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	OBJECTIVE
	

	Sous chef with a great deal of responsibility. Reporting directly to the executive chef, successful sous chef with quickly amass an in-depth familiarity with the kitchen’s operations so that they may fill in for the executive chef when needed and assist them in resolving any problems that may arise on the job.

Quick possess the ability to quickly and authoritatively delegate job tasks to a large staff. also, be able to draw upon the considerable experience as a culinary chef who has worked in many different roles and settings in order to effectively coach and mentor junior chefs.



	

	
	EDUCATION
	


          High school diploma; 5 years’ experience in the western, Italian & healthy Menu or related professional are
	
	SKILLS & CERTIFICAITE
	



1.Level 2 NVQ in Food processing and cooking (100/5383/9)                               Jan -2011 
· Order stock (2GEN2)

· Cook & finish basic fish dishes (2FC1)

· Cook & finish basic meat dishes(2FC3)

· Cook & finish basic poultry dishes(2FC4)

· Prepare, cook and finish basic Pasta dishes (2FPC5)

· Prepare Hot and cold sandwiches (IFP3)


2.Level 2 NVQ in Food processing and cooking (100/5384/11)                               Jun -2011

· Complete kitchen documentation (2P&C1)

· Set up & close kitchen (2P&C2)

· Maintain the food safety when storing, preparing & cooking food (2GEN3)

· Maintain the safe, hygienic & secure working environment (1GEN1)

· Contribute to effective teamworking (CFA)(1GEN4)

Other Certificates 
1.SIA Security Certified                                                                                                      2008                                                                                 
2.SIA Security Certified and Level 2 Application of Handcuffs and                            2014
3.Physical Intervention & Certificate for CCTV                                                              2015
 4.Certified for Private Care hire License, fully qualified driver                                  2015
	
	CORE WORK ACTIVITIES
	

	
Essentially, responsible for planning and directing food preparation in a kitchen by involve a large degree of supervising other kitchen staff, as well as keeping an eye out for problems that arise in the kitchen and seizing control of a situation at a moment’s notice. effectively discipline underperforming staff members, as well as provide incentives for staff members to go above and beyond the expectations of their needs & role.

Outside of the kitchen, assistant the head chef for staff scheduling and, depending on the establishment, may even have a hand in apprenticeship development schemes as well. 
Leading Sous Chef Teams
· Help in the preparation and design of all food and drinks menus

· Produce high quality plates both design and taste wise

· Ensure that the kitchen operates in a timely way that meets our quality standards

· Fill in for the Executive Chef in planning and directing food preparation when necessary

· Resourcefully solve any issues that arise and seize control of any problematic situation

· Manage and train kitchen staff, establish working schedule and assess staff’s performance

· Order supplies to stock inventory appropriately

· Comply with and enforce sanitation regulations and safety standards

· Maintain a positive and professional approach with coworkers and customers


	
	AREAS OF EXPERTISE
	



Medici Restaurant                                                                                                   Mar 2014 to DEC 2016
  Executive Grill chef (specialist on healthy menu)
Ranch Stake Bar Restaurant                                                                                   Nov 2010 to Mar2014 

Head chef
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