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	SUMMARY OF QUALIFICATIONS

	Education
	· Hotel School
National Diploma in Food and Clothing Technology – 1987.

· Roosevelt High School
Matric – 1984.


	Achievements

	· 2001 – Launched the Mushroom festival for the Mushroom Growers Association South Africa.
· 2003 – Guest speaker on Jenny Crwys-Williams show (Radio 702) promoting mushroom board
· Went live on ETV discussing Mushroom festival.

· Participated in at Hostex Exhibition with mushroom cooking demonstrations.
· Demonstrated mushroom dishes in a 45 minutes slots show at Food and Wine Show at the Dome in Johannesburg. 
· Invited in professional capacity to the Nederburg Wine Auction.
· Keen participant in cook offs, participating in ‘mystery basket” competitions and promotional demonstrations. 
· Catered for many celebrities, including Mr. Nelson Mandela, Richard Branson etc
· Executive Chet at Fancourt during SA Golf Open
· Completed Midmar Mile in February 2015


	Interests
	· Bake and ice wedding cakes.

· Working as Private Caterer, at both corporate and private homes.



	Computer Skills
	· Outlook, Word, Excel, PowerPoint



CAREER OVERVIEW
	Company
	Reputed  Hotel

	Period of Employment
	March 2007 – current

	Position Held
	General Manager
The conference centre consists of 10 various sized conference rooms and 20 hotel rooms, offering accommodation, conferencing and functions.
A variety of functions, including weddings, company team building activities, corporate functions and launches are a few of the types of functions that are held at the conference centre.


	Responsibilities

	· Being fully accountable for every department, including rooms division, financials, human resources and employee relations.
· Paying salaries and all that is entailed in carrying out this function.
· Assuming full responsibility for debtors and creditors.
· Controlling, balancing and allocating all banking, petty cash and floats
· Conducting strict stock control, an essential function to safe guard profitability as well as efficiency of the centre.
· Marketing – following up on leads and cold calling new clients.
· Market research – finding out what our competitors  are offering and at what price
· Solely responsible for introducing in-house catering to the conference centre in May 2012, a unique concept, increasing profits and efficiency.
· Ensuring the smooth and efficient running, of every aspect of the venue.
· Sourcing new suppliers
· Implementing manuals to ensure procedures are adhered too.
· Fully and solely responsible for other duties of a General Manager,
· Managing all staff including disciplinary procedures.
· Involved in union discussions and wage negotiations.
· Training staff including uplifting them to better their qualifications
· Developing and building relationships with clients and staff
· Extensive conferencing experience.
· Sales and Marketing – outbound calls
· Responsible for managing Rooms Division
· Relationship building.
· Banqueting experience
· Event management
· Manage 30 staff


	
	


	Compass Group – Southern Africa – KKS

	Company
	Glenrand MIB



	Period of Employment
	April 2006 – February 2007


	Position Held
	Project Manager – December 2006 – February 2007

Executive Chef / Training coordinator – April 2006 – November 2006

	Responsibilities

	· Held regular stock takes including issuing according to menu’s
· Carried out ordering duties.
· Organised staff rotation and rosters.
· Completed the weekly administration using Worksmart.
· Compiled weekly and function menus and beverage list.
· Responsible for all executive board room catering.
· Coordinated Functions.
· Liaised with clients across the board.
· Carried out all the duties required of an executive chef, menu planning, food tasting, preferences and dietary requirements.
·  Promoted to the position of Project Manager in December 2006.
· As Project Manager, I then took full responsibility for managing the whole operation, including all managerial duties.
· Managed 15 staff


	Company
	Microsoft Johannesburg

	Period of Employment
	October  2005– March 2006

	Position Held
	Executive Chef

	Responsibilities

	· Held regular stock takes.
· Carried out ordering duties.
· Organised staff rotation.
· Completed the weekly administration using Worksmart.
· Compiled menus and beverage list.
· Coordinated Functions.
· Liaised with clients across the board.
· Carried out all the duties required of an executive chef, menu planning, food tasting, preferences and dietary requirements.
· Managed 30 staff



Compass Group – Southern Africa – KKS continued...
	Company
	Merrill Lynch



	Period of Employment
	August 2003 – September 2005


	Position Held
	Catering Foodservice Manager/ Executive Chef

	Responsibilities

	· Held regular stock takes.
· Carried out ordering duties.
· Organised staff rotation.
· Completed the weekly administration using Worksmart.
· Compiled menus and beverage list.
· Coordinated Functions.
· Liaised with clients across the board.
· Carried out all the duties required of an executive chef.
· Managed 10 staff


	Reason for Leaving
	· Offered executive chef at Microsoft SA (Compass Groups most prestigious contract)



	Company
	Avianto Function Venue



	Period of Employment
	October 2000 –  July 2003 



	Position Held
	Food and Beverage Manager and Executive Chef

	Responsibilities

	  Food and Beverage Manager
· Compiled menus for weddings, conferences, corporate functions and special occasions.
· Catered for special dietary requirements.
· Designed menus for guests, ensuring the specific requests were met.
· Was responsible for compiling the wine and beverage lists.
· Liaised and advised clients on food and wine matching.
· Hosted and attended food and beverage functions in order to stay abreast of all the latest wine trends.
· Extensive Banqueting
· Event management
· Assisted with Rooms Division
Executive Chef/ Ballroom and Banqueting Hall Kitchens
· Trained staff in the preparation of innovative dishes, food presentation and garnishes. 
· Carried out all the ordering of food and beverages, including wine.
· Was responsible for ensuring that stock takes were correct and controlled to eliminate over ordering and cooking, resulting in wastage and to improve profitability.
· Carried out food photography in this role for publication in bridal magazines to promote Avianto.
· Managed 50 staff on a daily basis.
· Was responsible for hiring staff.
· Conducted disciplinary hearings.
· Liaised with clients and suppliers across the board.
· Dealt with sales persons.
· Was accountable and responsible for all operational procedures and requirements. 
· In my private capacity I made wedding cakes.
· Managed 80 staff


	Reason for leaving
	· Wanted to go back into the corporate world and explore other avenues.
· Growth, new challenges. 



	Other Employment


	Company
	Pestle and Mortar Cookery School

	Position Held
	Co – Owner

	Period 
	February 1998 – September 2000


	Company
	Fedics Food Services

	Position Held
	Unit Catering Manager/ Openings Manager

	Period 
	February 1988 – April 1994



	Company
	Fishermans Nook Restaurant 

	Position Held
	Part Time Waitress, assistant manager on weekends

	Period 
	1985 – 1989


	
	

	Gender


	Female

	Nationality
	South African





