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TRAINING & STAFFING 
Snapchef, the only staffing company with a culinary apprentice program, has just graduated its first class!  The results are “just heartwarming and amazing” says Snapchef trainer Ed Christian. 


Here are the Workplace Doorway graduates and their job status:


Jeff Bergland- Chef Mgr. Nuestra Culinary (full)


Michael Browne – Chef - Fire Flies Rest. (full)


James Long – Chef – Perry’s Gourmet Rest. (full time)


Martin Fernandez – Chef Harvard (full time)


Michael Gibney- Chef – Westin Waterfront (full)


Robert Griham- Chef – Catholic Charities (full)


Ronald Southern– Chef  Cheesecake Factory (full)


John Graham- Chef – Snapchef Staffing (full)


“We are very proud of these people and the Snapchef Workplace Doorway Program” said Todd Snopkowski, proud owner and founder of Snapchef.


The Snapchef  Workplace Doorway, where people enter the hospitality industry and earn while they get  counseling/training on the job is off to a great start.


With 80% success this Snapchef pilot proves “on the job” training gets people working and keeps them working!














Snapchef has been developing relationships among the finest hotels in Boston.  


Executive Chefs at The Intercontinental Hotel, The Westin Waterfront, The Westin Copley, The Sheraton Boston, The Boston Sheraton, The Newton Sheraton, The Seaport Hotel, The World Trade Center and now at The Hyatt Regency and The Marriott Copley all have Snapchef on speed dial!


Snapchef employees are trained to “blend” with the hotel staff.   A Snapchef coach goes over the hotel rules and expectations- breaks, chow, uniforms, check-in/out, appearance and the all important ATTITUDE with every employee!


Owner Todd Snopkowski puts it “Our people are better, I hear that all the time!  Perhaps it’s because people come to Snapchef to advance their lives and not as a last resort. They may want to survey Boston’s finest places before they settle down- in any event – our people are better!” 


As one executive chef put it:  “Snapchef is addicting!”   




















Call The Snapchef Hotline





Trained, Certified,


Background Checked,


Bonded and Insured


Culinary Help –


Servers, Bartenders,


Cooks, Chefs and more 





617-264-CHEF


(2433)








Scheduled Summer Classes:


ServSafe


6/27 & 6/28


7/30 & 7/31


8/27 & 8/28


Workplace Safety


7/12


Cooking Up Success


8/1























Snapchef’s Staff Boston’s Top Hotels





FOR SKILLED CULINARY HELP FOR YOUR PROFESSIONAL FOOD SERVICE


WE KNOW OUR PEOPLE & WE UNDERSTAND YOUR BUSINESS





Snapchef Culinary Graduates Congrats!





IF YOU CHEW IT


  WE DO IT!





                     �





Nixon Peabody, one of Boston’s elite law firms wanted a screened and trained quality “temp” and reached out to Snapchef.  “We love clients with high standards that trust us to strengthen their in-house food service” says VP of Ops Ed Christian.  


We screened from over 200 internal Snapchef candidates and selected Lynette Meyers. Lynette has a stellar record with Snapchef for two years. 


When Snapchef checked to see how they liked Lynette Executive Chef Bateaux said “she’s awesome! - thanks!”


Lynette has always had a fear of heights.  However, The executive dining room is on the 27th floor. So the Nixon Peabody security kindly        stepped in to provide therapy!  They brought her up and stayed with her until she saw the view and how safe it was. Turns out she’s cured!  Her new thrill is to serve senior management amidst the fantastic view!


The moral of the story:  call Snapchef if you want to reach new culinary heights!




















The Employee of the month for April was Reynaldo Ortega.  When asked to do anything his answer is always “why not?”  He is a proud and loyal Snapchef. He has been assigned to every major hotel and convention center and is  in demand. He was sent to a cafeteria client who at the end of the shift said Reynaldo had shown them a new more succulent way to roast chicken.  He loves cooking and soaks up the tricks of the trade from the finest chefs in Boston!


The Employee of the Month for May is Ahmed Imasuen!  Ahmed has worked as a Snapchef for a couple of years. Every client wants him back.  Since November he had been the on-site supervisor at The Intercontinental Hotel with Executive Chef Didier and Executive Chefs Tom and Davanand.     


Ahmed has kept a vigilant eye on the many cooks coming in from Snapchef, “I want them to realize that here there is only one way – the right way” says Ahmed.  Congrats Ahmed and Great Job!!











Snapchef services the biggest and best contract caterers: Sodexho, Unidine, Guckenhiemer, Aramark and more.  They run corporate cafeterias for successful companies   like Stride Rite Shoes, Bose Speakers, John Hancock Insurance, TJX and many many more.  


These “cafeterias” are nothing like you remember in your school with marginal food and shabby surroundings.


These are gourmet dining experiences with first class amenities like marble floors, fountains, real chefs in the kitchen and menus that not only hit the spot culinary-wise but with crazy low prices (subsidized by the host company).  


Usually open Monday through Friday for breakfast and lunch.  It’s a great place for Snapchefs to gain experience in well supervised professional place.  Chefs are usually patient is orienting the Snapchef and making them feel at home.


This is the backbone of the Snapchef “earn and learn” programs.






































Nixon Peabody Calls Snapchef for Quality!





 The New Corporate Cafeteria – Not Like School!








Snapchef Employee of The Month








“Quality begins on the inside... and then works its way out.”.


Ed Christian


Snapchef VP Operations











“Part of The Snapchef Mission is to improve the lives of folks in the community” says Todd the owner.  Snapchef works with community members that very often have had spotty employment and need help to enter the work force in a sustainable way.  Boston is blessed with a vibrant food service industry.  Snapchef will train and give emotional support when needed to assist people in their soft and hard skills. Soft skills like being on time, calling when there is a problem, getting used to work rules and taking direction from supervisors without feeling “disrespected.”  These are simple matters for many but some need to be shown how to be effective in the work place.  


“We can teach sanitation techniques and knife skills but it’s the soft skills that set the stage for learning, improving and ultimately success!”  “We can’t fix people but we can assist in bringing out their potential”











Nuestra is a culinary incubator.  It spawns small businesses that produce a food product or food service.  For five years this not-for-profit has struggled to help people go from a good food idea to a good food business.  


“Todd and I saw in Nuestra as a partner in extending our work in the community.  They needed technical classes and we were already working with The Job Corp (a Federal Program) to develop sanitation classes and we wanted to develop more courses” says Todd, owner founder of Snapchef.


Snapchef started with courses known to be  needed by law: namely ServSafe and TIPS.  Courses were added to help Culinary Entrepreneurs (Nuestra Members) run their businesses.  Currently Snapchef offers ServSafe, TIPS, Workplace Safety and now: Cooking Up Success.


We offered members training in ServSafe and provide this for all our many hotel clients too.


The CE’s are very anxious to make a go of their businesses.  Usage of the facility is up 300% over last year and everyone needs relevant information and support.


With Culinary Entrepreneurs leaving once their business has been successfully launched, they bring jobs and wealth creation to the Boston community.  


A Snapchef apprentice, Jeff Bergland, helps to manage the facility.  


When you go in the building you can feel the energy.  Cookies with secret recipes (perhaps the next Mrs. Fields?) or gourmet pickles or catering are underway.  Jeff runs around patiently helping, explaining, pacifying and enjoying every moment.


Bill Gates started in a garage but modern food services and products require an inspected and expensive facility.  The CE’s get that facility on a time-share basis so that they can get their business under way.


Snapchef ServSafe classes are among those offered to CE’s each month!























Nuestra & Snapchef Serve The Community








Soft Skills: The Key To A Snapchef’s Success








"We were born to unite with our fellow men, and to join in community with the human race.”


Cicero


Roman Philosopher













































































































































































































































































Snapchef 


Train & Staff


239 Dorchester Street


South Boston, MA 02127








We’re on the Web!


See us at:


snapchef.com























Snapchef 


Train & Staff


239 Dorchester Street


South Boston, MA 02127





Phone:


(617) 264-CHEF


(2433)





Fax:


(617) 906-5342





E-Mail:


�HYPERLINK "mailto:todd@snapchef.com"�todd@snapchef.com�


�HYPERLINK "mailto:ed@snapchef.com"�ed@snapchef.com�








BOSTON CONNECTS with SNAPCHEF for Launch











Learning is not a spectator sport!
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Snapchef is about to launch a new apprentice program sponsored in part by Boston Connects Inc.


The program will take ten community members from the  Empowerment Zones of Boston.  These are federally designated areas targeted for economic assistance.  


The Boston Connects board and Snapchef used the Snapchef Workplace Doorway system still being fine tuned.


The idea is the “earn and learn” model where a paycheck delivers  motivation and pride.

















The tried and true method of apprentice training where a person enters the craft by working along side an established professional has worked for ages.





Many training programs put the classroom ahead of the job.  Some have no on the job training at all!  The Snapchef Workplace Doorway is 90% “learn while you earn.”





With support from Shirley Carrington and The Boston Connects Board some community members will soon get a Snapchef “jump start” into the booming culinary workplace.  

















