Personal statement 
I am a passionate and creative chef with over 10 years of experience in the culinary industry. Skilled in preparing a wide variety of cuisines, managing kitchen staff, and ensuring high standards of food quality and presentation, dedicated to creating memorabledining experiences for quests. 

Work experience 
· Lead a team of 10 kitchen staff in preparing and serving high-quality dishes.
· Developed new menu items and seasonal specials,
· Managed inventory and ordered supplies.
· Ensured compliance with health and safety regulations.
· Maintained cleanliness and organization in the kitchen.
Skills
· Strong leadership and team management abilities.
· Expertise in various cooking techniques and cuisines.
· Excellent time management and organization skills.
· Proficient in kitchen equipment and tools.
· Knowledge pf food and safety and sanitation regulations.
· Creative menu planning and recipe development.

Certifications 
· Food safety and hygiene certification 
· Advanced Culinary Arts certification









Cover letter 

Leon Sliska
2412259@student.uwtsd.ac.uk
Cardiff, Wales 
07818148949

Dear Cuisine, Global Buffet 
I am writing to apply for the chef position at The Cuisine Global Buffet. With over 10 years' experience in the culinary industry, i am confident in my ability to contribute to your team.
[bookmark: _Int_OU1Vv1Yn]In my previous role as Head Chef at Gourmet Tasty Kitchen, I led a team of 10 kitchen staff, developed new menu items, and ensured high standards of food quality and presentation. I am passionate about creating delicous and visually appealing dishes that provide a memorable dining experience for guests. I am excited about the opportunity to work at Cuisine Global Buffet because of its excellent reputation and commitment to quality work ethics. I look forward to bringing my skills and enthusiasm to your team.
Thank you for considering my application. I am avalible for an interview at your convenience and can be reached at the contact details above.
Sincerely, Leon Sliska










Job description 
The Cuisine Global Buffet
Job type – Chef
Location- London, United Kingdom
Hours/ Shift - Full Time , Monday To Friday
Expected hours – No less than 22 hours weekly
Salary – £26,000 yearly + Tips
Job Description
We are one of the most popular cuisine in the United Kingdom, we make sure everyone feels welcome , with amazing tasty dishes from around the world and a good range of dish prices. We have an amazing staff team with a strong and solid work ethics.
As we opened a new restaurant in London we are now hiring for Chefs/Cook , we accommodate everyone , and make sure everyone feels welcome .
For this role we are looking for someone who as the confidence to create high-quality dishes daily , we are aiming for someone who is experienced within the culinary world as far as 1/2 years’ experience as a chef and 2 /3 years (preferred) in the kitchen. The chef
is responsible for the kitchen operations as well as the food hygiene and directing the kitchen staff orientation, planning the menus daily and also maintain the equipment of the kitchen. With this role is also the chefs responsibility is to be a good communicated with the staff , supplier and the manager. We looking for someone with a solid work ethics and good communication skills.
If you are someone who is confident and creative in the kitchen then this is the role for you.
Benefits / What’s in for you
· Discount or free food
· Free parking
· Free Pilate class
· 2 weeks Training
· Birthday holiday guaranteed
Requirements
· Culinary skills
· Creativity skills
· Maintain food hygiene and safety / evaluate food products
· Kitchen hygiene / clean work space
· Ability to lead the kitchen staff
· Good communication skills
· In person job
· Leadership Skills
Schedule
· Holiday Availability
· Day and nights shifts
Additional pay
· Tips
· Added hours




 

· 
