DAVE MARKS

6248 Sleepy Hollow Lane

Seattle, WA  98015

Cell xxx-xxx-xxx  Home xxx-xxx-xxx

davemarks@yahoo.com
OBJECTIVE

Seeking a position that will allow me to utilize the years of experience I have gained in nine (9) different Hospital settings. 

EXPERIENCE
ARAMARK Healthcare Support Services Evanston Hospital, IL 
 2003 to 2005 

General Manager 

Responsible for all aspects of Food & Nutritional Services in 499 Bed Acute care Facility.  Include overseeing 112 FTE’s, Leadership Development, budgeting process, and day-to-day activities.

Accomplishments in this position:

· Implemented ARAMARK Standard Retail concepts.

· Created Bistro (Atrium Market Cafe) concept for Restaurant for visitors and upscale Clients

· Reintroduced Host/Hostess program as well as ”Adopt a Floor” program to build strong relationship with Nursing Staff and improve Press Ganey Scores.

· Put together a strong Management Team to move the account forward, stabilize turnover, and provide consistency for Staff.

· Reorganized Department to clean up environment, reduce inventory, and meet/exceed local Food Safety Standards.

ARAMARK Healthcare Support Services
 2002 to 2003 

General Manager

· Provided Support to various ARAMARK accounts as fill-in Director, Management Coach, Training Coordinator, and others as needed.

· This was a fill in position while waiting for a permanent assignment.

· Project Manager to OPEN St. Luke’s Community Medical Center at The Woodland in Houston, Texas. Implemented Room Services Menu.

University Hospitals Health System, OH
1999 - 2002 

Director of Food and Nutritional Services

Responsible for all aspects of Food and Nutritional Services for a 947 bed Teaching Facility to include; Patient meal services, Masters Degree - Dietetic Internship, Cafeteria Service, Catering, Vending, Various remote locations for meal services. Supervise 156 FTE’s, responsible for preparation of annual budgets, purchasing functions, serves on a variety of Hospital Committees, and am a Management/purchasing Consultant to outer Hospitals within the UHHS family.

Accomplishments in this position:

· Implement a Point of Sale Cash Register system.

· Design an improved flow for the cafeteria to include a total remodeling of the area, equipment selection, layout and design.

· Renegotiate various supplier contracts to reduce operating budget by $250, 000 the first year.

· Implemented Employee Incentive program to reduce turnover from 30% to 5% in one year.

· Project Leader to Outsource the Nutrition Services Department.
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Norton Health System, Louisville, KY
1995 - 1999 

Director of Food and Nutrition Services

Responsible for all areas of Food Service to include; Patient Meal service, Two Cafeterias, Catering, Contract Vending for a 974 bed, three (3) Hospital Medical Center.  Supervisor 145 full time employees, responsible for preparation of annual budget, purchasing functions, serve on a variety of committees, and is a resource in the area of Food Service Administration to 23 Managed Healthcare facilities. Four Columbia/HCA facilities were added to the Alliant Health System on Sept. 1, 1998 bringing total Hospitals to seven (7).

Accomplishments in this position:

· Project Leader to Outsource Food and Environmental Services in a seven (7) Hospital System.

· Created design for a “Corporate” Food Services Department to include seven (7) Hospitals in the Louisville (Jefferson County) area. Concept uses a central production kitchen and bulk cook/chill meal delivery system.

· Added Subway concept to Hospital Cafeteria services in two cafeterias to offer greater variety and convenience for Customers.

· Redesigned various internal systems to improve workflow and reduce labor involved.

· Designed, remodeled and opened "On Broadway Cafeteria" at the Alliant Medical Pavilion.

· Designed a central kitchen using Cook/Chill and Conventional Food Services.

· Cross-trained 12 Food Service Supervisors in various work groups to incorporate 2 hospital systems into one, resulted in a reduction to 9 supervisors.

Wesley Medical Center & Wesley Rehab Hospital Wichita, KS
1989 - 1995 

Director of Food and Nutrition Services

Responsible for all areas of Food Service to include patient meal service, Cafeteria, Catering, all vending and contract management of Hospital Coffee Shop for 760 bed Medical Center and 60 bed Rehab Facility. Supervise 101 full time employees and responsible for preparation of annual budget, purchasing functions, coordinating activities between inpatient/outpatient clinical areas.

Accomplishments in this position:

· Cross training of all staff in their job class.

· Downsized department from 101 FTE's to 75.5 FTE's.

· Trained Facilitator in Total Quality Management (TQM).

· Regional Coordinator, working with the Columbia/HCA Corporate Food Services Director.

EDUCATION 

Madison Area Technical College.- Major: School of Quantity Food Preparation and Services.  

University of Wisconsin - Stout. - Major: Hotel and Restaurant Management

PROFESSIONAL ACTIVITIES

· Active member of the American Society for Healthcare Food Service Administrators at the State and National level since 1973 (National President 1989).

HONORS/AWARDS

· IFMA SILVER PLATE RECIPIENT IN THE HEALTHCARE

· Past President of ASHFSA of the AHA, 

· Honorary Doctorate in Food Services - NAFEM

· Fellowship - American Hospital Association, 






