
DANIEL CAHALL   
Chef de Cuisine     
(240) 344 - 8494   
daniel.cahall@gmail.com

EXPERIENCE

RW RESTAURANT GROUP, MD/DC

           SIREN, DC [ Michelin Star ‘19] — Exec Sous

	 MAR 18 - FEB 19 (CLOSED)
BRASSERIE BECK, DC — Exec Sous 
	 FEB 19 - AUG 20 (CLOSED)
MUSSEL BAR, Bethesda, MD — Exec Chef 
	 SEPT 15 - MAR 18
BRASSERIE BECK, Kentlands, MD - Exec Chef 
	 FEB 13 - SEP 15
	

THE MAIN CUP, Middletown, MD — Exec Chef
	 OCT 09 - OCT 13

HOLLY HILLS COUNTRY CLUB, Ijamsville, MD — Sous
	 MAY 08 - OCT 09

BREWER’S ALLEY RESTAURANT, Frederick, MD — Sous
	 NOV 06 - MAY 08

HQ2 PIANO BAR & RESTAURANT, English Harbor, Antigua — Sous
	 NOV 05 - MAY 06

THE WRIGLEY MANSION CLUB, Phoenix, AZ — Banquet Cook
	 JAN - MAY 05 
	 Acquisition of inventory, Managed daily 	
	 kitchen operation, Implemented daily + 			 
	 seasonal menu, Research + Development of 		
	 Culinary/ Baking + Pastry

EDUCATION
         Le Cordon Bleu at Scottsdale, Scottsdale, AZ
	 Associate of Occupational Studies Degree 
	 Le Cordon Bleu Culinary Arts

	 OCT 04 - OCT 05 (Externship Completed DEC 05)

SKILLS

Detail-Oriented

Manage Large Staff

High Volume + Fine Dining

Creativity

Fast-Paced Decision-Making 

Cleanliness + Organization

CERTIFICATIONS
T.I.P.S. Certified

ServSafe

MEDIA

DANIELCAHALL.COM

@ C H E F CA H A L L

LANGUAGES
Kitchen Spanish

References Available Upon Request


