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	GOAL
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	· To be the driving force in many restaurants , pastry kitchens , creating recipes that fit their souls and training staffs to reproduce it to perfection .

· To be the catalyst behind a restaurant that will become the standard of excellence in the area 
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	EDUCATION
	

	
	· French Vocation School Diploma

· 1978 : CAP  Charcutier

· 1979 : EFA  Traiteur

· 1980 : CAP  Patissier , Confiseur , Chocolatier , Glacier
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	AMERICAN EXPERIENCE
	

	March 2008 to July 2011
3 Y 4 mo
	JEAN GEORGES MANAGEMENT
New York City

Corporate Pastry Chef

JoJo ,  Vong (now closed)  ,  Mercer Kitchen ,  Perry Street 

 The Mark Hotel

& Other Outlets around the US
_________________________
	

	Oct 2007 to

March 2008
6 mo
	BAR SOLEX        French Wine Bar
New York City

[Opening ] Consulting Chef 

_________________________
	

	July 2003

Oct 2007

4 Y 4 mo
	RITZ-CARLTON Central Park 
New York City

Executive Pastry Chef

_________________________
	Hotel (((((
NY Times  (((

	March 1994

July 2003

9 Y 4 mo
	PASTRY CONSULTING
Pastry Chef Consultant

USA

_________________________

	

	Nov 1996

May 2002
5 Y 6 mo
	JEAN GEORGES  at The Trump Intern Hotel & Tower

New York City

[Opening ] Executive Pastry Chef
_________________________

	Hotel (((((
NY Times ((((
Michelin (((


	Jun (4

Nov 96
2 Y 5 mo
	OTABE  _of_   SERYNA International

Formal Japanese & Teppan Steakhouse

New York City

[Opening ] Executive Pastry Chef
_________________________
	NY Times  ((


	Jan 94

June 94
5 mo
	PATRIA

Nuevo Latino with Chef Douglas Rodriguez
New York City

[Opening ]  Pastry Chef Consultant
_________________________
	NY Times  (((


	June 91

June 93
2 Y
	JOJO  -  LIPSTICK CAFÉ  -  VONG

Chef Jean Georges Vongerichten

New York City

[Every Openings ] Executive Pastry Chef
_________________________
	NY Times  (((


	Feb 90

June 91
1 Y 4 mo
	MON CHER TON TON  _of_   SERYNA  International
Consultant Chef : Marc Meneau 

New York City

Executive Pastry Chef


	NY Times  ((
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	EUROPEAN EXPERIENCE
	

	July 2011
Sept 2012

1 Y 2 mo

	RELAIS DU NEVET
Plogonnec , Finistere  FRANCE

Chef de Cuisine (alone)
Restaurant Ouvrier et Hotel , Table de Passage

_________________________
	

	June  87

Dec   89

2 Y 6 mo
	SO-GE-BAR

Societe  de  Gestion  de Bars et Brasseries

Beziers ,    Narbonne . Toulouse  FRANCE

Corporate Pastry Chef

and also at the same time

Executive Chef ( for a Seafood Brasserie , Beziers)

_________________________
	

	Nov  85

May  87

1 Y 6 mo
	L’ESPERANCE   /  Marc MENEAU
St Père sous Vezelay , Burgundy , FRANCE

3 michelin star |  Gault & Millau 19 ½ / 20

Executive Pastry Chef

_________________________

	Hotel ((((
Michelin (((
Gault  Millau 19½ 

	Feb  84

May 85

1 Y 4 mo
	HOTEL IM PALAIS SCHWARZENBERG

Vienna   AUSTRIA

Pastry Chef

_________________________
	Hotel (((((
Gault  Millau 16/20


	Summer Season

Mar  83

Dec  83

10 mo
	LA TAMARISSIERE      Hotel & Restaurant

Agde  , FRANCE

Maitre Cuisinier : Nicolas ALBANO
Pastry Chef  (alone)

_________________________
	Hotel (((
Gault  Millau 17/20


	Jan   82

Feb  83
1 Y 1 mo
	HOTEL CARLTON
Lausanne  SWITZERLAND
Pastry Chef  (alone)

_________________________

	Hotel (((((
Gault  Millau 17


	Mar   81
Nov   81
Straight 9 mo
	CROISIERES  PAQUET  

Worldwide  5 star Cruises  on  MERMOZ
First Pastry Commis

_________________________
	(((((
Cruises



	Sep  76

Jan   81
4 Y 4 mo
	AU FIN GASTRONOME

Charcuterie Traiteur

Jean Paul STEPHAN  “ Traiteur de France”

Apprentice  Charcutier, Traiteur, Pâtissier

_________________________
	Traiteur de

 France

	
	The  resume is also available online 
More complete with Photos & Reviews ►►
________________________________
ERIC HUBERT   RESUME   2012
Personal Website
(  +33 (country code)   06 06 78 55 50
chef@careme.us

	


