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OF

Henry 
Personal Details
Full Name




Henry 
Date of Birth



07- 12 -61

Nationality




South African

Marital status



Married
Dependents



none
Home language



English

Other Languages



Afrikaans

E- Mail

                  
              Henry.333847@2freemail.com 
Educational History


Grade 10 - Esslen Park High 1980
Additional Courses Attended
Supervisor Course



Cape Sun      1988

Industrial Relations



S.F.W            1997

Food and Wine



Cape Wine Academy 1997

Diploma Course



Bible Institute   2001-2002

Basic Food Hygiene



Herbert Park Hotel    2003

Management of Food Hygiene

Cert –Ireland    - 2003

HACCP Course



Cert - Ireland   -   2003

Professional Cookery

Advance Certificate Level 6                               Cert- Ireland      - 2009
EMPLOYMENT    HISTORY
August 2015 – Present                                      Self employed                                  Industrial catering and Private functions
24 June 2013 – 31 July 2015 


Chevron House          


Head Chef
          October 2012 – June 2013


Three Cities Hotel Inn on the Square
Head Chef                     
April  2011 - April 2012


Exxtreem  Kwizeeen 


Executive Sous Chef
November 2008 – April 2011 


Herbert Park Hotel, Dublin 4, Ireland 
Head Chef
          November 2006 – 31 October 2008 

Winchester Mansions Hotel         

Executive Chef                                      

          November 2002 - September 2006      

Herbert Park Hotel, Dublin 4, Ireland 
Head Chef                                                 
April 2000 – October 2002 


BMW Pavilion Conference Centre 

Head Chef
          February 1997 – March 2000 


Oude Libertas & Conference Centre 
Head Chef
December 1994 - January 1997  

Mount Nelson Hotel 


Senior Sous Chef
May 1992 – November 1994 


Restaurant 143 Beach Road Strand 
Head Chef

April 1990 – May 1992 


Mount Nelson Hotel 


Banqueting Sous Chef

September 1983 – March 1990 

Cape Sun Hotel 



Banqueting Chef

December 1980 – August 1983 

Alphen Hotel Constantia 


Trainee Chef
Professional Attributes

-Focused, target driven and organised individual with more than 30 years’ experience within the food and hospitality industry.
-Sober habits solid experience in managing medium and large groups of skilled and unskilled staff. 
-Analytical and methodological in problem solving.
-A people’s person and can adopt to any circumstances as well as in all catering departments. 
-An international chef in Ireland, Canada and Sweden.
Core Competencies
-Decisive leadership displayed with managing kitchen operations.

-Managed multi-skilled, multi-contract teams including shift leaders. 

-Staff training as well as health and safety operations.

-Successfully implemented dinner menus in Oude Libertas hotel in Stellenbosch
