

CURRICULUM VITAE
 MIHAELA MICULESCU


Personal Data:
Name: MIHAELA MICULESCU
Nationality: Romanian
Date of Birth: 29.10.1984
Phone/ email:  07541 947194 // cholitto_cholitto@yahoo.com
Address:  Newport, South Wales NP20


Skills and Attributes

            
At a personal level I am proactive, hardworking team player with a problem solving and commercial focus. I am able to build relationships with clients and deliver audit feedback in a supportive and coaching manner.
I pride myself on the confidence and enthusiasm that I have developed in working with the general public. (Development of self-esteem)
I believe that I am a good team worker, as this has been my standard working environment for the past years. (Providing table service for large numbers cannot be effective without good teamwork)
Being aboard a major cruise liner for the seven years has given me a real insight into timing and punctuality.  I believe that I could not have received any better training about this aspect of work than with Cunard. (Like being in the Navy, i.e. seven-days a week)
I have undertaken all courses offered by Cunard during my time aboard Queen Elizabeth 2, Queen Mary 2, Queen Victoria, Queen Elizabeth, and Celtic Manor Resort.I am willing to take on new tasks as assigned by my supervisors. (Flexible work ethic)
I am willing to undertake any training required by any employer to advance my abilities and improve their customer service.
My language skills are good and I am willing to learn and improve this skill to meet new opportunities (4 Languages)
I also hold a full driving licence.




Education, Training & Courses


· Health and Safety and Food Safety qualifications Level 4
· Institute of Occupational Safety and Health (IOSH) Certificate
· WSET Level 2 Certificate
· First Aider Level 2 and 3 Certificate (Celtic Manor Resort)
· Health and Safety level 2 Certificate (Celtic Manor Resort)
· Food Safety in Catering level 2 (Celtic Manor Resort)
· CTA Certification as a trainer {Celtic Manor Resort}
· Defibrillator trained
· High School Diploma of Graduation (Batchelor degree);
· Foreign Language Training;
· Dealing with Difficult Customers;
· Customer Relationship Management to ensure that passenger expectations are exceeded 
· Food management and hygiene;
· Bartender  and Waiter Certificate


Employment History


      
2020 – present - Health and Safety Advisor 2 Sisters Food Group. I was in charge with Routine monitoring and verification of site food safety/ quality compliance, to include structured Daily QA checks, GMP audits, line hygiene checks, traceability and process record compliance.
[bookmark: _Hlk80822436][bookmark: _Hlk80823263]2015 – 2020: - In 2015 I moved to the U.K. and was offered a position at the Five Star Celtic Manor Resort in Wales; the resort offers the same standards of service as that of Cunard.  During my employment at Celtic Manor, I was promoted twice (Senior Chef de Rang) then (Supervisor).  
[bookmark: _Hlk80822532][bookmark: _Hlk80822667]During the Covid Pandemic Furlow, I along with many other staff at Celtic Manor was sent a letter of redundancy.  
[bookmark: _Hlk80815334][bookmark: _Hlk80816200][bookmark: _Hlk80819040]2006 – 2015: - I joined Cunard.  After graduating from the Cunard White Star Training Academy, I travelled the world on all Cunard cruise ships and Liners.  Queen Elizabeth 2, Queen Mary2, Queen Victoria and Queen Elizabeth.                                                    
 I undertook a varied cross section of duties as a steward offering a five-star service on board each ship, catering to the many passengers, within the vast range of bars, restaurants and function suites.  The shift patterns were varied, the work was hard and fast, with long hours, but also very rewarding. On a number of occasions, I had been nominated for Star of the month, in recognition of my superior service. I was also privileged to have met many interesting people, from many countries, whilst travelling the world.
2004 – 2006: - Following graduation from High School I worked at Floare De Cactus restaurant in Bucharest, Romania. 



Thank you for your time in considering my application.











Cover Letter
Mihaela Miculescu, Safety inspector, 07541947194, Newport South Wales, mihaelamiculescu84@gmail.com
Saeker Limited
Dear Andreea Stefan,
My name is Mihaela Miculescu and I’m writing to submit my application for your position as Health and Safety Auditor at Saeker limited as advertised. With a lot of experience in occupational health and safety, as well as a keen eye on detail, I believe I am the right candidate to help ensure that your clients workplace remains safe and compliant with all regulations.
Skills that I bring include:
· My Commitment to professional development, including staying up to date with the industry best practices in safety management.
· Excellent communication and interpersonal skills which allowed me to train and educate employees at all levels on safety protocols and best practices.
· Previous experience in doing safety inspections and identifying potential hazards in the workplace, from which resulted in significant reduction in safety incidents.
· 17 years’ experience in Hospitality Industry from which 7 on Cruise Ships
· Ability to work both independent and within a team, prioritizing tasks and meeting deadlines with a minimal supervision
· [bookmark: _Hlk192603454]Institute of Occupational Safety and Health (IOSH) Certificate

In My previous job as a Health and Safety Auditor, I was responsible for developing and implementing safety programs, conducting regular site audits and providing training to employees. I was also working with different teams and departments to ensure that safety concerns were addressed in time and in an effective manner. These experiences have allowed me to develop my skills in risk assessment, incident Investigation, and emergency response planning.
I am confident that my passion for promoting a safe work environment, together with my experience and qualifications, makes me a stand out candidate.
I am excited for the opportunity to bring my skills to your team, and I am eager to contribute to the continued success of your company
Thank you for taking your time in considering my application. I am looking forward to the possibility of discussing this opportunity with you in more detail
Sincerely,
Mihaela Miculescu
Food Safety/Health and Safety Auditor

Company: Saeker Limited
Location: Remote
Type: Full Time
Pay: £39,000 a year
Company description: Saeker is a leading consultancy and compliance software provider supporting a wide range of businesses including hotels, holiday parks, country estates, residential care and educational establishments throughout the UK. We have built our reputation by working in partnership with our clients. Ensuring, through a coaching and consultative approach, that safety becomes a part of their culture. Our approach is not about box-ticking, we aim to build long-term partnerships and we share our knowledge with clients, so they continue to improve their standards.

Job summary: Health and Safety Consultant Auditor
This role will be home-based with frequent travel throughout the UK including weekly overnight stays. We are looking for someone with Food Safety and H&S audit experience, ideally in the leisure and hospitality sector. We have an exciting opportunity, triggered by strong business growth for a Consultant Auditor who is aligned to our values, to join our team of food, health and safety and fire safety experts.
What we are looking for:
[bookmark: _Hlk192603124]At a technical level, you will hold relevant Health and Safety and Food Safety qualifications and competencies. The ideal candidate will also have experience in a similar audit-based role, preferably within the hospitality and leisure sector and will have membership of a relevant professional body (IOSH).
At a personal level the successful candidate will be a proactive, hardworking team player with a problem solving and commercial focus. They must be able to build relationships with clients and deliver audit feedback in a supportive and coaching manner.

Key responsibilities:
· Completing detailed health and safety/food safety audits at client premises
· Producing clear and concise audit reports including actionable recommendations to mitigate risk and ensure compliance
· Providing competent advice and guidance on health and safety and food safety matters direct to clients
· Supporting with accident investigations, food poisoning allegations and overall safety compliance
· Assisting in the development of technical resources for clients
Qualifications:
· Food Safety Level 4 (preferred)
· First aid certificate
Experience:
· Health and safety audit: 3 years (preferred)
· Food safety audit: 3 years (required)
    Benefits:
· Additional leave
· Casual dress
· Company events
· Company pension
· Free parking
· On-site parking
· Work from home


