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Teodor-Cristian Filip
25A Langford Road, Weston-Super-Mare
07940483791
cristianteodorfilip96@gmail.com
03/12/2024
Hiring Manager
Radisson Blu Hotel

Dear Hiring Manager,
I am writing to express my interest in the Sous Chef position at Radisson Blu Hotel. With experience in leading a team and a real passion for creating high-quality dishes, I am excited about the opportunity to contribute to your talented kitchen team.
In my previous role as Sous Chef, I had the chance to lead a small team of 4-5 chefs. I was responsible for making sure everything ran smoothly in the kitchen, helping the team meet orders quickly and efficiently, while keeping up the ambitious standards we aimed for. I have always enjoyed being hands-on, whether it is guiding the team during busy shifts or producing innovative ideas for seasonal menu changes. I have used my experience to bring fresh and innovative dishes to the table, and I believe I can do the same at Radisson Blu.
I am particularly drawn to Radisson Blu Hotel because of its outstanding reputation in the hospitality industry. The hotel’s commitment to providing exceptional guest experiences and its focus on innovation and quality align perfectly with my values as a chef. I am eager to contribute to a team that strives to exceed expectations and create memorable dining experiences for guests. The opportunity to work in such a prestigious hotel is an exciting step in my career, and I am confident I can bring both creativity and strong leadership to your kitchen.
Thank you for considering my application. I would love the chance to chat more about how I can bring my skills and energy to your kitchen team.
Your sincerely,
Teodor-Cristian Filip



Teodor-Cristian Filip
Contact Information:
· Phone: 07940483791
· Email: cristianteodorfilip96@gmail.com
· Location: Weston-Super-Mare, United Kingdom

Professional Summary
Passionate and skilled Sous Chef with over [X] years of experience in diverse culinary environments, including restaurant management, kitchen operations, and team leadership. Known for creativity, precision, and the ability to drive high standards of food preparation and service. Proven track record in menu development, food waste reduction, and implementing efficient kitchen systems to boost profitability and customer satisfaction. I am eager to bring my expertise and enthusiasm to a dynamic culinary team at Radisson Blu Hotel.

Key Skills
· Team Leadership & Staff Management
· Menu Planning & Development
· Food Preparation & Presentation
· Kitchen Operations & Efficiency
· Inventory Control & Stock Management
· Health & Safety Compliance (HACCP)
· Cost Control & Budget Management
· Strong Communication Skills
· Time Management & Organization
· Creativity & Innovation in Culinary Arts
· Food Waste Reduction & Sustainability
· Customer Service Excellence

Professional Experience
Sous Chef
James Pit Stop – [City, Country]
[Month, Year] – Present
· Led a team of 5-6 experienced chefs, improving kitchen efficiency and workflow, reducing prep time by 15%.
· Worked closely with the Head Chef to redesign and update the seasonal menu, introducing delicious yet simple dishes that aligned with customer preferences and seasonal ingredients.
· Developed new signature dishes that became popular among customers, contributing to a 10% increase in repeat clientele and positive reviews.
· Focused on reducing food waste, implementing portion control and utilizing leftover ingredients creatively, which resulted in a 15% decrease in food waste over six months.
· Ensured consistency in quality and taste by training and mentoring junior kitchen staff, resulting in smoother kitchen operations and improved service times.
· Contributed to cost management by streamlining ingredient purchasing and inventory systems, reducing food costs by 7% while maintaining quality and presentation standards.
· Enhanced the kitchen's overall safety protocols and hygiene standards, leading to a 100% compliance rate during food safety inspections.
Chef de Partie
Ebisu Restaurant (Japanese Cuisine) – [City, Country]
[Month, Year] – [Month, Year]
· Worked in a diverse team of 6-7 chefs, specializing in authentic Japanese cuisine.
· Assisted in preparing a variety of traditional and modern Japanese dishes, including sushi and sashimi, ensuring quality and presentation consistency.
· Developed strong teamwork and leadership skills, learning from chefs of various cultural backgrounds.
· Managed station responsibilities, ensuring smooth kitchen operations during high-demand service periods.
· Contributed to seasonal menu updates, incorporating fresh, local ingredients into Japanese dishes.
Chef de Partie
The Oaks House Hotel and Restaurant – [City, Country]
[Month, Year] – [Month, Year]
· I started as a dishwasher, promoted to Chef de Partie after showing initiative and dedication.
· Worked in a team of 5 chefs, focusing on fresh, homemade dishes from a variety of cuisines.
· Assisted in the preparation of daily specials and worked closely with senior chefs to ensure food quality and presentation met hotel standards.
· Developed foundational culinary skills, including knife techniques, food safety, and kitchen operations.


Education
Certificate of Employability Skills
University of Wales Trinity Saint David – [City, Wales]
September 2024 – Present
· I am currently studying for the Certificate of Employability Skills, focusing on enhancing practical skills for employment and career development.
· High School Diploma (Baccalaureate)
Seminarul Teologic "Sf. Apostol Andrei" – [Galati, Romania]
June,2024
Graduated from Seminarul Teologic "Sf. Apostol Andrei", Romania, with a focus on three core subjects: Romanian Language, History, and Logic Education.
· Romanian Language: Studied the structure, literature, and stylistic elements of the Romanian language, achieving proficiency in both written and spoken forms.
· History: Focused on Romanian and world history, gaining a comprehensive understanding of historical events, cultural development, and their impact on modern society.
· Logic Education: Developed critical thinking and reasoning skills through the study of logic, argumentation, and analytical problem-solving.
This academic background has equipped me with strong communication skills, a deep understanding of historical contexts, and the ability to approach challenges logically and methodically.

Additional Certifications
· Food Safety Level 2 (HACCP) – [2022]
· Food Safety Level 3 (HACCP) – [2022]
· Food Hygiene and Safety (Advanced) – [2022]
· First Aid & CPR Certification – [2022]
· Conflict Resolution and Team Building in Kitchens – [2022]
· Nutrition and Healthy Eating Course – [2022]
· Sustainability and Environmental Management – [2021]
· Customer Service and Hospitality – [2021]

Languages
· English: Fluent
· Romanian: Native
· Portugues: Basic comprehension and communication

References
Available upon request.





























Job Description: Chef de Partie
Location: Filip's Taverna – [Weston-Super-Mare, United Kingdom]
Position Type: Full-Time

About Filip's Taverna
Filip's Taverna is an authentic, family-run restaurant offering traditional Mediterranean flavors with a modern twist. We specialize in fresh, high-quality seafood, particularly daily catches of fresh fish, and offer a diverse menu inspired by the coastal cuisine of the Mediterranean. Our mission is to provide an exceptional dining experience with an emphasis on fresh, seasonal ingredients and outstanding customer service.

Role Overview
We are looking for a talented and passionate Chef de Partie to join our kitchen team. In this role, you will be responsible for preparing and cooking a variety of seafood dishes using fresh, locally sourced fish and ingredients. You will work closely with the Sous Chef and Head Chef to maintain the highest standards of food preparation, presentation, and hygiene, ensuring every dish leaving the kitchen is of the highest quality.

Key Responsibilities:
· Food Preparation & Cooking: Prepare, cook, and present seafood dishes, focusing on fresh fish and other Mediterranean seafood, ensuring high standards of quality and taste.
· Menu Execution: Collaborate with the Sous Chef and Head Chef to implement seasonal and daily menus, highlighting fresh catches and seafood dishes that reflect the restaurant's dedication to quality.
· Fresh Seafood Handling: Work with a variety of fresh fish and seafood, ensuring that all ingredients are handled, stored, and prepared according to the highest standards of food safety and quality.
· Team Collaboration: Work efficiently with other kitchen staff to ensure smooth operations, assisting junior chefs when needed and maintaining strong communication throughout service.
· Quality Control: Ensure that all dishes meet the restaurant's standards for presentation, taste, and consistency, particularly for seafood dishes.
· Health & Safety: Maintain a clean and safe kitchen environment, always adhering to food safety and hygiene regulations (HACCP).
· Inventory Management: Assist in managing food stock, ensuring that seafood and other ingredients are stored properly, and inventory is regularly checked to minimize waste.
· Training & Mentoring: Help train junior kitchen staff, teaching them how to handle and prepare fresh seafood and ensuring that they understand the importance of food quality and hygiene.

Skills & Qualifications:
· Proven experience as a Chef de Partie or in a similar role, ideally with a focus on seafood or Mediterranean cuisine.
· Strong knowledge of seafood preparation, particularly fresh fish, and an understanding of how to handle and store seafood safely.
· Passion for using fresh, high-quality ingredients and a keen eye for detail and presentation.
· Ability to work efficiently under pressure while maintaining quality and consistency in a fast-paced kitchen environment.
· Strong communication and teamwork skills, with the ability to collaborate effectively in a busy kitchen.
· Knowledge of food safety and hygiene regulations (HACCP certification is a plus).
· Positive attitude, strong work ethic, and a willingness to learn and grow within the team.

Compensation & Benefits:
· Attractive Salary: We offer a competitive salary based on experience and expertise.
· Bonus Structure: Performance-based bonuses are available, with additional rewards for specialization in seafood preparation, menu innovation, or leadership skills.
· Career Growth: Filip's Taverna encourages career advancement promotion opportunities are available for those who show dedication, initiative, and determination to grow within the company.
· Training & Development: We offer continuous training to help you expand your skills and expertise in Mediterranean and seafood cuisine.

Why Join Filip's Taverna?
At Filip's Taverna, we pride ourselves on serving the finest fresh seafood prepared with passion and care. We offer a collaborative and supportive work environment where creativity is encouraged, and professional growth is a priority. As a Chef de Partie, you’ll have the opportunity to work with the best quality fish and seafood, enhancing your culinary skills and developing your career. Promotion is possible for those who demonstrate determination and the drive to succeed.

How to Apply
Please send your resume and a brief cover letter outlining your experience with seafood preparation and why you’d be a great fit for the Chef de Partie position at Filip's Taverna to [email address/contact details].


	
	
	



