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Personal Statement
I am currently working for myself,freelance all over the Uk, and I am  seeking a new job which can offer me more potential and able me to really put my skills into practice and hopefully move up, and see a bit off the world. Have previously worked in restaurants of both Michelin star and Rosette status. I am fully qualified up to NVQ Level 3 of Catering and Hospitality. I am dedicated to all endeavours I embark on and show enthusiasm in the workplace. I have the ability to work on an individual basis or as part of a team. I love meeting new people and engaging in projects that will test my ability in order to further improves my skills. I am able to work under pressure and like to build on constructive criticism. I like to listen to ideas and put my own forward. I feel I have high organisation and an approachable personality.

Key Skills
My skills include a good standard computer ability working with Microsoft word, excel, PowerPoint and e-mail. I have an excellent phone manner and am able to converse confidently with all members of the community. I have good spelling and punctuation with a neat writing style. I am highly organised and professional in my working manner and presentation. I am an exellent problem solver and have the ability to work as part of a team or individually. I dedicate myself fully to a job, being proactive whenever I can.


Work Experience
Moyles Hotel, Hebbden Bridge, West yorks  May 2011- May 2012, Sous Chef.
I was working directly under the Head Chef, as Sous, standing in for him when he is absent, doing all the ordering, and ensuring costs are within budget. We were a small team, so therefore we were all versatile, which in turn helped to keep up morale.
[bookmark: _GoBack]
The Cavendish Hotel Baslow . May 2010 – To May 2011, Junior sous chef.
I  enjoyed my time at The Cavendish and learned a great deal. Including money management skills and have also was able to put a few of my own creative ideas onto the blackboard menu. I  ran larder and pastries and at least once a week, the stoves. I have also been on the pass. 

Chalet Hotel Val d’Isere, France. November 2009 – April 2010,  Chef de Partie.
Part of the Mark Warner group of hotels, I spend 6 months improving my skills working on breakfast, afternoon tea and dinner services. I decided to work for this chain to gain experience in a different country and to gain to cultural knowledge. I also enjoyed learning to ski whilst I was there.

The Old Vicarage, Sheffield, Michelin*. December 2008- December 2009, Chef de Partie.

This was a small family restaurant based in Sheffield I was a Chef de Partie here and ran larder. 

Star Inn, Harome, Michelin*.  April 2008 - November 2008, Chef de Partie.

I have gained a lot of different experiences at each of my jobs but working at The Star required a very high standard of presentation and customer service. This was my first experience of working in a Michelin Star environment and although at times high pressured I thoroughly enjoyed my involvement. The venue provides an excellent service for events such as weddings, awards nights, balls and conferences. I worked as Chef de Partie ensuring that the standards of hygiene are maintained & improved were possible and assisting other areas of the kitchen when required. Working as part of a close knit team the position required high organisational skills, impeccable people skills and service.
      
General Tarleton, 2 Rosettes. December 2007- April 2008,  Junior Sous Chef

When I started here I started as Chef de Partie but I was quickly promoted due to my hard work and dedication. My main duties involved running the larder section this included the pastry section, I was also involved in stock management and helping to train and develop young chef along.
 
La rue, Saltaire.  January 2006 - December 2007.  Chef. 
Here I was a member of a small as there was only 4 of us we didn’t have a designated section we just all worked as a team.

British Army recruit, Logistics. August 2004 – November 2004   
Here I completed 11 weeks of my training but had to leave due to injury but it all served me in good stead and made me more motive and confident within myself.

The Three Sisters Hotel, Haworth. April 2003 – July 2004, Assistant Chef. 
I worked within a small team also here, my main duty involved assisting the Head chef.	
Hanover Hotel, Skipton. Sept 2001- March 2003, Demi Chef de Partie. 
This was my second job in the trade, I worked the sandwich bar and vegetable section the job really opened my eyes into my chosen career and gave me an insight of life working within a large organisation catering for different needs and tastes for different types of customers.

Jarvis Hotel, Bingley.  March 2001- Sept 2001, Trainee Chef. 
This was my first chef job and provided me with the foundations for my chosen career. I gained valuable experience and knowledge which I have used throughout my career.


Further Education and Qualifications.
December 2004 -September 2005  Nvq level 1, 2 Hospitality and Catering. Bradford College.
September 2006 – 2007,  Nvq level 3, Hospitality and Catering. Thomas Danby College, Leeds.

Professional Qualifications
Standard Food Hygiene Certificate.



School:
Bingley Grammar School, Bradford. (1997-2001)

G.C.S.E’s
Pass in:
English
Maths
Double Science
French
Food Tec
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