Job description,CV and Cover Letter

Job Description
CHEF MANAGER - EUREST CARDIFF
Full time (6.00-16.00 flexibility to business needs)
Up to £ 40,000 per annum (depending on experience)
Job description: Are you passionate about food and ready for the step in your career? We're looking for a chef Manager who drives on delivering outstanding food and exceptional dining experiences.This role offers a great work-life balance with a Monday to Friday schedule,allowing you to showcase your culinary skills while leading a smallteam of catering assistants.
As our Chef Manager,you'll be responsible for overseeing the breakfast and lunch service at our client,Princes Food.Fromfresh ingredients to innovative dining spaces,at Eurest.
What We're Looking For?
Previous experience as a Chef Manager or Head Chef ready to step up.
Passion for food and creating memorable dining experiences.
Financially savy,with experience in budgeting and driving commercial performance.
Your Responsibilities:
enu Planning & Eecution-Deliver menus tailored to costumer preferences,ensuring top-quali od presentation while managing portion control and mini mizing wast
Stock & Cost management
Costumer Engagement-Build strong relationshipswith clients and costumers
Health & Safety Compliance-Maintain a safety-first culture
Financial Oversight-Manage budget
Benefits:
28 days holiday inc. Bank holidays
Financial wellbeing programme
Aviva Digicare-Free annual healthcare check
Pension scheme and Life Assurance
Holiday purchase scheme
Company information
Our company has a 50-year history and 150 branches acrooss the UK.
Our goal is to mantain our quality in hospitality and strive to ensure that the costumer always leaves
Fully satisfied.
Cv
Name: Kawaljeet Singh
Address: 28, Conway Road, Penlan, Swansea, SA5 2BD
Email: Preetkawal177@gmail.com | Phone Number: 07402 451977
Professional Summary
Passionate and dedicated Chef Manager with a strong commitment to delivering exceptional dining experiences. Skilled in menu planning, cost management, and team leadership, with a proven ability to create innovative and high-quality dishes. Adept at building strong client relationships and maintaining a safety-first culture in the kitchen. Seeking to leverage my culinary expertise and leadership skills to contribute to the success of the organisation.
Key Skills
• Menu Planning & Execution: Expertise in designing and delivering menus tailored to customer preferences, ensuring top-quality food presentation and portion control.
• Stock & Cost Management: Proficient in managing inventory, minimizing waste, and driving commercial performance through effective budgeting.
• Customer Engagement: Strong ability to build and maintain relationships with clients and customers, ensuring high levels of satisfaction.
• Health & Safety Compliance: Committed to maintaining a safe and hygienic kitchen environment in line with health and safety regulations.
• Team Leadership: Experienced in leading and motivating small teams to achieve exceptional results.
Professional Experience
Fill with relevant experience
 
Education
Fill with relevant experience
 
Certifications
• Food Safety and Hygiene Certification
• Health and Safety in the Workplace Certification
Interests
• Exploring new culinary techniques and cuisines.
• Participating in local food festivals and culinary competitions.
• Mentoring aspiring chefs and sharing knowledge within the culinary community.
References
Available upon request.

Cover Letter
Name: Kawaljeet
Address: 28, Conway Road, Penlan, Swansea, SA5 2BD 
Email: Preetkawal177@gmail.com | Phone Number: 07402 451977
Hiring Manager
Eurest Cardiff 
Company Address:  
City, Postcode: 
 
Dear Hiring Manager,
I would like to apply for the position of Chef Manager in your esteemed organization at Eurest Cardiff with reference to the ad posted online. As a highly spirited and expertise cook who has embraced the art of cookery I am really excited to apply and share my ideas, management, menu creation and cost control skills in your esteemed organization.
Throughout my career, I have honed my ability to create innovative menus that cater to diverse customer preferences while maintaining high standards of food quality and presentation. My experience in managing stock and controlling costs has allowed me to minimize waste and drive commercial performance effectively. I take pride in building strong relationships with clients and customers, ensuring their satisfaction and loyalty through exceptional service.
There are various reasons that make me to be interested in the position of an employee at Eurest Cardiff but one significant factor is your commitment to quality and customer satisfaction. I demonstrate great passion as team leader when it comes to food preparations and I believe my skills in health and safety standards, quality and cost control, customer relations and staff motivation will be of great value to your organization.
In my previous roles, I have successfully reduced food waste by 15% through strategic portion control and inventory management, while consistently receiving positive feedback for my creative menu designs and attention to detail. I am excited about the opportunity to bring this same level of dedication and innovation to your team.
I would welcome the chance to discuss how my experience and passion for food can benefit Eurest Cardiff. Thank you for considering my application. I look forward to the possibility of contributing to your continued success and would be delighted to provide further details during an interview.
 
Yours sincerely, 
Kawaljeet Singh 


