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Fenwick
3.53.5 out of 5 stars
Kingston upon Thames
£40,314.20 a year - Full-time
Profile insights
Here’s how the job qualifications align with your profile.
Skills
· HACCP
· Leadership
· Hospitality
Job details 
Pay
· £40,314.20 a year
Job type
· Full-time
Location
Kingston upon Thames
Benefits
Pulled from the full job description
· Employee discount
· Company pension
Full job description
Location
Kingston upon Thames

Job type: Full Time
Salary: £40,314.20
Job ref: 009622

Published: 17 days ago
Are you an experienced and talented head chef with a solid background in the hospitality industry? Are you passionate about food and experienced in leading large teams of chefs? Do you share our high standards when it comes to food?
If yes, we have an exceptional opportunity for a Head Chef to lead the teams in our Restaurant on 3 and Mason & Rye restaurants in Kingston. We would love to hear from you!
About the role
We are delighted to offer a fantastic opportunity for a Head Chef to lead our Restaurant on 3 and Mason & Rye restaurants in Kingston. Working collaboratively and being hands-on, you will be instrumental in creating, evolving, and delivering our various food strategies.
As a successful candidate, you will have excellent leadership skills and be able to inspire and motivate your team to achieve great results. You will set objectives, coach and develop your direct reports, and monitor our operational standards to ensure that our restaurants consistently exceed our customers' expectations and offer the best hospitality experience possible.

About the candidate
We look for warm and welcoming people, who are adaptable, courageous, innovative, and goal-orientated to join us on our exciting journey.
As well as these key characteristics, this role also requires some specific skills and experience to succeed‿
· A proven record in an Executive Chef/Head Chef Position within a restaurant setting - essential.
· A proven record of working H&S, Operations and HACCP knowledge gained within a hospitality business.
· Excellent culinary skills and product knowledge as well as awareness of food trends.
· A track record of training and developing a senior team to achieve great results.
· Exceptional diligence and meticulous ways of working.
· Solution-focused and the ability to thrive in a challenging environment.
· Enthusiastic about food with the aptitude to learn and adapt to new and diverse ways of working.
When you join Fenwick, you’ll receive:
· Up to 25% discount in all Fenwick stores and fenwick.co.uk.
· 28 days annual leave, inclusive of Bank Holidays, increasing by 1 day each year to a maximum of 33 days (pro rata for part time colleagues)
· Your birthday off as an additional day annual leave – this can be taken any day within your birth month.
· ‘Perks*’ - a great way to get Retail, Leisure & Hospitality discounts, exclusive deals, and cashback on a wide range of products.
· WeCare -24/7 GP, wellbeing advice & support service.
· Pension scheme.
· You will also be entitled to join the tronc system which is operated and controlled independently.
About Fenwick and Our Restaurants
Fenwick is rich with heritage and history and have been style pioneers since 1882 when our first store opened. We know luxury and are proud to remain the largest independent, family-owned group of department stores within the UK. We are on an exciting journey to exceed our customers' expectations, and we are always on the lookout for new talent to join us.
Our collaborative spirit unites a workforce of over 2,000 individuals across our stores, as well as in our support functions, encompassing Digital, Buying & Merchandising, IT, Finance, People, Customer Service teams, and our cherished restaurants and distribution centres.

 Edilson Francisco De Oliveira
Brandram Road Blackheath, South East

Manager: John
Company name: Fenwick Kingston Upon Thames
Company address: Wood Street, Kingston Upon Thames KT1 1TX
Today’s Date: 10 of November of 2025
Mr. Edilson Francisco
I wish to apply for the role of Head chef position, currently being advertised on indeed webpage. Please find enclosed my CV for your consideration. 
As you can see from my attached CV, I have over 20 years a good experience for the role working in the area back house of the hospitality and I accumulate a strong experience in the industry, and I believe that I can be a good candidate according to 
my experience and skills. During this time make me the right/perfect candidate for the role.
In my current role as a Sous Chef at Youngs Company, I have been responsible for many responsibilities that includes stock control, orders with different supplies, design of new menus and dishes, inspection of deliveries, be in charge for the service, special days like ‘parties, meetings, groups celebration’, etc… 

All of this, coupled with my enthusiasm and dedication, I’m learned to be faster to deliver food is a busy time. I learned give attention to the details, have a discipline at work, be polite because I love what I do, I have passion and I being dedicate myself to this job in different countries and kitchen style. I started also give some trainings and support following my standard that helped new colleagues at the business as a junior’s chefs, and our feedback communicates with front of house. 
I am confident that I can bring this level of success with me to your organisation and help the front and back house, build upon their reputation as a responsible team at workplace. With my previous experience and expertise, I believe my contribution will have a good standard to the role. 

Thank you for your time. I look forward to seeing you soon in an interview.
Thank You. 

Yours sincerely/Yours faith fool
Edilson Francisco De Oliveira
	 Edilson Oliveira




Edilson Francisco De Oliveira 
2B Brandram Road SE13 5EA Blackheath 
Phone: 07453292833 
Email: francisdioliver@gmail.com 
1 Personal Information: 
I'm a very patient person, dedicated to my work, strong and with an attitude. I have high energy levels and I’m able to operate efficiently following the system of the company. I’m flexible about the shifts and I have good practice or experience in a: pubs, restaurants and hotels. I have the freedom of expression that the kitchen makes for the construction of my culinary space. 
2 Employment History: 
Activity summary, 
. Teamwork and preparation of a new seasonal dish 
. Following the hygiene control guide lives at work according of the rules of each company 
. Attention and inventory control 
. Dynamics of techniques and training a novice cooks or chefs Junior. Menu design 
3 Work Experience: 
. Ham Yard Hotel, Findale Hotels Company since: July/2018 until july/2019, Pos: NCP 
. The grill on the market, Black House Steak Company since from June/2018 until November/2018, Pos: JSC 
. Marques Anglesey Pub, Youngs & Geronimo’s Company since from July/2017 until June/2018, Pos: CDP 
. The Hare & Hounds Pub, Youngs & Geronimo’s Company: from August/2016 until July/2017. (I continuous work with them as a part time until now…), Pos: SC
. Maurizio Gallo (private restaurant in Belo Horizonte/ Brazil): from January/2015 until July/2016, Pos: CDR 
. The Market Tavern May Fair, Michel’s & Butler’s Company: from January/2010 until January/2011, Pos: CDP 
. Thalassa Sea Food (private restaurant in London/ United Kingdom) : from August/2009 until January/2010. Pos: CDP 
4 Keys Skills: 
. Portuguese language: native 
. Spanish language: bilingual 
. English language: advanced 
. Italian language: advanced 
5 Education: 
. Gastronomy courses, 
. Hygiene health & safety (usually ministered by the company), . University design / Spain 
- I have a good experience in modern European cuisine, French, Italian, Spanish, Greek and British cuisine. 
6 Areas of Expertise: 
. Cooking methods, 
. Implement revenue, 
. Food preparation, 
. Menus design according to the style of the establishment. . Stocks control and reception of deliveries.




Personal Presentation 
Dear: Sir/Madam 
I am a very responsible person, ready for new steps in my life, I love creation and being part of important decisions in the company. I'm an honest, fast and straight person. 
If you need some more information or any others references about me just let me know and I’ll report to you soon as possible. I’m very diligent person with a good focus in my work. I am reliable, a quick learner and I have a clean record in all my private and professional life . I was Sous Chef three times in my professional life. 
My resume and references are attached. Please feel free to contact me at your earliest convenience, so we can discuss the position in detail. 
Thank you. 
Sincerely
Edilson Francisco De Oliveira

