





David C. Sundberg

10 Highview Lane, Santa Fe, NM 87508 ~ (505) 988-7515 (H) (401) 533-7376 (C) ~ sunshinedavy@hotmail.com

EDUCATION/PROFICIENCIES

= University of Missouri, Columbia — 1998 Bachelor of Hotel & Restaurant
Management

e Skilled in recipe development and culinary publication.

» Experienced in public interaction and business development.

EXPERIENCE

e Blue Corn Brewery — 2010 — present, Santa Fe, NM
Executive Chef —~ Responsible for daily operations, menu development, special
events, quality assurance, staffing, training, food & beverage cost. Was hired to
revitalize the menu and food quality and presentation. Worked to increase
purchases of locally raised and produced foods. Reduced carbon footprint
through recycling, composting and waste reduction.

e Terra, Rancho Encantado — 2010, Santa Fe, NM

Red Sage, Buffalo Thunder Resort — 2010, Santa Fe, NM

e Tom’s Market Catering —2008 to 2010. Coventry, RI
Sous Chef & Catering Chef — responsibilities include managing kitchen and
service staff in house and on job sites, product and equipment ordering, menu
planning and execution, coordination with event planners, and client liaison.

s Greenwich Bay Gourmet & Tio Mateo’s Mexican Grille — 2003 to 2008. RI
Executive Chef — responsibilities included managing daily operations of all parts
of a multi-unit restaurant group. Developed menu and recipes for opening a
new restaurant and assisted in staffing, training for, and building out three
locations. Produced daily and seasonally changing menu items and built growth
of business through public interaction and community work. Handled daily
money close-outs and tracked weekly labor and food costs.

e Café Nuovo — 2001 to 2004. Providence, RI
First Cook — responsibilities included daily prep work and line cooking for all
positions in kitchen. Assisted Chef and Sous Chef in daily management of staff,
food quality, product ordering and receiving, and facility upkeep. Assisted in
menu and recipe development and training of staff.

e Post Office Café — 2000 to 2002. East Greenwich, RI
Pastry Chef and Garde Manger — responsibilities included planning and
preparation of pastries, desserts, salads, cold appetizers, and garnishes.
Maintained dry and cold storage facilities and received all product orders.

REFERENCES

e Sarah Lemon — Shamrock Foods (505) 423-5575
sarah_lemon@shamrockfoods.com

e Jeffrey Kaplan — Chef, Courtyard Marriott (505) 220-3833
jeffreykaplan666@gmail.com

e Matt Wronski — Owner, Tio Mateo’s Mexican Grille (401) 886-1973
mattybythebay@aol.com




Ana Pacheco 505-474-2800
2150 Candelero Street anapachecosf@gmail.com
Santa Fe, NM 87505 anapachecosantafe.com

Work Experience:

2015 — Currently writing the book, Spirituality in Santa Fe: The City of Holy Faith,
for the History Press to be published in the spring of 2016.

2015 — Marketing director Tony Hillerman Literary Landscape Conference Series

2013/14 — PR and fundraiser for the National Latino Behavioral Health scholarship
program at the Lensic Performing Arts Theater.

2013 - Legendary Locals of Santa Fe published by Arcadia Press, spring 2013, written by
Ana Pacheco.

2007 — 2013 - Weekly columnist Santa Fe New Mexican, documenting the oral histories
of the elder community.

2012 - Biography J. Paul Taylor: The Man from Mesilla published by the Museum of
New Mexico Press, spring 2012, written by Ana Pacheco.

2010 - Published and edited the official Santa Fe 400th Anniversary magazine.
Organized the 400th Anniversary Youth Symposium and the magazine,
Beyond for 400: Passing the Baton for the City of Santa Fe.

1994 - 2009 - Founder & Publisher of the quarterly magazine La Herencia.
Work duties included all aspects of marketing and editorial.

2006 - Publisher & Editor of the CD-ROM La Herencia Volumes 1-52.
An educational research tool that included a search engine and index that is used in
schools.

2005 - Publisher & Author of Saints & Seasons: A Guide to New Mexico’s Most Popular
Saints.

2005 - Publisher & Editor of Albuquerque Feliz Cumpleafios Three Centuries to
Remember.

2004 - Publisher & Editor of jConcha! Concha Ortiz y Pino.: Matriarch of Three-
Hundred-Year-Old New Mexico Legacy.

2003 - Publisher & Editor of Las Comidas de los Abuelos, a historical cookbook on New
Mexico’s Spanish, Mexican and Native American cuisine.



1998 - 2002- Radio Host Hispanic talk show for KKOB radio in Albuquerque, N.M.

1988 - 2003 - Director of Global Marketing & Publisher Asset International. Secured
marketing revenue for the publications and conferences related to the international
securities services industry.

1985 - 1988 - Account Executive for Investment Dealer’s Digest a financial service
publishing company.

1982 - 1984 - Advertising Account Executive for Soap Opera Digest.

1980 - 1982 - Advertising Director Canales magazine, New York’s leading Spanish-
language entertainment magazine and business columnist.

1979 - 1980 - Advertising Director and feature writer, Latin New York magazine.
Awards:

2010 - Paul Harns Fellow - The Rotary Foundation of Rotary International.

In appreciation of tangible and significant assistance given for the furtherance

of better understanding and friendly relations among people of the world.

2009 - Certificate of Appreciation from the County of Santa Fe for work with the Hispanic and
elderly communities in Santa Fe,

2008 - Heritage Preservation Award by the City of Santa Fe for Excellence in Community
Traditions for La Herencia magazine.

2007 - New Mexico Community Foundation Luminaria award for leadership and contribution to
the state of New Mexico,

2006 - Two national awards by the National Association of Press Women in Denver, Co. The first
award, in the inspirational book category, as the author of Saints & Seasons: A Guide to New
Mexico’s Most Popular Saints. The second award, in the history category, was for editing,
Albuguerque Feliz Cumpleanios: Three Centuries to Remember.

2004 - Governor's Award for outstanding women of New Mexico.

2004 - PEN New Mexico in 2004 for efforts to preserve Hispanic culture, history and language.
PEN New Mexico is the state’s affiliate of the largest international professional association of
writers, editors, and translators.

Associations:

2014 - Volunteer for Santa Fe Forward.

2014 - Volunteer for Kitchen Angels.



2013/14 - Volunteer for the School of Advanced Research.

2013/14 - Volunteer for the Tony Hillerman Writer’s Conference.

2000 - 2008 - Board of Directors Wells Fargo Community Advisory Board.

1995 - 2002 - Board of Directors National Hispanic Cultural Center of New Mexico.
1995 -1999 - Board of Directors the Santa Fe Fiesta Foundation.

Education:

1980 - 1982 - New School University, New York, N.Y. Journalism major.
1974 - 1976 - College of Santa Fe 1974 -1976 theatre major.





