HR Support Apprentice
Job Summary:
As an HR Support Apprentice, you will work closely with the Workforce Development Manager and gain valuable experience to kickstart your HR career. You will help with different HR tasks like recruitment, paperwork, data reporting, and supporting the team. This apprenticeship will help you build the skills needed to become an HR professional, with the opportunity for hybrid working after the induction period.
Main Duties:
Recruitment Support: Help with writing job descriptions, creating job adverts, and posting them online. Assist with interview paperwork and scheduling.
Pre-Employment Checks & Onboarding: Support checks like DBS and identity verification. Prepare documents for new staff and volunteers.
Maintain Employee Records: Keep employee records up to date and support with the ATS (Applicant Tracking System).
Employee Communication: Help with communication between HR, managers, and employees on HR-related matters.
Data & Reports: Assist with compiling and generating reports on areas like recruitment and training.
General HR Support: Help with daily HR tasks, record-keeping, and document preparation.
Training Support: Help organize and coordinate training events for staff.
Compliance & Policies: Make sure HR policies follow employment laws and are applied properly across the organization.
Person Specification:
Experience:
Experience in admin work, record-keeping, and supporting teams.
Good knowledge of Microsoft Office (Word, Excel, Outlook).
Experience with patients: Two years experience in NHS
Qualifications:
GCSE English and Maths (or equivalent).
Interested in pursuing a CIPD Level 3 qualification in HR.
Skills:
Organized and good with details.
Good communication skills.
Able to keep information confidential.
Ability to work well in a team and assist with various tasks.

Personal Attributes:
Enthusiastic and eager to learn.
Able to manage tasks well and stay proactive.
Interested in building a career in HR.
Date posted: 10 March 2025
Salary: £24,369 a year
Contract: Permanent
Working pattern: Full-time
Reference number: B0298-13-0009
Job locations:
The Alcohol & Drug Service
Trust Headquarters,
Marlborough St,
Bristol BS1 3NU
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Christosh Rizos
Jaipur Indian Restaurant
34 Esplanade 
Porthcawl 
CF36 3YR
 
Dear Mr Rizos,
I am writing to apply for the position of Main Chef. I am in this professional service for over 8 years of experience working in restaurants. In my current job role as a head chef, I have taken the responsibility of expertly preparing and cooking a variety of traditional Indian dishes. It is my responsibility as a head chef to manage and be responsible for all aspects of the kitchen operations.
I enjoy working as a chef in a fast-paced environment and possess a keen memory along with an ability to keep order details correct. I am very orderly efficient in taking and delivering orders in a timely manner. My outgoing friendly personality is appreciated by my co-workers. I am often complimented by my diners for giving them good & high standard meals according to their taste.
My genuine attempt is always to make their dining and meal experience a pleasant experience one. I know I could bring this same level of expert personable service to your customers as a chef for Jaipur Indian Restaurant.
I am confident you will find me to be an excellent candidate for your open position. Please do not hesitate to contact me at your earliest convenience to arrange an interview to further discuss my qualifications.
I have enclosed my resume for your review, please feel free to call me at 07546450004 or email me at huzzzain@gmail.com. I know you are busy, so thank you for your time, and I look forward to speaking with you soon.
Thank you 
Sincerely
Syed Muktadirul Hussain
SYED MUKTADIRUL HUSSAIN
CHEF SPECIALISING IN INDIAN CUISINE
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PROFILE
 
With more than 7 years of expertise in the culinary field.  I am highly skilled and experienced chef from an Indian restaurant. I have sharpened my skills and mastered the of Indian food while working in a variety of fine dining locations both domestically and abroad. My love for cooking is demonstrated by the delicious meals I prepare, which each plate displays my inventiveness and attention to details.
 
To produce genuine and delectable dishes, I am known for my proficiency with the traditional Indian cooking methods, utilising a broad variety of spices and flavours.
Savoury curries and tandoori specialities are among the many traditional Indian meals is on my menu that is expertly and carefully prepared. Customers laud my ability to capture the spirit of Indian food in each mouthful of hid meals, raving about their robust flavours and rich textures.
 
Beyond the kitchen, I am passionate about Indian food, and I am committed to imparting my skills and knowledge to others. I regularly take part in culinary festivals, workshops, and cooking demos, inspiring and educating others.  Whoever has meet me via work say they have captivated my infectious energy and love of cooking.
 
I am a very loyal employee with solid understanding of training and mentoring employees.  I am dedicated team player, a proactive and hands-on in task completion. Offering strong foundation in culinary techniques with keen interest in authentic Indian cuisine.  Knowledgeable about food safety, kitchen management, and teamwork.  Ready to use and develop cooking, creativity, and customer service skills in Jaipur Indian Restaurant.
 
 
	SKILLS
 
· Handling Tandoor Oven
· Health Regulation Adherence
· Presentation Mastery
· Culinary Creativity
· Speciality Dish Creation
· High Level Coordination
· Understanding Dietary Restrictions
· Menu Costing
· Adapting To Feedback
· Nutrition Consideration
· Meat Marination
· Food Plating Artistry
· Recipe Modification
· Ingredients Knowledge
· Indian Cuisine Expertise
· Garnishing Techniques
 
 
 
	WORK EXPERIENCE
 
Tandoori Chef at DELHI SPICE
2016-2018
 
· Expertly managed the high heat tandoor for prepose cooking in results on all dishes.
· Collaborated with the front of house team for seamless operation during service hours.
· Perfected timing on grilling meats using tandoor oven for tender results. 
· Developed unique menu items, introducing innovative culinary concepts to diners.
 
Chef at NATRAJ TANDOORI RESTAURANT
2019- PRESENT
 
· Delivered authentic Indian flavours by preparing traditional tandoori dishes and non-tandoori dishes.
· Assisted tandoori chef with recipe creation and testing for good menu diversification.
· Worked flexibly to meet peak restaurant service hours and cover staff absences.
· Trained junior staff members in recipe preparation and tandoor operation for competent, capable kitchen teams.
· Followed health and safety guidelines to keep food storage date, prevent spoilage and minimise cross-contamination risks.
· Handled and stored food with proper methods to eliminate illness risks and prevent cross-contamination.
· Motivated my kitchen teams to work productively and meet busy restaurant demands.
· Prepped ingredients in advance of service to improve production speed and pace.
· Managed food stock, reducing waste and ensuring fresh ingredients availability.
· Delivered authentic flavoured food that satisfied customers and build loyalty, applied unique mix of traditional techniques and innovative spice blends.
 


 
 
EDUCATION:
 
GCSE SUBJECTS AND GRADES:
 
· English Language & Literature:  B
· Mathematics: A
· Chemistry: B
· Physics: C
· Biology: C
· Catering: A
· Physical Education: A
· IT: A
· History: C
· Geography: C
 
 
A-LEVEL SUBJECTS AND GRADES:
 
· Hospitality & Catering: A/A
· Business Studies: A
· Psychology: B
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