John Bieloh
61565 Tarhe Trail 
Fairland, OK 74343
John.bieloh@gmail.com

EDUCATION
7/1999 – 4/2001	Art Institute of Dallas, Dallas TX
			Associate of Applied Science in Culinary Arts

1/1990 – 12/1993	Mississippi State University, Starkville MS
			Bachelor of Arts in Anthropology

EMPLOYMENT
7/2021 – Present 	Northeast Tech, Afton OK
			Culinary Arts Instructor
· Teach culinary and baking classes to high school juniors and seniors
· Produce lunch for campus daily
· On site and off premise catering monthly
· Host evening cooking classes for Adult Education 

6/2018 – 10/2020	Vail Resorts, Breckenridge CO
			Executive Chef
· Managed multiple slopeside restaurants (The Maggie, Vista Haus, Tenmile Station) 
· Developed summer wedding menus and winter ski menus
· Trained and managed international staff
· Taught and proctored servsafe tests to all management on mountain

10/2015 – 5/2018	Platt College Institute of Culinary Arts, Tulsa Ok
			Culinary/Pastry Instructor
· Taught all culinary and pastry classes offered in both day and evening programs
· Developed curriculum for both programs
· Developed classes offered to public
· Taught “Edible Adventures” cooking and baking classes to public
10/2011 – 9/2015	Oklahoma State University Institute of Technology, Okmulgee OK
			Culinary Arts Instructor
· Taught culinary classes for clients in Women in Recovery partnership
· Developed entire program and created curriculum
· Produced daily lunch for staff and clients of 150 
· Worked closely with therapists and case managers
9/2009 – 9/2011	Platt College Institute of Culinary Arts, Tulsa OK
			Culinary/Pastry Instructor
· Taught all culinary and pastry classes offered in both day and evening programs
· Developed curriculum for both programs
· Developed classes offered to public
· Taught “Edible Adventures” cooking and baking classes to public
7/2005 – 8/2009	Sysco Foodservice, Tulsa OK 
			Account Executive
·  Monitored and assisted corporate accounts with daily ordering
·  Kept clients in compliance with menu changes and promotions
·  Acted as sales representative for program accounts
·  Opened new accounts
11/2004 – 3/2005	Ritz Carlton Bachelor’s Gulch, Avon CO
			Chef de cuisine
·  Managed food operations for fine dining restaurant, grill, spa, and IRD
·  Hosted nightly “chef table”
·  Created and costed menus for all outlets
·  Hosted weekly cooking classes for residents




6/2004 – 10/2004	Peaceful Valley Ranch, Lyons CO 
			Executive Chef
·  Managed food operations at one of Colorado’s premier dude ranches
·  Created menus for weddings, conferences, restaurant, and EDR
·  Trained all kitchen staff
·  Hosted summer cooking classes
6/2003 – 6/2004 	Monte’s chophouse, Tulsa OK
			Executive Chef
·  Managed kitchen in upscale steakhouse
·  On and off premise catering weekly
·  Hosted cooking classes
·  Created seasonal menus and utilized local ingredients

*Servsafe certified Instructor and Proctor

References available upon request 



