DANIEL SALTMAN

43 SMITHIES ROAD, ABBEY WOOD, LONDON. SE2 0TF

Tel:07801386739
mansalt@hotmail.com
PROFESSIONAL OVERVIEW:

An experienced Chef with a proven track record of success in working for and with high profile private and commercial kitchens. Providing high quality planning and implementation of Events, Banqueting and private household catering. 

A strong pro-active leader, providing coaching, training and mentoring to enable chefs to work together to create the perfect event. While working I lead by example and am as efficient when working as part of a team as when just an individual.

Experienced in on time and budget management and delivery, developing and delivering the required catering to a high standard at all times. Managing up to 12 chefs at one time in kitchens and at Events.

CAREER HIGHLIGHTS:

· Successfully organising the catering and cooking for 3 day Sony Programmers Event

· Supplying and cooking for guests and crew of a private yacht which circumnavigated the northern hemisphere.

· Organising the catering, production and cooking of 3-day weddings at a Private House in Oxford.

· Complete feasibility study for new contracts including menus and work ethics for contracts in London

· Running a restaurant for an Events caterer during a Design Exhibition for a week

CAREER SKILLS:

Menu Writing          Health & Safety / COSHH   Staff Management

Accounting           Food Sourcing/Purchasing   Event Management

Food Production  Event Organisation              Planning & Implementation

Feb 2009 to Present

FREELANCE CHEF

· Responsible for providing professional catering at a high level to clients across the UK

· Producing menus and dietary plans for private clients

· Keeping up to date with current food trends 

· Being aware of new health and safety rules for the catering industry

Jan 2008 to Jan 2009

HEAD CHEF: JALAPENO Bespoke Event caterers

· Managing and running private events

· Advising clients through food tasting and menu writing for their specific events

· Keeping up to 12 chefs on time and in budget for various concurrent functions 

Feb 2007 to Feb 2008

EVENTS HEAD CHEF: benugo Company Ltd 

· New menus for entire company events section

· Feasibility studies of possible new contracts with full menus and event speculation

· Implementation of new menus within companies structure

· Organisation of Sony 3-day conferences -  all menus and food production

· Educational food budgeting and accounting within the V & A museum

· Overseeing and running all events under the ‘flag’ of benugo companies

Oct 2005 to Feb 2007

FREELANCE CHEF

· Organising Private events and dinners for private clients

· Keeping up to date with food trends and health and safety

Nov 2003 to Oct 2005

PRIVATE HEAD CHEF: Motor Yacht  -  MICHAELA ROSE (50m) 

· Country specific menus and food production

· Precise budgeting and food expenditure, stock purchasing and checking

· Dietary management for both Guests and crew

· Food safety, kitchen safety both on land and at sea

· Provision and forward planning for entire cruises

· Liaisons with Captains and Guests for optimum cruise needs

EARLY CAREER

· Freelance Chef  – Spencer house, Pesto, By Word of Mouth, Alison Price, Absolute Taste, Richard Groves (Create), Adecco Agency, Private Bespoke functions.

· Senior CDP – 755 Restaurant (Parson’s Green)

· Chef de Partie – Harrods

· Chef de Partie – Roux Fine Dining

· Junior Chef at Le Gavroche - Mayfair

· Worked in Crowthers Restaurant in Cheam as a junior chef and also in a small private hotel in Cobham, Surrey, whilst at Catering college

· Prior to cooking I was a computer programmer for 4 years

TECHNICAL SKILLS:

· PC competent

· Catering Equipment safety usage and knowledge

PERSONAL:

· Enjoy playing team sports, eating out, having fun as life is too short

· Full Driving Licence

· STCW ’95 plus B1/B2 Visa

· References available on request

