Position: Head Chef

Company: Tasty Fusion

Location:  Mumbles, Swansea SA3 4HC

Salary:46.000£ year+bonus

Contract tipe:full time

About us : Tasty Fusion is a warm, family-oriented restaurant known for the best and fresh homemade food with a modern twist or classic Italian dishes served in a friendly atmosphere. We pride ourselves on delivering excellent food and exceptional service that keeps our guests coming back.

Job Summary: We are seeking a talented and passionate Head Chef to lead our kitchen team. The ideal candidate will be experienced in high-quality, made-from-scratch cooking and skilled in managing all aspects of kitchen operations, including menu development, food preparation, staff supervision, inventory management, and maintaining the highest standards of food safety and hygiene.

 Key Responsibilities:
· Plan, develop, and execute seasonal menus and daily specials that reflect our restaurant’s concept and appeal to our guests
· Lead and inspire the kitchen team, ensuring effective communication, training, and performance management
· Oversee all food preparation and presentation to maintain consistency and quality
· Manage stock, ordering, and cost control to maximize profitability
· Ensure compliance with health and safety regulations and maintain a clean, organized kitchen
· Monitor food waste and implement practices to improve efficiency and reduce costs
· Collaborate with management on marketing promotions, events, and customer feedback initiatives
· Foster a positive, respectful, and team-focused kitchen culture

Qualification:
· Proven experience as a Head Chef or at least 2 years experience as Sous Chef in a restaurant 
· Strong culinary skills and knowledge of a variety of cooking techniques
· Excellent leadership and organizational abilities
· Ability to work in a fast-paced setting while maintaining high standards
· Knowledge of food costing, budgeting, and inventory management
· Food Safety Certification required
· Passion for creating memorable dining experiences

Schedule & Compensation:

 Full-time position; must be available evenings, weekends, and holidays
 Competitive salary based on experience
 Benefits: Tips, Staff discount, 28 holiday days per year, stock control bonus
How to Apply:
Please submit your resume and a brief cover letter outlining your experience and why you’d be a great fit for our family restaurant to [email address or application link].




Andrei Vladeanu CV
ANDREI VLADEANU

CONTACT 
Address: Mumbles, Swansea SA3 4TJ
Phone: 07305613522
Email:  2432415@student.uwtsd.ac.uk

PROFESSIONAL SUMMARY 
Creative Sous Chef with progressive kitchen experience, strong attention to detail, and confident leadership style. Keeps kitchen staff focused and performing above expectations to meet high demands. Versed in budgeting, supply management, and team building. 
WORK HISTORY
Commis Chef, 05/2017 to 05/2018 Bistrot Pierre - Stratford-upon-Avon
• Commis Chef, 05/2018 to 05/2019 Bistrot Pierre - Mumbles, Swansea
Chef de Partie, 5/2019 to 5/2021 Bistrot Pierre-Mumbles, Swansea
Junior Sous Chef, 05/2021 to 11/2021 Bistrot Pierre - Mumbles, Swansea 
Sous Chef, 11/2021 to 08/03/2022 Bistrot Pierre - Mumbles, Swansea 
Senior Sous Chef. 04/2022 to 07/2022 Croeso Lounge - Mumbles, Swansea 
Senior Sous Chef 07/2022 to 04/2024 Bistrot Pierre-Mumbles, Swansea
Sous chef 04/2024 to Now LightHouse-Mumbles, Swansea
SKILLS 
• Kitchen management 
• Food service 
• Commanding leadership style 
• Schedule management
 • Problem solving 
• Kitchen staff rotas 
• Head Chef deputising
• COSHH regulations knowledge
• Stock control 
• Kitchen equipment maintenance 
• Motivational team management 
• Food preparation  
• Sauce and marinade development 
• Staff training 
• Back of house admin 
• Food allergens knowledge
• Plating 
Professional Experience
• Developed chef to run stations efficiently during peak service periods. Plated food according to restaurant artistic guidelines for attractive presentation. 
• Planned and directed food preparation in fast-paced restaurant environments. 
• Acted as head chef when required, maintaining continuity of service and quality.
• Delivered food to highest hygiene, quality, and safety standards by strictly following regulations.
 • Maintained total control to maximise guest satisfaction and team productivity. 
 • Trained junior kitchen staff in food preparation and hygiene practices. Coached 10 staff to deliver top quality food service, consistent with brand guidelines.
 • Supported head chef with stock control and rotation, minimising waste with FIFO systems. 
• Deputised for head chef, successfully managing all aspects of kitchen operations during times of absence 
 •After the head chef left I had to run all the kitchen on my own without any other sous chef, serving 200+ customers per day and make sure everything is right. 
 • Checked food portioning for optimal presentation and cost control. 
• Helped staff adhere to restaurant quality and service requirements through effective management and motivation
• Supervised all kitchen food preparation while operating in demanding, high-volume environment.
• Controlled labour costs by planning kitchen staff rotas based on peak periods and seasonal trends.
 • Planned and directed food preparation in fast-paced restaurant environments.  Acted as head chef when required, maintaining continuity of service and quality.
 •Delivered food to highest hygiene, quality, and safety standards by strictly following regulations.  
• Supported chefs to deliver smooth-running kitchen operations, serving 200+ guests per dinner service.
• Plated completed meals with meticulous attention to presentation and portion control.
 • Managed food usage by First-In, First-Out (FIFO) rules, avoiding unnecessary waste. 
• Executed efficient mise en place to facilitate smooth service. 
• Sanitised counters and utensils used to prepare raw meat, eggs, and fish. Met company portion and serving size standards, maintaining kitchen cost-efficiency.
• Worked with front of house team to coordinate fast, fresh deliveries in line with professional reputation.
 • Oversaw chefs, cooks, and kitchen support staff to run smooth operation. Set kitchen standards governing cooking procedures, garnishes, and food presentation. 
• Followed health and safety guidelines to keep food storage safe, prevent spoilage, and minimise cross-contamination risks. Monitored linework processes to maintain consistency in quality, quantity and presentation. 
 • Optimised team training and staff development. 
• Implemented more efficient processes and reduced wasted resources. 
• Handled special customer requests to meet dietary needs and mitigate allergen risks. 
• Removed expired food from kitchen areas, composting waste and recycling packaging.
 • Utilised proper cleaning techniques to sanitise counters and utensils, enabling safe preparation of raw produce.
 • Maintained strict food health, hygiene, and safety standards for ongoing kitchen compliance. 
• Checked freezer and refrigerator temperatures regularly, maintaining produce quality and safety.
 • EDUCATION:Stock and Marketing: 06/2016 Colegiul Economic administrativ Iasi(Romania) – Iasi


Andrei Vladeanu Cover Letter
Name: Andrei Vladeanu
Adress: 7 Clovelly place, Mumbles
Email Adress:  2432415@student.uwtsd.ac.uk
Date: 09.07.2025
Dear Tasty Fusion manager

I am writing to express my interest in the Head Chef position at Tasty Fusion , as advertised. With over 8 years of experience in professional kitchens am confident that I can lead your team and help deliver excellent food and service to your customers. During my career, I have developed and executed diverse menus created by our executive chef. 
In my previous role as Sous Chef at Bistrot Pierre, I managed a team of 20 staff, working with seasonal menus, and ensured high standards of food quality and hygiene. During my time there I obtained 5* from EHO and Title of the best restaurant in Swansea.
I am passionate about creating dishes that are both delicious and consistent, and I believe in fostering a positive and organised kitchen environment. I am particularly interested in Tasty Fusion because of your focus on home made dishes at the restaurant and fresh local suppliers.
I would welcome the chance to discuss how my skills and experience can benefit your team. Thank you for considering my application. I look forward to hearing from you.
Yours sincerely,
Andrei Vladeanu




