


[bookmark: _Hlk170653445]       Job Description
Job Title: Restaurant Chef
Location: The Crown, Merthyr Tydfil
Reporting to: Head Chef/ General Manager
Contract type: Full time – Permanent 
Rate of Pay: Competitive (Based on Experience) + Tips 

Job Description: We are looking for a driven and dependable chef to join our successful kitchen staff at The Crown, one of the most reputable restaurant chains in Merthyr Tydfil. You will be in charge of cooking and serving outstanding food, upholding strict hygienic standards, and adding originality to menus and cooking processes. We need someone enthusiastic, dependable, and passionate about food to help us advance The Crown.

Principal Duties: 
· Prepare, cook, and serve food according to The Crown's requirements.
· Consistently adhere to plating guidelines, quantity management, and recipes.
· Assist the head chef with stock control, employee surveillance, and kitchen organisation.
· Participate in the creation of daily specials and seasonal menus.
· Make sure that all food safety, hygiene, and allergy protocols are properly adhered to.
· Assist in mentoring and training junior kitchen employees.
· To guarantee seamless service, communicate with the Front of House staff in an effective manner.
· Keep the kitchen spotless and promptly report any equipment issues.
The Role of the New Employee:
· Set a good example in the kitchen by being professional and cooperative.
· Assume responsibility for your sector and make sure it runs efficiently throughout service.
· Show your dedication to culinary perfection by giving the head chef feedback and suggestions.
· Uphold and exemplify The Crown's fundamental values, which include pride in service, teamwork, quality, and respect.
· Help advance the company's reputation by making sure each plate embodies our brand standards.
· Contribute to broader company objectives by working effectively, cutting down on food waste, and making sure the kitchen is profitable.

Person Specification:
· Strong background as a chef assistant in a professional kitchen or demonstrated experience as a chef.
· Enthusiasm for consistent execution, quality assurance, and meal preparation.
· Good knowledge of food requirements, cleanliness standards, and allergies.
· The capacity to multitask, manage time, and remain composed under duress.
· A readiness to advance within the group and assume more responsibility.
· Strong communication and interpersonal abilities.
· Upon hiring, a Level 2 Food Hygiene Certificate is either compulsory or voluntary.
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 Daniel Sticlaru
                                                   
                                                        Restaurant Chef Assistant 


Contact Details
Address: 1 High Street, Merthyr Tydfil
Phone number: 07391779098 
Email: SticlaruDaniel@gmail.com
Professional Profile 
A committed and passionate culinary expert with more than 6 years of practical expertise in demanding culinary settings. Working as a chef assistant at The Crown, Merthyr Tydfil, one of the most reputable gastropubs in the area. Food quality, teamwork, and maintaining the company's high standards are things I'm really proud of. I'm currently looking for a promotion to chef so I can have a more direct impact on the kitchen's operational and creative performance.
I am a confident, passionate, and active team player who constantly maintains high standards of safety and cleanliness. I take satisfaction in making sure each dish upholds The Crown's outstanding record and high quality. Managing a kitchen area and fostering the development of less experienced employees while enhancing kitchen productivity and performance excites me.
  Experience
Chef Assistant  
The Crown-Merthyr Tydfil (02/2021-Current)
· Helped with the preparation and presentation of starters, main courses, and desserts.
· Individually ran important stations during peak hours.
· Made sure that all food safety, hygiene, and allergy protocols were followed.
· Supplied original concepts for seasonal meals and daily specials.
took the initiative to help with service flow, especially when there were staffing shortages. 
· Ensured stability and quality by filling in for the head chef while he was away.
· Assisted in educating and assisting new kitchen crew members.
· Actively promoted stock rotation and kitchen cost control.

  Kitchen Porter/ Junior Cook
 The Red Lion-Pontypridd (01/2019-01/2021)
· Kept the kitchen's equipment and surroundings clean.
· Helped chefs with workstation setup, weighing, and cutting, among other prep duties.
· Learnt the fundamentals of cooking and developed a respect for the order and speed of the kitchen.
· Developed excellent organisational and time management skills.
       Education       
2025-Current 
Certificate of Higher Education in Employability Skills 
University of Wales Trinity Saint David – Swansea, SWA

2017-2019
A-Levels 
GCSEs including English, Maths, and Food Technology
Merthyr Tydfil College – Merthyr Tydfil, MTY
2012-2016
A-Levels 
High School: CTAM Constantin Brancusi- Romania  

       Certifications 
· Level 2 Food Hygiene & Safety (Completed: 09/2020)
· Allergen Awareness 
·  First Aid at Work 
       Hobbies and Interests
· Playing football 
· Long walks in nature  
· Public speaking 
· Travelling around the World  
· Going to the gym 
       Key skills 
· Preparing food, both hot and cold
· Management of the kitchen sector
· Implementation of food safety regulations and allergies
· Innovative addition to new dishes
· Calm, dependable, and enthusiastic under stressful situations
· Potential for leadership and communication
· Reducing waste and controlling supplies
         Driving Licence
· Category B+E


      Cover Letter  
Name: Daniel Sticlaru
Address: 1 High Street, Merthyr Tydfil
Phone number: 07391779098 
Email: SticlaruDaniel@gmail.com

Hiring Manager 
The Crown, Merthyr Thydfil 

Application for Chef Position 
Dear Jorge, 
My formal interest in the Chef post at The Crown in Merthyr Tydfil is being expressed through this letter. Having been employed here for more than two years as a chef assistant, I have a solid grasp of the norms, routines, and expectations of the kitchen. Not only as a cook, but as someone who makes a constructive contribution to the team, the service, and the company's overall objectives, I am prepared to assume a more central role, as I know is essential to providing our customers with an outstanding dining experience at The Crown. The consistency, speed, and quality of the service are all directly impacted by the chef's contribution and I am ready to assume this responsibility. This is more than simply a job; it is my chance to play a significant role in the Crown’s staff group based on my values:  ambition, creativity, and mutual respect. 
Whether it is making sure my section works smoothly, helping out junior team members, or helping the Head Chef during difficult shifts, I have always taken responsibility for my work during my time at The Crown. I've made the initiative to maintain the highest levels of hygiene, recommend unique foods, and cut down on waste. As a trusted team member who contributes to consistency, originality, and guest happiness, I am aware that a chef at The Crown is more than just a cook.
I am thrilled about the chance to develop in a setting that prioritises accountability, quality, and teamwork. The opportunity to assume greater responsibility, set an example in the kitchen, and keep improving our team's performance and The Crown's reputation would be fantastic.
I appreciate you taking the time to look at my application. I would appreciate the chance to talk with you in more detail about how, in this new position, I can help and grow the culinary team.
Kind regards,
Daniel Sticlaru 
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Skills  
· Contract development
  and management 
· Team Leadership 
· Business Strategy 
· Eye for detail 
· Customer Service 
· Sales performance   
monitoring
	
	

	
	
	

	
	


	
	

	
	
Languages
  Romanian: First Language
English: C2 Proficient 
Italian: C2 Proficient 
Spanish: C2 Proficient 
French: C1 Advanced 
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