Ludovic (Ludo) Maignot
Location: Whāingaroa / Raglan, Waikato Region 
Phone: 022 164 8048 | Email: dodo00k@outlook.com 
Languages: Fully bilingual in English and French (Full Professional Proficiency) 
Professional Summary
A versatile, reliable, and physically fit entrepreneur, designer, and hospitality professional with over 12 years of experience creating, managing, and opening innovative restaurant concepts across Auckland and the Waikato region. Possesses a deep, comprehensive mastery of the hospitality sector, having worked every role possible, from professional cheffing and kitchen management to front of house operations and barista work. Holds a Bachelor’s degree in Spatial Design, bringing a unique blend of operational excellence, nationwide FMCG logistics management, and hands on creative branding to every project. Highly adaptable, intuitive, and deeply rooted in the community, currently balancing part time studies in permaculture and horticulture with local waka ama club engagements. 
Core Skills
· Culinary & Kitchen Expertise: Professional cheffing, menu curation, kitchen workflow optimization, and high standard meal preparation. 
· Comprehensive Front of House: Expert customer service, team management, hosting, and professional barista skills. 
· Business Operations & Logistics: Nationwide supply chain management, FMCG manufacturing, and multi venue financial oversight. 
· Spatial Design & Branding: Conceptual design, interior styling, custom furniture building, and social media content creation. 
· Team Leadership & Care: Staff training, team building, intuitive client care, and life skills development support. 
Work & Entrepreneurial Experience
Co Founder & Operations Manager | Hotmess Present | Waikato Region / Auckland 
· Co founded a successful FMCG brand specializing in premium Asian sauces. 
· Oversee all manufacturing processes and nationwide sales and distribution operations. 
· Implement strategic marketing and brand visibility campaigns to drive commercial growth. 
Co Founder & Operator | Mission Dumpling Present | Waikato Region / Auckland 
· Manage all facets of the takeaway dumpling business, seamlessly connecting branding with daily workflows. 
· Develop innovative menus, optimize kitchen systems, and ensure premium customer service. 
Co Founder & Operator | Club Ramen 2020 to 2023 | Auckland / Waikato 
· Managed FMCG food manufacturing and nationwide dispatch logistics of fresh, premium convenience ramen. 
· Oversaw strict production, packaging, and quality control metrics to ensure consistency. 
Co Founder & Operator | Love Exposure (2018 to 2019) & Happy Boy (2017 to 2020)
Auckland, NZ
· Designed the unique visual identities, custom spatial layouts, and brand strategies for both venues. 
· Physically built custom furniture, curated menus, and managed high energy front of house and kitchen teams. 
Co Founder & Operator | Kiss Kiss (2016 to 2019) & Chinoiserie (2014 to 2016)
Auckland, NZ
· Led interior spatial design, staff recruitment, and food curation. 
· Operated fluidly across all venue roles, managing customer service, barista stations, and kitchen workflows. 
· Successfully navigated business scaling and asset sale, demonstrating strong commercial acumen. 
Co Founder & Operator | L’Oeuf 2013 | Auckland, NZ 
· Designed the award winning menu and interior architecture from the ground up. 
· Recognized in Metro’s Top 50 Cafés for industry innovation and design impact. 
Sous Chef | Twenty and Six 2012 to 2013 | Melbourne, Australia 
· Led kitchen operations, food plating, and seasonal menu updates, refining professional culinary techniques. 
Care & Community Experience
Support Worker | Hohepa Homes 2010 to 2011 | Auckland, NZ 
· Assisted individuals with special needs in developing essential daily life skills. 
· Fostered a supportive, positive environment emphasizing safety, care, and teamwork. 
Education & Qualifications
· Certificate in Permaculture and Horticulture – Currently studying part time 
· Bachelor of Arts in Spatial Design – Auckland University of Technology (2008 to 2012) 
· Certificate in Art and Design – Auckland University of Technology (2007) 
· Kaiāwhina Skills Framework Training – In progress / Eager to undertake 
· Licensing & Tools: Full NZ Driver’s License, reliable personal vehicle, and smartphone 
Interests & Community Engagement
· Active member of the local Waka Ama Club
· Exploring culinary innovations, organic gardening, and sustainable ecosystems 
· Spending quality time with family at the beach 

