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PROFILE  Strong experienced hospitality worker, and warehouse operative, currently studying Cert HE Skills for the workplace programme at UWTSD. My nature and ability to keep my eye on detail are strong and I am a target-driven individual. A highly motivated team player, keen to take on new challenges, I am looking for the next step in my career and I am happy to manage the team role as I found it so interesting.



KEY SKILLS



· Teamworking & Leadership
· Communication & Presentation
· Critical Thinking
· Digital skills
· Able to use appropriate, language, and style for different customers and situations.
· Ability to stay calm when dealing with challenging situations, or difficult, distressed people.
· Well presented, polite, tactful, and friendly.
· A fast learner with an interest in kitchen work
· Ability to work unsupervised



WORK EXPERIENCE
Warehouse Operative - Wincanton Plc	Jan 2014 to present
· Managing and consolidating customer orders minimising delays in shipment
· Maintenance of warehouse equipment ensuring health and safety policies are adhered to and compliance with team company training
· Using different operational systems to print up different kinds of customer labels, navigate the system in order to data entry, submit reports, and understand RUMBA operational system for distributing orders and the ability to use it.

Kitchen Porter - Radisson Blue Hotel, East Midlands Airport	September 2022 to present

· Keep all kitchen and surfaces clean
· Sweep and mop the floor in order to keep the kitchen safe and clean
· Wash all cookware, and kitchen things on time to keep them in rotation 
· Arrange necessary equipment, and prepare and deliver ingredients for chefs

Chef - Dusk till Dawn Poker Club
	Nov 2017 – May 2020

· Collaborated within a multidisciplinary team to ensure customer satisfaction with all food and beverage orders  
· Following recipes and cooking procedures to prepare and serve meals according to the menu, adapting plates to customer preferences and allergies were appropriate  
· Facilitating large and small events, working to tight deadlines and timings (most of the events in huge amounts of customers( banquets, the festival series, and party poker championships). 
· Motivated by working under pressure in a busy on-demand environment 




EDUCATION
Cert HE: Skills for the workplace 	Pending 2022
University of Wales Trinity Saint David
· Completing my course through hybrid learning, attending face-to-face classes, and engaging with digital libraries and online resources
· Submitting assignments by concurrent deadlines, developing a flexible approach to work and study, and improving my time management skills
· Leading class discussions with a diverse peer group, public speaking, and presentation both as an individual and as part of group projects


Secondary Vocational School - qualified chef 	September 2002-August 2006
Technical school of professor- Jozef Tischner in Wadowice, Poland 
· Completed my course with a certificate of chef qualification
· The course involved theoretical and practical sessions at school and in different private organizations during that four-year time period.
· The course has been completed with the Technical Chef Certificate and certificate of matriculation.	

INTERESTS & HOBBIES
· I enjoy cooking, as it allows me to be creative and as I am always learning new recipes and techniques it never gets boring
· I am a pet owner, and taking care of a dog, and cats, means I have to be compassionate, and responsible, and ensure their needs are met.



Kamil Lenczowski
35 Radnor Street, Derby DE21 6EA
2120445@student.uwtsd.ac.uk
James Webber Recruitment
29B, 191 Fazeley St, 
Deritend, Birmingham 
B5 5SE

Dear Sir or Madam,
I am writing to apply for the role of Food and Beverage Duty Manager in Warwick. I was excited to see your exceptional opportunity to join the F&B Duty Management team of The Warwickshire hotel as I am a qualified chef with 3+ years of experience in the Food and Beverage area which allowed me to acquire the nitty gritty of the industry. 
I have learned and developed my skills during my vocational education which has helped me to start my carrier as a qualified chef at the Dusk Till Dawn Poker Club where I could apply my acquired knowledge to contribute the success of the team I was part of. During this time, I had the opportunity to develop my communication and team working skills as we were working in harmony with each other to provide an excellent and high quality service to the guests.
As a kitchen porter at Radisson Blue Hotel, I have been given the opportunity to gain insight into a different field of the F&B industry; while working as a part of a large team, I could apply my knowledge and skills in a hotel kitchen and bar which serves their guests 365 days of a year. 
None of the days when I worked were the same, there was always a new challenge our team faced every day which allowed me to further develop my skills to cope with new situations. I believe a new challenge is a new opportunity to learn and improve. Having to deal with a large number of orders and under pressure have never been a barrier for me as my aim has always been to provide an excellent service to succeed. 
As a qualified chef with years of experience I am ready to take the next step and apply my acquirements as a part of the management team.
Thank your for considering my application.
Best regards,
Kamil Lenczowski
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