Catering Sales Manger Carol Mann —

A Perfect Fit

he recipe for
Carol Mann’s
success as Ca-

tering Manager at the
San Francisco Zoo
may include mixing
her love of cooking
and food with her
creative ability and
attention to detail.
Then, adding her ex-
perience in customer
service with an ac-
cent of art history
knowledge results in
excellence.

Prior to SSA, Carol
owned and operated
a bar-be-que restau-
rant that she sold af-
ter seven years.
When she started
looking for a new job,
she specifically ap-
plied for jobs that
said “assistant” as
she was tired of be-
ing the boss. When
she was hired as as-
sistant catering man-
ager at SSA, she had
a great boss who
taught her about ca-
tering upscale events
rather than the casual
bar-be-que parties
she had catered from
her restaurant. When
her boss left, Carol
was promoted. She’s
been with SSA for
four years and seems
quite happy now be-
ing back in charge.

Carol’s career path
was one she didn’t
choose. Initially she
embarked on a ca-
reer in the airline in-
dustry. When she
graduated from a lo-
cal high school in
New Haven, CT, her
goal was to “fly the
friendly skies.” She
got on a one-way
plane going from
Connecticut to Cali-
fornia, leaving behind
her parents and sib-
lings, to attend flight
attendant school.
Unfortunately, it was
at a time when air-
lines were laying off,
not hiring flight at-
tendants. Carol de-
cided to shift gears
and pursue a career
in hotel sales.

After several years in
this profession, she
decided to follow her

dream and open a
restaurant. While she
enjoyed the experi-
ence, she likes what
she does now even
though she claims
she’s working harder
than as a proprietor.

When Carol is not
working, she enjoys
cooking, reading
about cooking and
watching cooking
shows. Her husband,
Dave, is also in the
industry. He owns a
pizza restaurant.
However, he occa-
sionally helps Carol at
the zoo. His mechani-
cal skills have proven
to be helpful when
electric carts break
down.

The couple has been
married for 22 years;
they met when they
were both working at
an area restaurant.
Carol shared that the
smartest thing she
ever did was marry
her husband. He’s
also her most valued
“possession.” She
said it may be corny,
but it’s true. He’s a
good guy to have
around; and he’s a
jack of all trades.

In her free time, Carol
likes to watch movies
and do crafts, such as
scrapbooking, but her
favorite activity is
cooking up new reci-
pes. She and Dave

also like to take week
-end trips to nearby
Sonoma with its
award winning win-
eries, stately red-
woods and magnifi-
cent coastlines.

In the past, Carol
logged quite a few
miles on the bike
saddle, even com-
pleting a metric cen-
tury (62 miles) as
well as the Tour of
Death ride featuring
lung-busting climbs
in the mountains of
northern California,
but those days are
long behind her now.

With her dedication
to her career, Carol
hasn’t taken many
vacations in the past
four years. But she’s
making up for it this
summer. Carol and
Dave are planning a
trip to France, with
stops in Paris and
Provence. While vis-
iting the southeast of
France, they’ll be
staying with relatives
and enjoying the
vineyards, history,
art and farmers mar-
kets of this Mediter-
ranean region.

Carol’s love of food
combined with her
expertise does make
her a perfect fit for
her current job.

Five Fast
Facts about
Carol Mann

1. Favorite color
/s black.

2. Favorite food
is ‘meat “she
claims she could
never be a vege-
tarian.

3. Subscribes
andreads 10
cooking maga-
zZines. Her ‘bible”
/s Bon Appetit
magazine.

4. Three credits
short ofa degree
inarthistory.

5. Captivated by
the Food Net-
work channel.

Carol said the smartest thing she ever did was to marry her

husband, Dave.



