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The position of Group Executive Head Chef in Beach Street Restaurants Ltd in Kent is ranked as one of the highest positions in the field of food management, with the management of the organisation in charge of the food activity in the various locations. The salary and bonus of the full-time hybrid position are paid at £55,000-60,000, plus bonus and with intensive commerce consciousness and multi-site administration knowledge. The candidate will build and nurture formal food systems, uphold high quality, control GP margins and labour expenses and build high-performing groups of Head Chefs. The role is to come up with scalable standards to facilitate the growth of the business to a six to ten-venue level. The skills required in the roles include having the ability to guide others, bargaining skills with suppliers, IT knowledge (EPOS and stock system), and good compliance management in food safety and audit standards. Some of the benefits include flexitime, performance bonus, company pension, additional leave, relocation allowance, mileage allowance and limited weekend work (Indeed, 2025). Overall, this role would be appropriate for an experienced Executive Head Chef who is not averse to making strategic plans for an expanding chain of restaurants.
This job role is attractive to me because it has good career development, leadership and a good remuneration and bonus scheme. The opportunity to work at multiple sites and plan the activities of food provides a work experience. Other perks like flexibility in working, limited working on weekends, and excellent work-life balance would only enhance the long-term career growth and development.
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	Personal Details 
	Full Name: Mihai 
Phone: +44 7916295435
Email: pupkin2221@mail.ru


	 Personal Profile
	An experienced chef with over four years of experience in large-scale kitchen operations at Oscar Mayer. Effective understanding of food production, quality control and compliance with food production standards. Employability and Career Development undergraduate student at the University of Wales Trinity Saint David. Currently, gaining leadership, commercial awareness and organisational skills. Hoping to become a senior leader where I can make a difference towards organised food systems, team building and excellent commercial performance.


	Key Skills

	· Team Leadership and Team Supervision.
· Skills of good communication and mentoring.
· Economical management and business cognisance.
· Food Safety and compliance management.
· Organisation and time management.
· Multi-tasking on a time basis.
· IT skills (Microsoft Office, computerised systems)
· Problem-solving and improvement of operations.


	 Education

	BA (Hons) Employability and Career Development.
University of Wales Trinity Saint David
Currently Studying

	Work Experience

	Cook Chef at the Oscar Mayer
April 2020 – Present
· The production of food should be ready and processed in great numbers without affecting the quality level.
· Strict compliance with food safety, hygiene and health.
· Organisation of teams of support kitchen to bring efficiency in the operations.
· Monitor stocks and assist in reducing food waste and unnecessary waste.
· Make workspaces very tidy and participate in the current improvement initiative.

	 Certifications

	· Food Hygiene certificate in Level 1
· Health & Safety Training
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	Dear Hiring Manager,
I am writing this letter to demonstrate that I am interested in the position of the Group Executive Head Chef in Beach Street Restaurants Ltd as advertised on Indeed. Being the individual with over four years of professional experience in the kitchen and a strong aspiration to become one of the senior employees in your restaurant chain, I would like to join your company.
I am now employed as a Cook Chef with Oscar Mayer, and I am in a high-volume production plant. This stand has helped me to endure pressure, create some stability in quality and follow the food safety regulations to the letter. My participation in the support of coordination of teams is frequent; I assist in supporting the effectiveness of the operation, and I also assist in monitoring stocks and being cost-conscious. My college research in Employability and Career Development has boosted my leadership, organisational and commercial knowledge, which is in tandem with yours in an organisational structure, food systems and good operational discipline.
This is the most attractive to me because of the ambitious expansion plans that Beach Street Restaurants has for expanding into ten restaurants. The focus on the establishment of scalable infrastructure, a high GP margin, and the team of Head Chefs is a sign of a business-oriented and visionary organisation. I am motivated by the opportunities where I am able to strive for the betterment of the operations in the long run, compared to the day-to-day cooking tasks.
I would then be glad to show you how my experience, passion and ambitions of becoming a leader can assist your organisation in ensuring more growth. I am pleased that your application has considered by me. I will be glad to have any interview with you whenever you believe you would like it, and I will be watching to hear the same.

Yours sincerely, 
Mihail Lazar
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Interview preparation is the process of getting ready for an interview and can include attempting any kind of face-to-face or telephonic interaction with the interviewee to join any company (Lumenlearning, 2025). 
1. Find out the Role and Company.
Before the interview, I will undertake research on Beach Street Restaurants Ltd with a focus on its expansion policy, its multi-location operation and the expansion plan for six to ten locations. I will learn how they emphasise commercial discipline, high GP margins, standardisation of food quality and their leadership development. This will help me to align my responses to their strategic goals.
2. Identify Critical skills required.
The most important skills included in the job description are:
· Multi-site leadership
· Corporate awareness (GP & labour control).
· Mentoring and team building.
· Food safety compliance
· IT (EPOS, stock system, Microsoft Office)
· Organisational and strategic planning.
I will extract examples of my encounter with Oscar Mayer, which would depict leadership, pressure working, compliance, and team coordination support.
3. Make Answers to Frequently Asked Questions.
 Tell me about yourself.
I am a dedicated Master of Culinary Arts, and I have worked as a Cook Chef at Oscar Mayer, a company with more than four years of experience. My business is a high-volume kitchen and as such, quality, hygiene and efficiency are highly essential. I am also undertaking Employability and Career Development at the university as well as the hands-on experience, and this has boosted my leadership, communication and organisational skills. 
Why do you want this job?
I would choose this post because I will be under a leadership assignment that will allow me to change the food operations in other locations. It is not merely the cooking that inspires me, I would also enjoy being involved in systematic mechanisms, expenses and personnel progress. This position is consistent with my long-term career goal to work as an executive chef with an excellent understanding of the business.
 What would you say are your weaknesses and strengths?
Strengths: I also have strengths like organisation, pressure working and following food safety. I am also quite determined, dedicated and a team player.
Weakness: When starting my career, I was more concerned with the activities than the leadership positions in the first stages of my career. However, I myself am working to obtain leadership and strategic thinking skills, which are obtainable both through experience and university education.
 Provide an exemplar of one of the instances when you worked in a team. (STAR)
S – Situation:
Oscar Mayer production is quite hectic, and a high volume of orders has been experienced.
T – Task:
We were under a lot of pressure to deliver within very limited time schedules, as well as deliver quality food.
A – Action:
I was also able to engage the team members fittingly, assist the members who were behind schedule and ensure that my section was properly organised such that procrastination did not happen.
R – Result:
The production was carried out in time, there were no issues with the production level, and the stress levels of the team were brought to a minimum.
Discuss one of the issues that you experienced, and how you would manage to resolve this problem. (STAR)
S – Situation:
When we were busy, we had a staffing shortage in one shift.
T – Task:
It was necessary to make sure that safety or quality was not compromised at the cost of production.
A – Action:
I also concentrated on prioritising, restructuring the working process and making sure that different departments were workload friendly.
R – Result:
Continuous service was provided, the objectives were met, and the food safety standards were maintained.
Where would you see yourself after 5 years? 
I have a five-year vision of becoming among the workers of the top management of a chain of restaurants and being the team leader in other restaurants. I would also like to be a good businessman, an operations head and a role model to other future cooks without compromising quality food preparation and compliance.
5. Prepare Questions to Ask
Which do you consider are the most operational problems in all your stores?
What is the support for leadership development?
What are the performance measures of this job?
6. Professional Presentation
I will be professionally dressed, time-conscious, sit in a confident body position and be a good speaker. I will also approach it with keen interest, commercial competence and passion to help the company develop over the long run.
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Group Executive Head Chef

Salary Range £55K-£60k Plus Bonus
Beach Street Restaurants — Kent

Beach Street Restaurants is growing. We operate 6 quality restaurants & food led pubs
across South East Kent, with a clear plan to grow to 10 venues and beyond.

We are looking for a Group Executive Head Chef to lead and shape our food operation.

You will be responsible for building a commercially disciplined food operation that delivers
consistent quality, strong margins and scalable standards across our venues.

You will spend time in venues each week, working alongside teams, but this is not a relief
chef role. Your job is to build systems, develop people and be the guardian of our kitchen's
commercial performance.
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commercial performance.
Ideally you are already operating as a multi-site Executive Chef or Group Head Chef.

We will consider an exceptional Head Chef ready to step up, but you must be commercially
sharp and comfortable owning performance across multiple sites.

You'll have these key skills, and you'll get to use them every single day

~ Proven experience as a Head Chef or Executive Chef, ideally within multi-site or group
operations.

~ Demonstrable success in delivering strong kitchen GP and labour control across one or
more sites.

~ Strong leadership capability with a track record of recruiting, mentoring and developing
senior chefs.

~ Confident in building and maintaining structured food systems including recipe
management, costing accuracy and dish spec controls.

~ Proficient IT knowledge including EPOS reporting, digital supplier ordering platforms,
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Beach Street Restaurants Ltd 4

115 High Street, Deal CT14 688
Hybrid work

Upto £60,000 a year - Full-time.

Apply now o

« Mileage allowance
« Opportunity to work from home when appropriate

« Company benefits package
« Additional holiday entitlement for long service

Why Join Us

Thi

a genuine leadership role with authority.

‘You will shape the food direction of a growing group and build a Head Chef team capable of
supporting expansion to 10 venues.

If you want to build something commercially strong, not just cook great plates, thisis the role.
Job Type: Full-time

Pay:Up to £60,000.00 per year

Benefits:

« Additional leave
« Company pension

« Cycletowork scheme
« Discounted or free food
« Employee discount

« Flexitime

« On-site parking

« Referral programme

« Relocation assistance
* Work from home

tion question(s):
« Doyou have multi site operating experience

Work Location: Hybrid remote in Deal CT14 688




