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A hardworking, adaptable, and fast-learning individual currently studying Business. Highly capable
in fast-paced and high-pressure environments with strong teamwork, communication, and
problem-solving abilities. Quick to understand new tasks and able to work independently or as part
of a team.
Hobbies: Football, Xbox gaming
Work Experience
Walkers Shortbread – Production Worker (July 2025 – December 2025)
- Worked on the production line ensuring quality control and product consistency.
- Followed strict hygiene and food safety procedures.
- Adapted quickly to fast-paced operations and rotating tasks.
- Handled packaging, sorting, and preparation for dispatch.
Josephine’s Bistro – Sous Chef (June 2025)
- Assisted the head chef with meal preparation and kitchen operations.
- Ensured food quality, consistency, and clean presentation.
- Maintained excellent kitchen hygiene and organisation.
- Worked efficiently during busy service periods under pressure.
McDonald’s – Crew Member / Kitchen Staff (November 2024 – April 2025)
- Worked on grill and frying stations during peak hours.
- Conducted daily stock checks to prevent shortages.
- Managed order screens ensuring speed and accuracy.
- Handled high customer volume efficiently.
Drivers Mate – DHL & Polish Village Bakery (2022 – Present)
- Assisted with deliveries, handling parcels including items 20kg+.
- Completed paperwork and delivery documentation.
- Handled customer complaints calmly and professionally.
- Developed strong communication and public-facing skills.
800 Yards of Flavour – Restaurant in Morocco (2024)
- Served customers and assisted with food preparation.
- Ensured customer satisfaction with each service.
- Guided tourists through mountain and desert locations
.- Gained valuable interpersonal communication experience.
Education
University of Wales Trinity Saint David
Certificate in Higher Education – Business Skills for the Workplace (2025–2026)
Skills
- Strategic Planning
- Problem Solving
- Crisis Management
- Creative Thinking
- Data Analysis
- Brand Development
- Negotiation
- Customer Orientation

Languages
English /Polish (Fluent))








Cover Letter — Sushi Chef Application
Dear Hiring Manager at Maki Ramen,
I am writing to express my interest in the Sushi Chef position at Maki Ramen. With hands-on
kitchen experience, strong adaptability, and a passion for learning new culinary skills, I believe I
would be an excellent fit for your team.
My background includes working as a Sous Chef at Josephine’s Bistro, where I assisted in food
preparation, maintained high standards of cleanliness, and worked efficiently during busy service
periods. This experience helped me develop strong knife skills, attention to detail, and the ability to
remain calm and focused in a fast-paced kitchen environment.
I have also worked in several food-focused roles including Walkers Shortbread, McDonald’s, and
a family-owned restaurant in Morocco, where I served customers, assisted with dish preparation,
and ensured consistently high food quality. These roles strengthened my ability to follow strict
hygiene standards, work as part of a team, and maintain a high level of customer satisfaction.
One of my biggest strengths is how quickly I learn. Whether adapting to a new station, picking up
new techniques, or handling pressure during peak hours, I can understand and execute tasks
efficiently. I am hardworking, reliable, and always willing to take on new challenges to improve my
skills. Working in a sushi environment especially appeals to me because of the precision, creativity,
and craftsmanship involved.
I would welcome the chance to contribute to Maki Ramen’s kitchen team and continue developing
my skills within a high-quality, respected restaurant. Thank you for considering my application. I
would be happy to attend an interview at your earliest convenience.
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Profile insights
Here’s how the job qualifications align with your profile.
®  sills
Time management v Knife skills v
Communication skills v
v/ Restaurant experience v
v/ Foodsafety v v/ Cooking v

- show less

Do you have experience in Time management?

Yes No Skip

Job details

Here’s how the job details align with your profile.

Apply now
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Key responsibilities:

Prepare and present sushi, sashimi, and other
Japanese dishes to company standards.

Expertly fillet and portion fresh fish to ensure
quality, consistency, and minimal waste.

Maintain a deep understanding of sushi
preparation, knife skills, and traditional
techniques.

Follow company recipes and portion guidelines
to deliver a consistent dining experience.

Ensure the highest standards of food hygiene,
safety, and cleanliness within the kitchen.

Assist in menu preparation and contribute
ideas for specials or new dishes.

Manage stock levels, ensuring ingredients are
stored and rotated correctly for freshness.

Support the Head Chef and kitchen team to
maintain smooth daily operations.

Train and guide junior chefs or kitchen
assistants in sushi techniques and kitchen
standards.

Maintain an organised and efficient
workstation, particularly during busy service
periods.

Skills & Qualifications:

Apply now





image2.png
X M 0
Skills & Qualifications:

e Proven experience as a SushiCheforina
Japanese restaurant environment.

e Exceptional knife skills and proficiency in
filleting and preparing fish.

e Strong understanding of sushirice
preparation, seasoning balance, and
presentation techniques.

e Attention to detail and commitment to
maintaining high standards of quality and
consistency.

e Good knowledge of food hygiene and safety
standards (Level 2 or 3 Food Safety
certification preferred).

e Ability to work calmly and efficiently under
pressure.

e Team-oriented, with excellent communication
and time management skills.

¢ Reliable, punctual, and passionate about
Japanese cuisine and customer satisfaction.

¢ Flexibility to work evenings, weekends, and

public holidays as required.

As part of our team, you will receive a motivated
and friendly working environment, delicious team
meals and a competitive salary + tips.

What are vou waitina for? Join us todav!

Apply now
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Job details

Here’s how the job details align with your profile.

B3 pay

@ £12.21-£13.50 anhour v

a8 Job type

Zero hours contract v Part-time v

o Shift and schedule

Weekend availability v Holidays v

Location

© 18King Street, Nottingham NG12AS

Benefits

Pulled from the full job description
¢ Sick pay

¢ Discounted or free food

e Casualdress

e Company events

Apply now





