Darren Given

Address	28 Henry Street				Date of Birth: 30/07/68
Debenham			             Mobile : 07980254679
                        	Suffolk, IP14 6RH			Email: Darren.given@sky.com


Personal Profile

Having overall running and planning of my own business it has given me more experience in all areas of catering. I have developed and understand all financial, training and managerial issues and now feel I can pass my experience on in a quality establishment. I am a very well organised person and like to use my skills and gain recognition for what I can achieve.




Principle Achievements

Gaining 1 AA Rosette in own business (retaining for 5 years)
Gaining 2 AA Rosette as part of team
Recognition in local papers and magazines for quality food


Career History

Woodhall Manor, Woodbridge, Suffolk  	Head Chef				March 2012- present

Have overall running of all catering department. Dealing with all suppliers, training and decision making. We are a very exclusive wedding venue and cater for the high end market. Have also organized the outlay and buying of new kitchen, where I have used my sales and negotiating experience.

Thorpeness Hotel and Country club    Head Chef                                          Feb 2011 – March 2012

Leading a team of 10 chefs in busy kitchens. Gained 1 AA rosette and was looking to push for two.

De La Pole Arms, Wingfield, Suffolk Aug-2010-Feb2011
Beautiful Gastro pub which was divided into three parts, bar area and patio, lounge dining area and a private dining area. The whole operation would seat about 80 people at any one time. It was all fresh food and everything was made on premises. I had overall running of the pub with a view to purchase leasehold. The website is delapolearmswingfield.co.uk where you find current menus and info.

The Royal Norwich Golf Club- Sept 2008- May 2010  Catering Manager and Franchise   Running the whole all the catering department. The functions would include private dinners, club matches, charity dinners and the day to day bar food for the members. The dining area seated 100 and the bar area seated 80.


The Angel Inn, Debenham Suffolk-April 2003-Aug2008
Overall running of a pub/restaurant from kitchen to accounts. Took over business when it was an unsuccessful pub and turned it into a quality eating and drinking establishment. Have trained all staff in all departments, to carry on the hopeful success and recognition it deserves. Looking now to develop my career somewhere that is very challenging to me.

Hendon Hall Hotel, London			4 star	September 1998- February 2003
Executive Head Chef, Total Responsibility of every area of Kitchen including, one Rosette Restaurant and Banqueting for 400.In charge of 12 chefs and 2 kitchens this was a very demanding position, which I gained a vast amount of experience on the managerial and financial side of running kitchens.

Hanover International (4 Star)
Daventry, Northants					September 1995- September 1998
Senior Sous Chef working with Brigade of 12 to achieve high Standard in our One Rosette Restaurant ensuring smooth running of Numerous Operations. Running the banqueting kitchen which we could cater for 600 people and also all sections in busy restaurant kitchen.

Northampton Moat House (4 Star)			February 1990- August 1995
Junior Chef De Partie – Junior Sous Chef, Covered all sections of the Kitchen, including banqueting dealing with up to 1200 covers. Mainly working on sauce section, having run kitchen with 25 other chefs.

Brent Walker Casino, Luton			August 1986-February 1990
Commis Chef then promoted to Chef de Partie, learnt all aspects of Kitchen Work using fresh produce. This gave me a tremendous start in catering as everything was prepared and served on the premises










EDUCATION AND TRAINING


1980 – 1984 Bishop Wulstan High School    3 O levels and & Cse

1984 – 1986  Stratford Catering College  City and Guilds 706/1, 706/2, 707/1, 7072
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