the profitability and produccion problems that the 

firm had and actualice  all the products and the costs.

I had to make it run and supervise the change.
• Restaurant ,Traiteur, Catering Groupe Vait
   Madrid (Spain)

  Exécutif chef

   From 22/02/95 to 27/02/00

 Contact:

 juan Carlos Valverde: owner  0034 649996285

 www.vait.es
I was the director of I+D and I had to present new creations for the  cocktails, 

preparated food, banquet menus and Mediteranean menus for the restaurants.

I had to organize and plan the teams for the restaurants, catering and service

(we can had more that 15 per day)

The firm have more that 300 staff.

I had to supervice all restaurants of the company.

•  Restaurant  Lutecia
   Madrid (Spain)

   Exécutif chef

   From 01/04/89 to 20/02/95
•  Restaurant  El Obelisco 
   Madrid (Spain)

   Head chef

   From 16/12/88 to 31/03/89
•  Restaurant La Villa   
   Madrid (Spain)

   Head chef

   From 15/12/86 to 15/12/88
•  Restaurant  Clara’s                                                                  * Michelin
   Madrid (Spain)

   Head chef

   From 05/10/86 to 14/12/86
•  Restaurant  Horcher                                                               * Michelin
   Madrid (Spain)

   Chef de partie

   From 28/09/84 to 04/10/86
•  Restaurant  Cabo Mayor                                                         * Michelin
   Madrid (Spain)

   Pastry chef

   From 01/02/84 to 14/09/84
•  Chewton Glen Hotel                                                               * Michelin
   New Milton (England)

   Second chef

   From 28/03/83 to 08/01/84
•  Health Lodge Hotel                                                                 ** AA
   Welwyn (England)

   Second chef

   From14/09/82 to 25/02/83
•  Restaurant  Au Fer a Cheval                                                   ** NN
   Locronan (France)

   Second chef

   From 06/06/82 to 10/09/82
•  Restaurant   Mijanou                                                             15/20 Gault et Millau
   Londres (England)

   Commis de cuisine

   From 16/01/81 to 12/03/82
•  Hotel Traube                                                                          * Michelin 

   Stuttgart (Germany)

   Commis de cuisine

   From  23/09/80 to 19/12/80
•  Restaurant La Taupinière                                                         * Michelin 

   Pont Aven (France)

   Commis de cuisine

   From  01/06/80 to 14/09/80
•  Hotel de la Poste                                                                     ** NN 

   Benodet (France)

   Commis de cuisine

   From 01/07/79 to 31/008/7

	Diploma-Graduation


•  B.E.P.C.


Lycée Jean Moulin in Chateaulin, France

•  C.A.P. cuisine

Lycée Chaptal in Quimper, France

•  B.E.P. cuisine

Lycée Chaptal in Quimper, France

	Languages and computer programs


French



English


Spanish



German(basic)

            Word,excel and photoshop

	Academic studies



•  Co-ordination and management in restaurant


(1996)

•  Knowledge of the clients



            (1996)

•  Hygiene in restaurants




(1997)

•  Management control in restaurant



(1997)

•  Quality in production 




(1998)

•  Management objectives 



           (1998)


•  Risks and industrial injuries Prevention  

            (1999)

•  Internet

                                                           (2004)
•  Photoshop                        

                                   (2006)
	Professional studies



•  Sugar
 elaboration


1993
Francisco Torreblanca            Elda
•  Chocolate



1994
Josep Barcells                       Barcelone
•  Cuisine sous vide and low tº

1999
Hopital La Cavale Blanche     Brest
•  Seminary  restaurant  Bulli
            1999    Ecole Chocovic                       VIC
•  Madrid Fusión


2005    Palais des Congrès
         Madrid

    
•  Viridiana restaurant

            2006    * michelin
         
         Madrid


•  Casino Madrid restaurant

2007    ** michelin
                     Madrid

            .  Restaurant Martin Beratasegui        2011   ***  Michelin                       San Sebastien

	Collaboration in magazines, newspapers,journals



•  Vino y gastronomía              

Wines and Gastronomy

•  Panorama Confitero


Pastry panorama 

•  Cocina Futuro


Future cuisine
	Teaching cuisine and pastry class



•  New idea for Christmas

   Pastry school  in Barcelona


•  Seminar of taste

   Lycee Francais in Madrid


•  Chocolate teacher of “Carma” in Spain 

    “Barry” chocolate industry



•  Forum Vic, Conference about “bread” 

   Pabellon de feria in Vic  Spain

	Gastronomical week


•  Restaurant Le Bateau Ivre, Albi, France

•  Restaurant Alison, Bridgehampton, NY, USA      2007

	Gastronomical competition


•  Semi-finalist Pierre Taitinger prize , 1989, 1990 y 1991.

•  Juryman in different gastronomical competitions (cuisine and pastry)

	Gastronomical publicity


• Publicity creations, ideas, models, dummy...

	Gastronomical consulting


For pastry, restaurants, hotels, catering, gourmet shop,supermarket in France and in           Spain

