                  Curriculum vitae


Name: WALTER
Surename: WEISSABEL
Dob: 26/04/1986
Citizen: Slovak republic
Contact tel number:00447879336127
e-mail address: weissabel43@gmail.com
nin number:SJ-62-69-53-B 
full uk driving licence B
OWN TRANSPORT

home address: 39 little moss court
                        little moss lane
                        swinton
                        Manchester
                        M27 6gl

Education: from 05/09/2000 to 22/06 2003 hotel academy in Slovak republic I’am passed all exams as a chef with European certificate.

Employment history: from 01/10/2003 to 04/06/2004 working in 5 star Hotel in Austria as Chef de Partie  after school.
Responsibilities: cooking  International food by executive chef recipes ,running my own section.


From: 07/10/2004 to 03/02/2006 working for hotel Savoy, French alps as Sous Chef

· Responsible for preparing & presenting cold starters for the fine dining restaurant 
· Assisting with banquets 
· Ensuring that the standards of hygiene are maintained & improved were possible 
· Training and development of Commis Chefs 
· Ensuring correct stock rotation & minimisation of wastage 
· Assisting other areas of the kitchen when required 

From:09/05/2006 to 04/010/2008 worked for Riverbank Park Plaza 5 star  hotel 2AA Rossete in London as Head Chef
· Responsible for maintaining all company documentation forms and files. 
·  Hiring, training, and termination of kitchen employees
· Find out needs for specific procedures, assigned departments and administer written policies. 
· Performed various other duties as assigned. 



From: 06/11/2008 to 10/07/2009 worked for Bella Italia  in Manchester  as operational area Kitchen Manager.
Responsibilities: Maintaining all company procedures,helping executive  with Menu Writing for all Bella Italia restaurants.Controll restaurants on daily basis
Developing  existing employees.Controling company forecast and gross profit.
 

[bookmark: _GoBack]15/07/2009 to 25/06/2010 worked for Blue Arrow  as freelance  Chef  in Hotels,Catering bussineses,banqetings and big events.

19/07/2010 to 05/08/2011 worked as Head Chef for company  Loch fyne


30/08/2011 to 20/02/2012 worked as Kitchen manager at La Vina Restaurant  Manchester deansgate.

From:05/03/2012 working for Mint staffing solution as freelance chef.


Description about myself: Iam hard working person and team Player,Can do attitude in first place, Flexible
Love to cook and hungry for any challenges.

Hobby: Reading interesting Cooking Books,Cooking,driving.







