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Education 
-2018 Hawaiian Language Course, Level 1, Kauai Community College 
-2011 Permaculture Design Certification Course, Center For Bioregional Living 
-2009 CRT3025 Culinary Safety & Sanitation, 33 Continuing Education Hours 
-2009 CRT9032 Food Service Management, 33 Continuing Education Hours 
-2009 Nutrition Certification Course, 33 Continuing Education Hours 
-2002-2004 Culinary Associates Program, New York Institute Of Technology 
-2000-2002 Culinary Program, Boces-Wilson Technology Institute 
-2002 Kings Park High School Graduate/Diploma 

Professional Experience 

Kauai Community College 
Culinary Arts Program Instructor 
2024 – Present 

EatChefGeorge LLC 
C.E.O. & Operator 
Kauai, Hawaii 
Chef, Caterer, Hospitality Professional & Event Planning Services, 
F & B Consulting, Task Force 
2013 – Present 
D.B.A. : Zorbas 
Wailua, Kauai. 
Restaurant Owner, Operator, Executive Chef, General Manager 
2022 – 2024 
D.B.A. : Greek Gyro Stand 
Waipoli, Kauai. 
Food Stand Owner, Operator, Caterer 
2020 – 2023, 
D.B.A. : Chef George Of Da Jungle 
Kilauea, Kapaa & Wailua. Kauai, HI 
Food Truck Owner, Operator, Caterer 
2013 – 2017 

mailto:George30@Hawaii.edu


Kauai Pasta 
Lihue, Kauai 
Restaurant Manager, Head Wait-Staff, Bartender 
2020 – 2022 

Lava Lava Beach Club 
Kauai Shores Hotel, Wailua, Kauai 
Executive Chef 
2019 – 2020 

Hilton Wailua Bay Resort 
Wailua, Kauai 
Food & Beverage Manager, Casual Chef 
210 Hotel Resort, Room Service, The garden Grill Restaurant, Mamahunes 
Tiki Bar & Grill, Ohana Banquet Hall, Grab & Go Pavilion Pantry, 
Conservatory Conference Rooms. 
2016 – 2019 

Eastside Café 
Kapaa, Kauai 
Restaurant Manager, Head Wait-Staff, Bartender 
2012 – 2014 

Josselin’s Tapas Bar & Grill 
Poipu, Kauai 
Floor Manager & Head Waitstaff 
2011 – 2014 

Bella Vita City Grill 
St. James, Long Island, New York 
Chef De Cuisine 
2009 – 2011 

Ivarone’s Prime View 
Port Washington, Long Island, New York 
Executive Chef 
2007 – 2009 

Blue Honu 
Huntington Village, Long Island, New York 
Executive Chef, Chef De Cuisine, Sous Chef 
2003 – 2007 

Islandia Marriot Hotel 
Islandia, Long Island, New York 
Banquet Chef, Line Cook 
2001 – 2003 

Dieties Café 
Commack, Long Island, New York 
Host, Expo, Server, Busboy, Dish-Washer, Line Cook 



1998 – 2001 

Kings Park bakery & Deli 
Kings Park, Long Island, New York 
Deli Worker & Stock-Boy 
1995 – 1998 

Courses to Teach 

CULN 100 Math for the Culinary Arts 
CULN 111 Introduction to the Culinary Industry 
CULN 112 Sanitation and Safety 
CULN 115 Menu Merchandising 
CULN 116 Introduction to Culinary Sustainability 
CULN 160 Dining Room Operations 
CULN 271 Purchasing & Cost Control 

Service 

Scholarship Committee 
2024 – Present 

Commencement Committee 
2024 - Present 

Professional Activities 

-2024 ServSafe Food Protection Manager Certification Examination Certificate 
-2024 General Ethics Certificate Course from the Hawaiʻi State Ethics Commission 
-2023 Kauai, Taste Of Hawaii Participant, Zorbas Mediterranean Cuisine   
-2019 & 2023 Hawaii Food Handlers Certificate Course 
-2018 Tips/Alcohol Handlers Certificate Course 
-2018 Manager Certification Course 
-2018 & 2022 Hawaii Liquor Commissioner Course & Exam-Blue Card(on-premise consumption) 


