                                        Michele Duval
207-439-3615

mduval105@yahoo.com
WORK EXPERIENCE: 

5/2009 – Present           Special Events/Food& Beverage Consultant

       Some past Clients/Projects:

· NH Liquor Commission, produce 3 state pricing survey report

· Wine Expo NH: event manager, trade and consumer wine show produced in partnership with University of NH and Horizon Beverage

· Star Island Corporation: develop strategic community outreach plan to promote Oceanic Hotel, an historic eco-tourism/conference center 7 miles off the coast of NH.

· Gosport Regatta, PR for historic sailing regatta at the Isles of Shoals

· NH Public TV: event manager, Passport, a craft-beer event; 
· Sagamore Resort, Lake George, NY: develop 10 day wine festival; write brochure and website copy 

· Ocean Properties, Ltd: conduct staff beverage training for luxury hotels and restaurants

· Strawbery Banke Museum: event manager, largest annual fundraiser, in partnership with NH Liquor Commission.; produce 24-page glossy, color magazine for event. 

7/2004- 4/2009       
Ocean Properties, Ltd.    Portsmouth, NH 

Northeast Regional Beverage Director 

· On national beverage committee for largest privately-held hotel co. in N. America to  develop a profitable corporate core wine and spirits lists for 100+ hotels: Westins, Hyatts, Marriotts, Hiltons, Holiday Inns, Courtyards, and independents
· Foudeded a series of annual wine festivals at three different ocean-front luxury resorts: 
· Created all wine and cocktail lists 
· Manage online ‘Wine Academy’ training program; conducted all beverage training for service and sales staff  

· Increased beverage sales and profit margin to 81% or better

12/2003 - 11/2005       Wentworth by the Sea Hotel   New Castle, New Hampshire



             Director of Purchasing

· Developed department procedures to manage and implement purchasing, receiving and controlling of inventory for all food and non-food to achieve highest quality/price value

· Analyzed menu costs to maintain budget requirements; reviewing and enhancing sourcing and inventory management strategy 

· Planned inventory levels based on sales forecasts/ coordinating with all hotel departments and central corporate purchasing office 

· Detailed banquet and dining room menus

· Coded all invoices for accounting; produced month-end inventory and department transfer reports 

· Analyzed procurement proposals and recommended action 

· Supervised department staff 
5/2001 - 1/2006        
Forte Fine Food   Eliot, Maine                         




Owner/Chef

· Gourmet frozen soup company-brought from concept to shelf; all natural ingredient list 
· Co-coordinated with food scientists; supervised nutritional analysis, UPC coding, packaging, design/support materials, and factory production procedures 
· Private labeled for Stonewall Kitchen 

11/1996 - 5/2001         Cape Neddick Inn Restaurant   York, Maine      




 Owner/Chef

· 1st woman chef from Maine invited to James Beard Foundation; presented 5 course wine dinner in NYC
· Chef of the Year, American Culinary Federation, 1999

· Sante Magazine Award: ‘Best Chef in Northeast for Cooking with Wine and Spirits’ 1999 ; ‘Best Wine Dinners in Northeast’ 2000
· Nation's Restaurant News: ‘HOT SPOT in Southern Maine’  

· Wine Spectator Magazine ‘Award of Excellence’ every year

· Featured in Geyser Peak Winery’s ‘Great Chefs, Great Chardonnay’ ad campaign

· Yankee Magazine, feature story 1998; Editor's Pick Best Places 1998, '99, '00, and '01

· New England Cable News TV, named ‘Top 100 Restaurants of New England’
· Phantom Gourmet TV show, scored ‘a rare 91’

· Featured guest on Gene Burns Show, nationally syndicated radio show from San Francisco 

· Many original recipes published in magazines and books  

12/1984 - 11/1996         Duval & Company Caterers      Portsmouth, NH   



               Owner/Chef 

 6/1981 - 12/1984          Oracle House Restaurant        Portsmouth, NH     




   Owner / Chef 

· At age 23, started, owned, and operated a fine dining restaurant with a daily changing American cuisine menu 

· Seacoast Woman Magazine, cover story, 1981; named ‘Seacoast's Foremost Woman Chef’ 1983 
· New Hampshire Profiles Magazine, ‘Chef of the Year Honorable Mention’ 1983

· Newburyport Weekly, Newburyport, MA, four-star review, 1983

EDUCATION:


University Of New Hampshire            Pre-Med 

BarSmarts Advanced Spirits Certified
AFFILIATIONS:

James Beard Foundation                 Guest Chef                                                                          

American Culinary Federation          Chair Chef & Child Committee 1996-2002
United States Bartenders Guild        Member

Guild of Master Sommeliers             Memeber

ADDITIONAL INFORMATION:

· Special Guest of the 2011 International Cognac Summit, France

· Traveled to the wine regions of Burgundy, Bordeaux, Champagne, Beaujolais, Rhone Valley, and Chateauneuf-du-Pape, France; Tuscany, Italy; Tokay, Hungary; Cataluña and Mallorca, Spain; Napa and Sonoma, California; Mendoza, Argentina; Casablanca, Requinoa, and Colchagua, Chile 

· Initiated and hosted the ‘Childhood Hunger Wine Dinner’ for American Culinary Federation, Piscataqua Chapter fundraiser from 1997-2001

· Wine Review Panelist, Sante Magazine

