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1.1 Job Description 
Head chef 
A Head chef is responsible for creating amazing cuisine and provide to guests a wondrous culinary experience.
He take responsibility for every dish that leaves their kitchen.It takes time and years of experience to become head chef.Depending of the level where a head chef,restaurant or a hotel,most head chefs must have extensive experience in the food industry,leadership skills and a culinary degree.Most of the employers value dedication and creative vision of the head chef.

The Head chef has to be able to make tough decisions regarding food and service very fast.

Head chef need to have the power to motivate all the kitchen staff to ensure he deliver a excellent service for guests.To be economically succesfull,an head chef must consider the bussines aspects when creates new dishes,he always has to take care of the food cost.

A Head chef has to be precise when he deal with culinary instructions,recipes and directions to his staff kitchen.
He has to hire his staff and provide them a proper training and educate them to achieve the success.He always must check the quality of the culinary product.Altough he has to be alwas focused on the culinary aspects he must also perform administrative duties. A primary job of the head chef  is to assure the continued efficiency of the kitchen and production of consistent, quality food.
Head chef manage and work closely with other chefs, create menu items and determine food inventory needs. He can be employed at a number of food service establishments or facilities, including universities, hospitals, residential care centers and catering companies. Head chefs mostly work in the back-of-house. But duties also extend to front-of-house and operational issues, including accounting and scheduling.Because he is responsible for the success of the bussines  and failure , head chef need to work long hours to ensure that the bussines is functioning properly at all times. They work nights, weekends and holidays.He has to be able to manage a budget,very origanised and a big passion for food.And one of the most important things that he has to prove is the fact that he need to be calm and overcome all the problems that can appear in his kitchen.
1.2.Person Specification 
Skills
-creativity:like a head chef to be successful and competive to deliver a creative and innovative product

-decision making:in the kitchen a head chef can confront with situation when he has to take fast decision  and he has to be able to take tough decisions regarding food and service

-motivation:head chef has to be able to motivate his kitchen staff all the time to ensure a satisfactory experience

-busines knowledge:head chef must consider the business aspects when creates the new dishes.Mantain records of payroll and attendance.
-precision:should be precise when he deal with culinary recipes,instructions and directions to the staff

-team working:head chef he need to know how to manage his staff and create good enviroment
2. Prepare a CV for a specific job role.

Name:Matei Georgian

Email:Georgian.mate86i@gmail.com

Phone:07393472802

Exceptional proven ability of kitchen management ,outstanding communication and leadership skills.Up to date with culinary trends and optimized kitchen processes.Ability in dividing responsibilities and monitoring progress.Good understanding of  useful computer programs.

Education/Training:

2012-HEALTH AND FOOD SAFETY LEVEL 4
2014-LE CORDON BLEU SCHOOL OF CHEFS
2015-LONDON SOFTWARE TRAINING
2017/2018  UNIVERSITY OF WALES       CERTIFICATE OF HIGHER EDUCATION SKILLS FOR THE              WORKPLACE

Work Experience:

2010-2013:HILTON WEMBLEY                          CHEF DE PARTIE

2013-2015:HILTON PARK LANE                         SOUS CHEF

2015-PRESENT:THE TRAFALGAR HOTEL          HEAD CHEF

A Head chef is responsible for creating amazing cuisine and provide to guests a wondrous culinary experience.

He take responsibility for every dish that leaves their kitchen.It takes time and years of experience to become head chef.Depending of the level where a head chef,restaurant or a hotel,most head chefs must have extensive experience in the food industry,leadership skills and a culinary degree
3.1Team working
Working like a head chef in a five star hotel,The Trafalgar Hotel St.James in central London I have a team of eight chefs all with experience in busy kitchens.Since I start to work in this hotel I improve m skills like team working or time management.
SITUATION:

My team have  8 chefs and one day when we have a very important event for our hotel two of my chefs call sick.The U2 band stayed in our hotel and they ask for a special menu.

Task:
Working like  a head chef I always have to deliver a five star dishes to guests and compl the health and safety food.My hotel has almost everyday events and we always must to adapt the menu for special requirements.

Action
Because two of my chefs missed we had to split the tasks that ussualy I need eight chefs and assure that in six chef we finish in time and for that we had a meeting where we decide the new plan to provide high standards services,quality food and we comply our job in the most professional way.
Reaction:
At the end of the event everybody was satisfy about our services,guests and our manager were really impresse about everything.

3.2.Time Management
SITUATION:

In one of the days our hotel received an unexpected event of 200 guests,they wanna to the an event on our rooftop bar and they requested a lunch 5 courses.

Task:
Working like  a head chef I always have to deliver a five star dishes to guests and comply the health and safety food.My hotel has almost everyday events and we always must to adapt the menu for special requirements.

Action
One of the most important skills of a head chef is the time management,because he always can have unexpected events.In 30 min we decided about the menu for this events and finish in time everything.
Reaction:
At the end of the event everybody was satisfy about our services,guests and our manager were really impresse about everything.

4.References

https://nationalcareersservice.direct.gov.uk/job-profiles/head-chef
https://whiterocktheatre.org.uk/Online/ArticleMedia/Files/Head%20Chef%20JD.pdf
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