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	PROFILE

Passionate and with professional hospitality with over 3 years of experience in food service operations and production management. I have gained my leadership skills, productivity, quality assurance, culinary knowledge and management, communication skills with guest experiences, working in fast paced environment etc. Seeking to handle the Manager role at Arnabeet, London

	SKILLS

Team leadership and guest service excellence.
Kitchen and food production management
Food safety, hygiene, and allergy protection.
High level of Communication and problem-solving skills.
Quality control of the food and supplying management.
Labor cost management.


OTHER SKILLS AND EXTRA CURRICULAR
· IT: MS Office Suite (including Word, Excel and PowerPoint).
· Fluent in reading, writing, and speaking Bangla, English and Urdu.

	WORK EXPERIENCE

Production Supervisor [Full Time]- GREENCORE LTD, London, July/2024- Current
· Checking daily effectively kitchen operations including production planning, proper ingredients.
· Recipe development of the food, quality control check as usual.
· Understanding cooking techniques and presenting food in the teams. 
· Managing supplier agreements, reducing food waste by 5%, controlling food cost by 6% of the sales. 
· Maintaining food safety, also hygiene & allergen protocols, operating staff training and food preparing examinations.
· Inspiring the team leaders, maintaining well with high standards and guests with happy reactions.
· Learning strong culinary knowledge such as mediterranean cuisine.
· Checking the inventory management system.
Production Operative [Part Time]- Single Resource LTD, London, May/2022 – Aug/2024

· Working in multiple place and different work such as wrapping, packing, making sandwiches too in fast speed.
· Packing the food by maintaining checking of the quality in even fast speed.
· Passionate and gaining knowledge about the ingredients of each food.
· Have been worked for more than 3 years
·  Good communicator and can handle several tasks.
RESTAURANT STAFF [Work Experience]- Wolk to Walk, London, February- 2022
· CUSTOMERS SERVED in eating places that specialized in fast service and inexpensive carry-out food.
· Accepted payments from customers and made change as necessary.
· Requested and recorded customer orders and computed bills using cash registers, multi counting machines, track food cost, and report about any bad circumstances.
· Prepared food, cooked and served with politely.
· Cleaned and organized eating, service and kitchen areas. 
· Strong problem solver who can give good suggestion and motivate others.
ACHIEVEMENTS
· Learnt strong culinary knowledge and recipe of the foods.
· guest satisfaction score in the team since last year.
· Excellence hospitality award from all staff and team members.
· Experience for more than 3 years.



	EDUCATION

·  Studying CertHE Business skills for the workplace course in weekends- 2025
University of Wales Trinity Saint David
· Level 3 food hygiene- 2024 
· Level 2 in English and Maths- 2023
· BTEC Level 1 in IT, English and Maths- 2022
· Studied IT course on Entry level 3 – 2021
Newham College Stratford Campus
· Secondary School Certificate- SSC (Achieved 4.50 on a scale of 5.00)- 2020
· Junior School Certificate- JSC (Achieved 5.00 on a scale of 5.00)- 2018
A.k High School and College.

HOBBIES

1. Fitness Activities- Energy, discipline, stamina for busy life.
2. Exploring Food Stalls- trying different cuisine and having food knowledge.
3. Experimenting food recipes- From passion, trying to make homemade delicious food with the recipes.
4. Organising Social Events- Attending on social events with friends for enjoyment.
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	Contact

[Flat 39, Alfred Prior House, Grantham Road, London, E12 5NA]
	Dear [Hiring Manager],

I am writing to express my strong interest in the Food Stall Manager position at Arnabeet (location- Seven Dials Market, London) as advertised. Moreover, having three years of experience in fast speed food service, great hospitality, a deep culinary knowledge, I am confident with my ability to contribute toyour team and deliver outstanding welcome services.

 In My current job, as a supervisor at Greencore, working in production, I have led kitchen operations from planning and preparation by quality control and service. I have created systems for recipes, portion control and running efficiency. Also, I have achieved reductions in waste and improved food cost management. I have also been taking care of supplier negotiations, inventory management, scheduling of labour, and cost control.
 
The most curiosity thing that excites me about Arnabeet is the transformational power of hospitality as because it reminds me about my own philosophy. As I always love people and environment, doing hospitality is just my nature. With good experience in food production, inventory and cost control, strong leadership in communicating and hospitality, I am eager to bring my skills to the Food Stall Manager role at Arnabeet. I also have studied level 3 food hygiene, and I am efficient to handle the inventory management, scheduling tools. 

I would love to wait for your response. I look forward to the possibility of interviewing with you. 


Yours sincerely, 
Saima Jalil Habib




	[Hiring Manager] 
[Arnabeet]
[35 Earlham Street]
[London WC2H]
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* Bxcellent communicator who can clearly delegate tasks and motivate a diverse team
What We Offer:

« Competitive salary with performance-based incentives

+ Theopportunity togrowwith adynamic food concept

* Acollaborative team environment where your ideas matter

+ Ongoingtrainingand development in hospitalty excellenceand food safety
* Fully funded food safety certification and professional development

+ Staff mealsand food perks

Job Types: Full-time, Permanent
Pay:From £34,000.00 per year
Additional pay:

+ Performance bonus
Benefits:

* Discounted o free food
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Key Operational Responsi s (70% of the role):

* Drive kitchen operations with clear production schedules, prep lists, and quality control
measures

* Apply extensive culinary knowledge to maintain food consistency and quality across all
dishes

* Actively participate in food preparation

* Develop and refine recipes, portion standards, and presentation guidelines

* Conduct regular taste tests and quality checks throughout service periods

* Implement effective mise en place systems to ensure smooth service execution

* Develop and maintain detailed procurement processes, including inventory
management, supplier negotiation, and cost control

* Create and manage staff rotas to ensure optimal coverage while controlling labor costs

* Implement robust stock management systems to minimize waste and maintain
consistent food quality

* Oversee daily financial operations including cash handling, reconciliation, and budget
adherence

* Execute strict compliance with all health, safety, and food hygiene regulations

* Conduct regular training sessions on food safety protocols and maintain proper
documentation
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Full job description
Location: Seven Dials Market, London

Salary: £34,000 - £44,000 per annum (depending on experience) plus performance
bonuses

About Us:

Arnabeet is more than just a food stall - we're a team passionate about creating memorable
dining experiences in the heart of London's vibrant Seven Dials Market. Our open kitchen
concept means every team member plays a starring role in our guests' experience. We
believe in the power of hospitality to transform ordinary moments into extraordinary

memories.

TheRole:

We're seeking a hands-on Operations Manager with proven kitchen management
experience who can deliver exceptional hospitality while running a tight, efficient operation.
This role requires someone who excels at both backend operational management and
creating a warm, engaging customer experience.

Key Operational Responsibilities (70% of the role):
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Food Stall Manager

Arnabeet &
35 Earlham Street, London WC2H

From £34,000 a year - Permanent, Full-time

Apply now a ()

8 pay
From £34,000 a year

& Jobtype

Permanent  Full-time

© shiftand schedule
Overtime  Everyweekend  Monday toFriday

Location

© 35Earlham Street, London WC2H

Benefits

Pulled from the full job description

* Discounted or free food
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* Strong culinary knowledge and hands-on food production experience, preferably with
Middle Eastern or Mediterranean cuisine

* Verifiable experience in food preparation, recipe development, and quality control

* Thorough understanding of ingredients, flavor profiles, cooking techniques, and food
presentation

* Verifiable experience in staff scheduling, labor cost management, and team leadership

* Strong financial acumen with experience in food cost control, inventory management,
and P&L responsibility

* Valid Food Safety Level 3 certification

* Proficiency with POS systems, inventory management software, and scheduling tools

We're Looking For:

* Adetail-oriented operational manager who can also embody hospitality excellence

* Someone with a genuine passion for food and deep culinary knowledge

* Ahands-onleader who's comfortable stepping into food production roles when
needed

* Someone who thrives in a fast-paced environment and can handle multiple priorities
simultaneously

* Aleader who balances systems and processes with people and hospitality

* Strong problem-solver who can make quick, sound decisions under pressure
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Schedule:

* Every weekend
* Monday to Friday
* Overtime

Work authorisation:
* United Kingdom (required)

Work Location: In person
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* Lead daily pre-service inspections to verify all equipment and procedures meet safety
standards

* Implement and enforce robust allergen management protocols

* Stay current with industry best practices and regulatory updates in food safety

Hospitality Leadership Responsibilities (30% of the role):

* Lead and inspire a dedicated team through example, fostering a culture where
everyone feels empowered to deliver their best

* Setand maintain high service standards that reflect the principles of "unreasonable
hospitality"

* Create an environment where team members anticipate guest needs and deliver
exceptional experiences

* Ensure all customer interactions are warm, genuine, and memorable

Required Qualifications and Experience:

* Minimum 3+ years of proven experience in food service operations management,
ideally in a fast-paced environment

* Demonstrated track record in kitchen operations, including production planning and
procurement




