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Professor, Culinary Arts I(Ap[ OLANI

COMMUNITY COLLEGE

XaVier Bauby Nonm ISLAND COLLEGE
Culinary instructor Chef “ IC

University of Hawaii North Island College
)+ == Kapi'olani Community College
Experience: Experience:
Executive Sous Chef, Waikiki Hanohano Room Caterer for President Bill Clinton at the Russian/US Summit
Executive Sous Chef, Drake Hotel, Chicago, IL Manager and Captain of a gold-winning team at the Canadian
Executive Sous Chef, Fairmont Hotel, Chicago, 1L Culinary Federation
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