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Personal Information:
I am a friendly, versatile and a conscientious worker who achieves a high

standard at all times.  My strengths include excellent communication

skills, using my own initiative and working as part of a team.  I have an

excellent time keeping record and work well under pressure.

Work Experience:
Period:

Sep-14 – Jul-16

Position Held:
Head Chef

In charge of running a medium-scale kitchen, and responsible for ensuring that the restaurant operates efficiently and profitably, and that its customers are given a world-class culinary experience.
· Conducting regular staff performance reviews and taking appropriate action to rectify any 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 are updated.

· Checking quantity and quality of food received from suppliers, and then writing food cost reports for senior managers.

· Maintained a good relationship with supply chain ensuring best prices at all times.

· 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.

· Prepared homemade meals from fresh local produce

· Maintained a clean environment while working
Period:

Feb-12 – May-12

Position Held:
Chef

Company:

Whitmoor Antiques Tea Room, UK
· Prepared homemade meals from fresh local produce

· Prepared separate meals for special dietary requirements
· Placed food orders

· Check quantity and quality of stock received

· Maintained a clean environment while working
Period:

Jan-08 – Apr-11
Position Held:
Chef De Partie
Company:

Priory Hospital, UK
· Prepared homemade meals from fresh local produce
· Prepared separate meals for special dietary requirements
· Catered for special functions

· Placed food orders with agreed suppliers
· Check quantity and quality of stock received and notify suppliers of any deficiencies
· Maintained a clean environment while working
Period:

May-07 – Dec-07
Position Held:
Commis Chef
Company:

Pordylos Restaurant, Ireland
· Check daily stock provisions / orders and supplies
· Preparing section and desert area

· Making deserts
· Maintaining Hygiene standards
· Preparing for up 70 covers
· Clearing and packing
Period:

Dec-05 – Apr-07
Position Held:
Waitressing
Company:

Pordylos Restaurant, Ireland
· Preparing restaurant and  tables 
· Taking orders

· Corking  wine 

· Assist with bookings and seating arrangements for large groups and functions

· Liaising with customers and staff 

· Complying with hygiene standards
Period:

May-06 – Jul-06

Position Held:
General Assistant
Company:

Killarney House B&B, Ireland
· Preparing and serving breakfast for up to 20 guests
· Taking orders
· Greeting Guests
· Cleaning, maintaining and servicing Rooms

· Taking phone and online bookings

· Assisting with customer requests and providing local information
Qualifications:

NVQ Level 2 in Professional Cookery
Education:
Brooklands College, Weybridge, Surrey, UK 
Loreto Secondary School, Kilkenny, Ireland
Hobbies and Interests:
Sports, swimming, music.

Career aspects in Baking and Pastry
References available on request
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To interview this candidate, please send your company name, vacancy, and salary offered details along with this or other CV Reference Numbers that you may have short listed from � HYPERLINK "http://www.gulfjobseeker.com/employer/cvdatabasepaid.php" �http://www.gulfjobseeker.com/employer/cvdatabasepaid.php� 


addressing to HR Consultant on email: � HYPERLINK "mailto:cvcontacts@gulfjobseekers.com" �cvcontacts@gulfjobseekers.com�


We will contact the candidate first to ensure their availability for your job 


and send you the quotation for our HR Consulting Fees.








