FATOU KOMBEH BOJANGL
Job Title: Chef Assistant
Location: Gourmet Flame Bistro, 12 Culinary Crescent, Foodville, FK29 7ZZ
Employment Type: Full Time / Contract-based
Job Summary:
Gourmet Flame Bistro is looking for a dependable and passionate Chef Assistant to join the kitchen team and support daily operations. The ideal candidate must be fast, focused, and able to follow instructions with precision. This is a great opportunity for someone eager to grow in the food industry and gain hands-on experience in a dynamic kitchen setting.
Key Responsibilities:
· Prepare ingredients: wash, chop, peel, and portion as directed
· Assist in basic cooking tasks under chef supervision
· Keep kitchen surfaces and equipment clean and sanitized
· Help monitor inventory and restock supplies
· Follow strict food safety and hygiene guidelines
· Support chefs with plating and organizing orders during busy service
· Operate kitchen tools and equipment safely and efficiently
Education Requirements:
· No formal education always required, but preferred:
· High School Diploma or equivalent (GCSEs)
· Basic Food Hygiene Certificate
· NVQ Level 1 or 2 in Professional Cookery
· Apprenticeship in Catering or Hospitality (with the additional of)
Qualifications / Experience:
· Minimum 6 months experience in a kitchen or food prep setting (preferred)
· Basic knowledge of food hygiene and safety standards
· Team player with strong listening and communication skills
· Can follow instructions and handle pressure
· Familiarity with kitchen tools and equipment
· Good time management and multitasking ability
Benefits:
· Competitive hourly pay
· Free staff meals during shifts
· Uniform provided
· Friendly, supportive work environment
· Staff discounts on food and drinks
· Career growth through on-the-job training
About the Company:
Gourmet Flame Bistro is a well-established restaurant known for fresh ingredients, quality meals, and a focus on customer repayment. We value our team and are dedicated to developing new culinary talent.
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Summary

I am a passionate, organized, customer-focused chef assistant who enjoys day-to-day preparation and serving hot, fancy, and delicious food. I have had over 3 and a half years as a chef assistant in a professional kitchen. I have menu planning and food preparation skills. I am also able to follow instructions with precision.
Work Experience
Chef Assistant
April 2023- present 
· Successfully prepared meals for up to 275 guests in my home country  in a fast paced, high-volume kitchen environment.
· Developed a wide range of soups, all different pastas, salads and other hot dishes to be serverd to the customers.

Chef Assistant
March 2022 – January 2024 
· I Worked closely with the head chef to create new menu items and special dishes every week.
· Also maintained a clean and organized work environment by following food safety and sanitation guidelines.
· Monitored food storage areas and implemented food waste reduction strategies. 
Skills and Abilities 
I have technical and soft skills to support the head chef and maintain a smooth kitchen operation Here’s the Key skills I have, strong knife skills, knowledge of food safety and hygiene practices, and familiarity with kitchen equipment.
Education
2016 – 2019
Grade achieved: BA food and professional cookery – UWL
Relevant modules: 
· Kitchen and larder (55%), diet and nutrition (73%), Food microbiology (60%), Personal and professional development (67%), kitchen techniques (75%), pastry 1 and 2 (59%), and restaurant food production (71%).

2014 – 2016        Level 3 in food and nutrition           College
Grade Achieved:    distinction 
  Relevant Modules: 
· Professional cookery (A+), Food production and cooking (B), and food and beverage service (D).

Work Experience
June 2021 – present               Chef Assistant           Magical Mysterious Restaurant
Main duties performed:
· Assisting the Head chef with the menu planning.
· Preparing breakfast, lunch, and dinner for the customers.
· Plating and serving all the food to delicious and professional standards.
· Cleaning the kitchen floor, table surfaces and front restaurant.
· Covering the Head chef’s duties and responsibilities in his absence.


Cover letter

Hiring manager name: Fatou Kombeh Bonjangl
Company Adress: 12 Culinary Cresent, foodville, FK29 7ZZ

Date: 02/07/2025

Dear Mrs Fatou Kombeh Bonjangl 
[bookmark: _Int_yu5tXIOV][bookmark: _Int_SgBepH1I][bookmark: _Int_mxD3mkSR][bookmark: _Int_jFwPK4lp][bookmark: _Int_QICKhHye][bookmark: _Int_d8qtVzfU]I wish to apply for the role of Chef Assistant. It’s being advertised on my whole Instagram and Facebook page, and it has caught my eyes, cooking has always been my passion. I am more then existed to apply for the assistant cooking position at your place of work. My experiences and my cooking skills will make me an ideal candidate. I am sure that I will fulfill the expectations and be successful at your restaurant.
With over 3 and a half years of experience in the food and beverage industry, I have assisted the chef on numerous occasions and lead the team. I am confident in my cooking skills. I follow all the safety and hygiene guidelines that are required for cooking and serving. Here are some of the responsibilities as an assistant cook:
· I can work long hours and efficiently as I am organized. I keep my food prepared long before the service starts.
· Keeping the kitchen surfaces and equipment clean and sanitized.
·  Help monitor inventory and restock supplies.
· Operate kitchen tools and equipment safely and efficiently
· Assist in basic cooking tasks under chef supervision. 

I am confident that I am the perfect candidate for the position of Chef Assistant at your restaurant. I am eager to discuss my qualifications and more of my cooking skills in more detail. I look Forword to hearing from you soon.

Your sincerely 
Barbara Noemi Bagi
Contact Number:07741539923
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