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PROFILE
	
I have gained 15 years experience within Catering industry. I have recently been working as a Franchise Owner for an Italian Delicatessen/ Cafe. I have also worked for Anthony Wall Thompson and Gary Hollihead. I am now looking for a challenging and exciting new role to progress my career to the next level.

Employment History

COMPASS GROUP
February 2012- date- casual chef 
· I am currently working as a casual chef within various compass locations within the UK.
· Responsible for providing and serving food to a high Standard.
· Working well as a team player organizing the team working on all sections. 

DELAWARE NORTH COMPANY
November 2011 – date- Casual Chef
· I am currently working for DNC at the Emirates and Wembely stadiums.
· Working prep and match days covering all sections
· Responsible for preparing/ cooking to a high standard for a high volume of covers.


FRATELLI DELI CAFÉ LOUGHTON (Italian Deli Restaurant)
January 2009 – October 2011 - Franchise owner
· Overseeing all aspects of the business, including sales, purchasing, accounts and customer relations.
· Creating seasonal menus and daily specials.
· Training staff on all sections i.e. barista training, food preparation and presentation, health and safety, food hygiene, customer service, food and beverage service skills.
· Till training and PDQ machine.
· Increased turnover by a new fresh and exciting menu offering of authentic Italian food and daily specials.
· Increased s profits by minimizing food wastage, stock ordering and controlling staff hours without comprising food quality and service.
· Building exceptional relationship with customers and which made Fratelli popular with the community for homemade food and a relaxing atmosphere.
· Overseeing and training of cashing up, banking, weekly and monthly forecasting of budgets.
· Sales figures available on requests.



FRATELLI DELI CAFÉ (Italian Deli Restaurant)
January 2008 - January 2009 - Development Chef
· Creating and producing bespoke food menus to all Fratelli Deli’s.
· Training staff and liaising with deli manager and ops director improving Fratellis brand and concept.
· Driving Sales of new products.
· Maintaining exceptional levels of food service and customer care.
· Lead a strong team of up to ten staff per Deli.
· Working with the MD overseeing and the commercial aspects of food product development process.
· Have shown a passion for customer service and have a strong financial awareness with forecasting, budgets, payroll, food ordering and stock control.
The Well (Gastro Pub) 180 St Johns Street, London
July 2006 – January 2008 - Sous Chef
· Operating and Serving a restaurant of 80 covers.
· Maintaining an efficient running of the pass ensuring service runs a high standard.
· Responsible for organizing the running of the kitchen in absence of the head chef.
· Preparation, costing, ordering and serving canapé parties up to 110 guests.
· Serving British and French cuisine.
· Creating new seasonal menus.
· Managing weekly stock takes.
· Promoted to head Chef within 7 months.
· Supervise food preparation whilst ensuring food hygiene and health and safety standards are maintained throughout.
· Organizing Staff Rota’s of chefs and kitchen porters .

Soho House Group – Dean Street
June 2004- July 2006 - Sous Chef
· As a Sous Chef I worked along my Head Chef In the 3rd Floor kitchen.
· My main responsibilities were to ensure the running of the kitchen in the absence of the Head Chef.
· I took responsibility for ordering and stock rotation, menu changing, health and safety reports and fridge records.
· I learnt to ensure the running of a small, busy kitchen operation serving and preparing food from 8.00am through to 3.00am efficiently and professionally.
· Additional responsibilities were staff rotas, food and ensuring the completion of temperature records.

Mark Ellis Catering (Mecco Ltd)
Sept 2002 – Feb 2004 - Sous Chef
· It took temporary placement at the above company for the period leading up to Christmas.
· The company catered for various corporate events from sit down meals to large banquets.
· As a team leader I gain experience of how to work under pressure whilst keeping a small team of Chefs motivated.
· I worked on all sections with the added responsibilities ensuring my teams of chefs were prepared and ready for a busy service.

Anthony Worrell Thompson, Notting Hill
Jan 2001 – Sept 2002 - Junior Sous Chef
· As a Junior Sous Chef I began working for Anthony Worrall Thompson at his busy established Grill Restaurant/Bar.
· As part of a busy team I took on many other responsibilities during and in the absence of the Head Chef, many of these included stock rotation and stock ordering.
· During the time there I learnt how to work under immense pressure as an individual and as part of a team I also gained experience in how to be inspired by food, creating specials and weekly menus to satisfy a high standard clientele.
Marquee Bar & Grill / Embassy Restaurant
July 1999 – Dec 2000 - Junior Sous Chef
· Assisted in the opening of the restaurant with Chef Gary Hollihead participating in all sections within the kitchen cooking a Modern French cuisine.
· Unfortunately the restaurant closed down and therefore followed Hollihead to The Embassy and spent a couple of months working there.


The Footstall Restaurant, Smith Square London SW1P 3HA
May 1998 – August 1999
Chef de partie

· Trained in- house as a comi chef for a year and a half whilst attending college one day a week.
· Learnt British/European cuisine whilst covering 80 covers per evening.
· Started of working on the Pasty section and then worked on every section of the kitchen.


Grand Metropolitan,	Henrietta Place, London W1
Aug 1996 – April 1998
Trainee Chef

· I worked in a contract catering unit working my way through all sections.
· Assisted the head chef on a daily basis learning fine British cuisine.



Education & Qualifications

Westminster College – Jan 1996 – Jan 1997
Battersea, London SW11
NVQ Level 1
NVQ Level 2

Butlers Wharf Chef School - May 1998 – August 1999
NVQ Level 1
NVQ Level 2

Throughout my Career I have worked for various catering agencies were I’ve worked on big events and in contract catering units.

My main roles involved working alongside the head Chef prepping and producing foods for various Banquets within the company, giving me a more extensive knowledge of all sections of the kitchen.
I have enjoyed working with different people creating a variety of dishes and participating in stock ordering and menu changing/planning.





