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Nationality: Italian

DOB: 05/09/1973                                                                                                  

Marital status: married
Languages: Italian, English, Spanish, Portuguese, Bulgarian.
Education:
Derby University, England 2015

FDA, Events Management. 
(Finance, Human Resources, Marketing, Project 
Management, Research Skills, Event Venue Operation)


Bonaldo Stringher, (1994 -1997) Hotel and Tourism Institute (Italy)


Intermediate Vocational Diploma in Catering.


Skills developed: Food and Beverage Processing. Grade achieved: 74/100

Certifications:Food Hygiene certificate


Master Chef Italian Cuisine


Sommelier Certificates

Summary:
An ambitious and well-rounded Head Chef who is able to lead from the front by 

setting, following and delivering the highest culinary standards. Iginio possesses a 

passion for excellence, and always strives hard to improve standards and guest

satisfaction. He has detailed knowledge of how to manage the duties of kitchen staff, 

and how to supervise their daily operations. He has a track record of maintaining

food cost while ensuring high quality standards, and is always focused on operating

a kitchen so that its reaches maximum profitability. In the past he has work in high-

volume upscale restaurants, where he easily coped with the pressures and demands

of the job. Right now he is looking for a suitable position with a great company that 

offers superb benefits, room for growth and fantastic surroundings.

Personal Strengths:
· “A la Carte” Fine dining
· Function catering

· Staff scheduling 

· Menu pricing and engineering 

· Team building skills

· Events menus

· Supervising shifts

· Cooking procedures

· Italian and European recipes

· Portion control



	Employment Experience:

March 2014 – Present     Hotel & Spa 

Bulgaria

Executive Chef 
Responsible for all food production including that used for restaurants, banquet functions and other outlets. Develop menus, food purchase specifications and recipes. Supervise staff (45). Maintain highest professional food quality and sanitation standards. 

Duties:

· Planning menus for all food outlets in the Hotel. 

· Scheduling and coordinating the work of chefs, cooks and other kitchen employees to assure that food preparation is economical and technically correct and within budgeted labor cost goals. 

· Approving the requisition of products and other necessary food supplies. 

· Ensuring that high standards of sanitation, cleanliness and safety are maintained throughout all kitchen areas at all times. 

· Establishing controls to minimize food and supply waste. 

· Developing standard recipes and techniques for food preparation and presentation which help to assure consistently high quality and to minimize food costs; exercises portion control for all items served and assists in establishing menu selling prices. 

· Attending food and beverage staff and management meetings. 

· Consulting with the Food & Beverage Director about food production aspects of special events being planned. 

· Cooking and supervising the cooking of items that require skillful preparation. 

· Ensuring proper staffing for maximum productivity and high standards of quality; maintaining food and payroll costs to achieve maximum profitability. 

· Evaluating food products to assure that quality standards are consistently attained. 

· Interacting with food and beverage management to assure that food production consistently exceeds the 

· expectations of members and guests. 

· Evaluating products to assure that quality, price and related goods are consistently met. 

· Establishing and maintaining a regular cleaning and maintenance schedule for all kitchen areas and equipment. 

· Providing training and professional development opportunities for all kitchen staff. 

· Supporting safe work habits and a safe working environment at all times. 

· Interviewing, selecting and recruiting kitchen staff in cooperation with the HR department. 
July 2011 – Feb2014
Sormani Restaurant– part of Hospitality division of Ali Bin Ali Group

Qatar

Executive Chef (Pre-Opening)
(Brand Italian and French restaurant) 100 seats Fine dining.

In charge of running a busy kitchen (20 person), and responsible for ensuring that the restaurant operates efficiently and profitably, and that its customers are given a world-class culinary experience. Major achievements are: slashing food cost by 10% and labour cost by 11%. Manage the business from startup to a profitable sale.
Duties:
· Sourcing and purchasing cost effective supplies and cooking equipment.

· Effective costing of food menu and events in order to be competitive.

· Training and setting the highest culinary goals and service standards for staff to follow. 

· Developing supervisors and staff to become future leaders of the company.

· Cultivating and maintaining a positive working environment for kitchen staff.

· Regularly checking the quality of cooked meals to ensure that standards are met.

· Developing and implementing COSHH and HACCP manuals for staff to follow.

· Coordinating & supervising the activities of all cooks and kitchen staff. 

· Maintaining a close relationship between the kitchen and floor department.

Nov 2009 – June 2011 LocaleRestaurant Group

London, England

Executive Chef

7 Outlets
Responsible for leading by example (35 person) by demonstrating high standards of cooking and customer service at all times. Also in charge of minimizing wastage at all stages of food production and for instilling in staff a culture of essential hygiene practices connected with food cooking, storage and meal preparation.

Duties:
· Conducting regular staff performance reviews and taking appropriate action to rectifyany deficiencies. 

· Making sure that all food, which is presented to clientele, is done so in a timely manner and in the correct sequence.
· Giving both positive and negative feedback to kitchen staff on a daily basis.
· Providing appropriate training for all members of staff.
· Ensuring that all cleaning rotas duties are carried out properly and that relevant administrative records areupdated.
· Checking quantity and quality of food received from suppliers, and then writing food cost reports for 
senior managers.

· Processing invoices on a weekly basis and ensuring that any outstanding bills are paid in full and on time

· Developing and maintain good working relationships throughout the catering team.
Jan 2006 – Sept 2009
Convivium Osteria Restaurant 

New York, New York

Executive Chef

Stand alone restaurant. 80 seats Fine dining.

Apart from preparing meals at scheduled times, also responsible for overseeing all who work done by kitchen staff  (5 person) and ensuring that they carry out their duties to the fullest of their abilities.Achieved 2 AA Rosettes.

Duties:
· Constantly evaluating meals and food products to ensure that the highest quality standards are maintained. 

· Cooking and serving attractive meals made to individual requirements.

· Demonstrating cooking techniques and the correct use of equipment to staff.
· Overseeing the work of the junior catering staff to ensure that all duties are carried out correctly.
· Liaising with managers and kitchen staff regarding customer’s orders.

· Making sure that leftover foodstuffs, waste and uncooked products are properly disposed of. 

· Ensuring that all administrative processes are followed and recorded as required.

· Involved in the recruiting and hiring of all kitchen and catering staff.
· Carrying out regular temperature checks on fridges, freezers and food storage areas.

· Maintaining a safe kitchen area and hygienic working environment.

· Ensuring that the larder is well stocked and that adequate food supplies are always available.
Jan 2005 – Dec 2005
Giorgione Restaurant – Dean& Deluca 

New York, New York

Kitchen Manager

Stand alone restaurant. 120 seats Fine dining.

Responsible for being the primary contact in all matters regarding kitchen production.

Duties:

· Coordinate efforts of the front end with the kitchen.

· Ensure food quality and quantity.

· Monitor food waste and manage inventory levels.

· Ensure kitchen sanitization and hygiene procedures.

· Manage kitchen equipment in terms of cleanliness and maintenance.

· Ensure appropriate staffing and schedules.
OTHER RELEVANT EXPERIENCES

Jan 2005 - Dec 2005Barolo Restaurant New York, New York
Sous Chef (Dinner Shift) 

Oct 2002 – Nov 2004La Bricola Restaurant
                                       Venice, Italy
Restaurant Director 
Sep 1995 – July 2002    Al Ponte Restaurant 
Mortegliano, Italy
Progressive career becoming a Restaurant manager
Assistant-waiter and Barista, Waiter, Captain 

1988 – 2002Al Fiume Stella -SeafoodRestaurant 
Precenicco, Italy
Cook, Waiter (Seasonal employment) 
Family-owned restaurant business.

KEY SKILLS AND COMPETENCIES

· Comprehensive knowledge of budgets, labor costs, inventory controls

· Readily adjusting to circumstances and managing change effectively.

· Proven judgment and decision making skills

· Knowledge of the systems, methods and processes that contribute to running a successful kitchen and foodpreparation area. 

· Self-starter, innovative and having the ability to multitask

· Training up new kitchen team members
· Interpersonal – Working with people from around the world, performing different cooking techniques, becoming team leader and team player.

· Personal - Creative flair, self motivated,determined to learn,good communicator
· IT – I developed computer skills, becoming competent in Microsoft office packages including Excel, Word and Powerpoint. I also developed a basic Micros System abilities.

· Member of GVCI (Virtual Group of Italian Chefs) and CIM.  


