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Curriculum Vitae
Objective:

To put success before me irrespective of what lies ahead of me failure not as option, but even when it hopper it a stepping stone to greater success  
Education:

Highest standard passed Metric

Year obtained
:
1999

Subject passed
:
Business, Economics, English, Biology, History, 





Bible Studies, Zulu Afrikaans

Institute

:
Multi careers 

Education Start
:
2002

Graduation

:
2003

Field of study
:
introduction to IT 

Course was not completed due to financial strains 

Work Experience:

Assurance Heath and Safety officer 

Quality controller 

Company

: AEC African Events Catering 

Duration

: August 2015 to September 2015

Staffing

Prominent 

Abilities and Interpersonal Skills:

· Good learning abilities 
· Ability to learn or cope with new challenges 

· Trust worth and honesty 

· High self esteem, hard working 

· Capable to work under pressure, long hours for interested of the company, improvement  
· The company and improving my self

· Assertiveness and self management 

· Attention to detail in everything I do at all time 

· Good listing skills

· Detail oriented and drive in fast working environment 

Company

: Royal Mnandi Food Solution (Wits 6 Units)
Duration

: 2011 to 2015

Responsibilities look after six units, following my roaster schedule 

· Maintaining good hygiene standards according to food safety standard according to HACCP; ISO 

· Reviewing (QA) documents records, controlling with updated stamp to date to that date

· Monthly inspection required pass rate80% preparation for external Audits Qpro 90%
· Verification and Calibration of scales and thermometers against hot water and mass pieces manually 

· Quality alerts in terms of food rejection and expired stock, action plan, corrective action being done and reviewed
· Freezer and chiller validation and temperature dials meeting standard required temperature 

· Stock being rotated FIFO FEFO

· Checking letter of good standard food safety policy 

· Environment policy and Allergens policy

· Maintain temperature of food reheating cooling cooking temperature salads temperature 

· Correction action and (CCP) critical control point 

· Stores stacking and storing in place 

· On job training for staff and deplane of staff 

· Hygiene Regulation being sign by all staff member ,New employee I must make sure I schedule them for induction and in service training 
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QHSE CONTROLLER

Job: QHSE CONTROLLERS

SCOPE OF WORK: Ensure that procedure are followed and that all controls are completed by each department on time

LOCATION: BOH, FOH, Stores, Kitchen, Athletes Dining, Volunteers Dining, VIP’s Staff and Events

Report to: QHSE HOD

Liaise with: Sous Chef, FOH Duty Manager, BOH Duty Manager, Logistics

Manage: None

Where/ When: Crew Dining Room

QHSE Manager to develop Checklist

Responsibilities:

Staffing:
Meet daily with QHSE HOD with regards to updates and issues arising during the previous day and changes and updates to project

This includes pax numbers, issues, orders, menus, crew, health and logistic 

Managing cleanliness, hygiene of staff / personnel

Ensure that all statutory hygiene standards are maintained in all areas in conjunction with QHSE HOD.

Procurement

Ensure reliable suppliers are used and that all products are of the required standards 

Ensure that all deliveries are received within the expiry date with enough time for use

Food and Beverage

Ensure food storage, production and consumption is followed to the required health and safety standard, in conjunction with the QHSE team 

Maintenance

Ensure that maintenance is completed in safe environment

General

Daily reporting of general flow and critical events for kitchen, BOH, FOH Stores, Procurement

Waste Management

Liaise with BOH Shift Managers on waste management

Ensuring waste management is managed expeditiously and to be informed of any issue that need to be escalated

Health Safety and Risk Management

Ensure all evacuation and safety procedures are in place and communicated to all HODs and Duty Managers 

Ensure guest number are monitored by security and if in excess of expected number to then notify chef on duty
Personal Information:
Date of Birth 


:

18-08-1982
Nationality


:

South African
Gender


:

Female
Marital Status

:

Single
Language 


:

English
Declaration:



I hereby declare that all above furnished information are true and correct to the best of my knowledge and belief 

