CV 
 Aish Masood
 33 Paget Street
 Cardiff, CF11 7LD
 07901 319696
 Aimajin18@icloud.com

Personal Statement:
Passionate and innovative Chef with 5 years of experience in creating exceptional culinary experiences. Adept at leading kitchen operations, planning and developing menus, and ensuring the highest standards of food safety and presentation. Skilled in managing kitchen staff, streamlining kitchen processes, and controlling food costs. With a deep love for cooking and a strong commitment to providing outstanding dining experiences, I thrive in fast-paced environments and am always looking to innovate and enhance the customer experience. Seeking to bring my creativity, leadership, and expertise to a dynamic culinary team.

Key Achievements:
· Successfully created and implemented seasonal menus that increased customer satisfaction and repeat business by 70%.
· Managed and trained a team of 5 kitchen staff, fostering a collaborative and efficient kitchen environment.
· Developed cost-effective kitchen practices that reduced food waste by 65% and controlled inventory costs by 80%.
· Introduced weekly specials that contributed to an 15% increase in revenue for the restaurant.
· Ensured compliance with all health and safety regulations, consistently passing inspections with 97% adherence.

Employment History:
Head Chef
Osteria Francescana, Modena, Italy
 03/2020 – Present
· Lead a team of 3 to 4 chefs and kitchen staff to produce high-quality dishes in a fast-paced, high-volume environment.
· Plan and develop seasonal menus that reflect both customer preferences and ingredient availability.
· Oversee the preparation, cooking, and plating of a diverse range of dishes, ensuring high standards of taste and presentation.
· Manage food inventory and order supplies to maintain stock levels and minimize wastage.
· Train, schedule, and mentor kitchen staff to improve efficiency, skills, and overall team performance.
Sous Chef
 L’antica pizzeria di michele, Naples, Italy
 06/2017 – 08/2019
· Assisted the Head Chef in the preparation and execution of the daily menu.
· Supervised the cooking, preparation, and presentation of dishes, ensuring consistency and quality.
· Maintained kitchen hygiene and food safety standards.
· Coordinated with suppliers to ensure timely delivery of fresh ingredients.
· Managed kitchen staff and provided support during high-pressure service times.
Line Cook
 Da Enzo Al 29 — Rome, Italy
 02/2016 – 03/2017
· Prepared and cooked food in a timely and efficient manner, maintaining high culinary standards.
· Assisted in the development of daily specials and new menu items.
· Ensured food safety and cleanliness were adhered to during food preparation and storage.
· Worked collaboratively with the kitchen team to ensure smooth operations during peak hours.

Education:
Culinary Arts Degree 
 Apicius, International School of Hospitality, Florence (Italy)
 12/2015 of Graduation

Additional Skills:
· Expertise in food safety regulations and kitchen management best practices.
· Proficient in inventory control, food cost management, and minimizing waste.
· Strong organizational and time-management skills, with the ability to multitask effectively in a fast-paced environment.
· Creative menu development, with a focus on using seasonal ingredients and creating dishes that meet customer preferences.
· Leadership skills, including team management, training, and staff development.
· Knowledge of various culinary techniques and presentation styles.

Interests:
· Experimenting with new cooking techniques and ingredients to create innovative dishes.
· Exploring global cuisines and incorporating diverse Flavors into menu items.
· Keeping up with the latest culinary trends and attending food-related workshops.
· Volunteering for charity events to help provide meals for those in need.
· Outdoor activities such as hiking and camping, often experimenting with cooking over an open flame.

References available upon request.
Cover Letter
Aish Masood
 33 Paget Street
 Cardiff, CF11 7LD
 07901 319696
 Aimajin18@icloud.com
Hiring Manager
 [Restaurant Name]
 [Restaurant Address]
 [City, Postcode]
Dear Hiring Manager,
I am writing to express my interest in the Chef position at your esteemed restaurant. With over five years of experience working in top-tier kitchens in Italy, I am eager to bring my culinary expertise, creativity, and leadership to your team. I have a genuine passion for food and thrive in fast-paced environments where innovation and quality are key.
As the Head Chef at Osteria Francescana in Modena, I successfully developed and implemented seasonal menus, built strong relationships with kitchen staff, and ensured the highest standards of food safety and presentation. I consistently introduced creative dishes that not only met customer expectations but also enhanced their dining experience. I led a team of 3 to 4 chefs, ensuring smooth kitchen operations and promoting efficiency in a high-volume setting. My ability to control food costs, reduce waste by 65%, and increase revenue by 15% through weekly specials demonstrates my commitment to both quality and profitability.
Prior to my role as Head Chef, I worked at L’Antica Pizzeria da Michele in Naples as a Sous Chef and at Da Enzo al 29 in Rome as a Line Cook. These experiences deepened my understanding of Italian cuisine and refined my skills in menu development, food preparation, and kitchen management. I am confident that my hands-on experience with diverse Italian dishes and my dedication to food safety and team development will allow me to make an immediate and valuable contribution to your kitchen.
I am particularly drawn to your restaurant because of its dedication to excellence and creativity, and I would love the opportunity to work in such an inspiring environment. My commitment to exceptional dining experiences, combined with my strong leadership and organizational abilities, makes me confident that I would be a great fit for your team.
I would welcome the opportunity to discuss how my background, skills, and passion for food align with your needs. Thank you for considering my application. I look forward to the possibility of contributing to your restaurant’s continued success.
Warm regards,
 Aish Masood





Job Description
Restaurant Name: Cibo
Location: Cardiff
Title of Position: Chef
Salary:25.000£
Job Type: Full time
About Us:
At Cibo, we bring the taste of authentic Italian cuisine to the heart of Cardiff. With a focus on fresh, high-quality ingredients, our menu features classic dishes like wood-fired pizzas and handmade pasta. Whether you're here for a casual meal or a special celebration, we offer a warm, welcoming atmosphere and exceptional service. Come experience the passion and tradition of Italy with every bite.
 
Job Overview:
To expand our culinary staff, we are looking for a skilled and seasoned chef. The ideal applicant will have a love of food, be inventive when creating menus, and be adept at running the kitchen. The chef will supervise the preparation of the meal, guarantee excellent presentation, and keep the kitchen hygienic and secure.


Key Responsibilities:
Plan and develop menus, considering seasonal ingredients and customer preferences.
Prepare and cook a variety of dishes while ensuring high standards of taste and presentation.
Oversee kitchen operations, including food preparation, cooking, and plating.
Manage and supervise kitchen staff, including scheduling and training.
Maintain food safety and sanitation standards in compliance with health regulations.
Monitor food inventory and order supplies as needed.
Control food costs and minimize waste through efficient kitchen practices.
Innovate and introduce new recipes or specials to enhance customer experience.
Collaborate with management to ensure smooth restaurant operations.
Qualifications & Skills:
- Demonstrated expertise working as a chef or in a related culinary position.
 
- A degree in cooking or a similar qualification is preferred.
 
- Strong familiarity with kitchen safety regulations and food preparation methods.
 
- The capacity to manage several tasks and operate in a fast-paced setting.
 
- Outstanding team management and leadership abilities.
 
- Inventiveness and a love of cooking.
 
- Strong time-management and organising skills.
 
- The capacity to work a variety of hours, including holidays and weekends.
 
 
Benefits:
Competitive salary based on experience.
Health and wellness benefits.
Opportunities for career growth and development.
Employee meal discounts.
We would be delighted to speak with you if you are a committed, creative chef who is passionate about providing outstanding dining experiences!



