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Tony Walcott
Mobile:07482 652186
Emal tony_walkot@hotmailcom

Personal Profle

Ahardworking and rellable individual who has previous experience working within the Kitchen
04 Warshoue scurs 1 RIS 1 vy capable of bt self manogement snd woring
within 3 team structure, 35 well 35 being, metivated to meet and exceed performance
expectations. A very personable worker who efjoys socia nteraction within the workplace and
‘withany client base incuding delivring a high standard of customer servie. I currently looking
forachallenging position that may offe further training and will iz pre xisting skill et and
s avalable for immediate stat.

Key Skills:

Excellent communication and customer srvice skils. polite and friendly
Food hygiene experience working in busy kitchens and bars

Adaptable in changing environments

Ability o work well under pressure

Computer iterate in M Offc, Excel.word Internet and Email

Enjoy working with people rom a wide variety of backgrounds
Acreative approach with a good imagination

* literate using MS offce, Email and Inernet

Employment History:

‘The Flying Spud
Trainee Assistar

~ Learnt about different vgan ingredients

- Cooked diferent vegan meals rom scratch
First time working in a burger van

* Preparing vegan mealsfor a week service

The Crocodile 20172020
Head Chet
. ¥ hitccmboug shifs,sx days ek inchudes runing  full team ichen
 Stocchecks and stockcount
. Keeping a busy none stop kitchen clean
" Tlling ther stafl what o do and not whattodo
Training pew staff members
" Learningthe menus and the new dishes
+ Keeping a busy kitchen in order and under control
* arly moring repping andlte igh losin ofthe Kichen
. Working by myself on days and nights
« Ateam player
Prepaing Christms meals and diner vents
" Conking fo certan customers requirements

Greene King/ The CartOverthrown 20142016
Chef

A aneyear apprentceship, where | worked and rained towards a NVQlevl 2 qualfied chel.
~ Stock count and sock check

- Prepping

 Opening and closing the Kichen and fllowing compliance

~ Hospitaltyand Cateing.

~ Diploma inFood Production and Cooking

- Intermediate Level Apprenticeship n Food Production and Cooking.

 City & Gulds Functional Skl quaiicaion n Mathematis at Level 1

Restore Community Projects
Date Warehouse Operative & Driver's Mate
. Delivring and collcting frniture around London doing between 5-15 picks ups

- Experienceof effcent loading and goods handiing

 Dealing withcustomers queries

 Good navigaion sils(map-reading and usingtom-tom)

~ Beeninateam of volunteers to cary out delveries and ollctons ithin the i fame.

2010- present

Wetherspoons 2008-2009
Trainee Chel

 Learning how to ook all 120 dishes o the menu

~ Helping the head chefwith anything tht needs doing.

~ Stock chckingall 3 rdges and freczers

- Maintaning  cean andtidy working environment

 Adhering ostritfood hygiene and ealth and sfety standards

Action4Kids  2007-2008
Telephone Charity Fundraiser

. Cold alling members of he pubic o rais awareness of he charity and to source donations
- Meeting targets and deadines of 100 cals a day

+ Administrative dutiessuch s photocopying and sending  receiving email

Plan Personnel 2005-2006
Kitchen Assstant
 Helping with food preparation, for breakast and dinners
 Serving and assistng customers
- Monitoringlevels o tock inth soce rooms.
- Washing pots and pans and keepinga clean and tdy working environment
 Adhering ostricthealth and sfety and food hygien standards

Royal Mail 20002004
MailSorter

- Sortingup o 500 - 1000 mails and placingino corect distribution bags

 Being fexibl with hours and shifts and working in the morning on occasion

Cheverton Lodge 19992000
 Kitchen Assstant Washing ichen utensils

~ Preparing and serving meas on a hot plate

 Unloading delivery from supplers

- Organising the storeroom

~ Responsible for healthand saety procedure

VibeMusic
Sles Assitant

- Seringcustomers and asiting ther with their music s
- Checkingandorderngstock

Kepingthe shopcesn and iy

- Opeingnd oking upthetore

Th EdgeSnooker Club
Mantenanc  Barork
 Seriagfoodand driak

 Changing gamemachies
 Mainiing cues and thercqipment

Meodiss.Recard Shop.

Customer Service Adrsr
 Sriagcusomers and promotin s

- Ondrngand checkingstock

- Openinghe storead ockngup i the evesing

Edcaton:

1998-19%

1997199

19961997

Bsiesstrtupcourse

Sl iy

ittt

WP Traiing
~Adminsraon course

StDaid and StKatherine's Schosl
- Several CSE' - . nclding Enlsh, Maths and Scince,

Interess  Hobbie:

1998199

1997199

1990-1995

1am pssonte about fond and noycookin | m ko my v hesth nd s and

viskhe gy replry.

Referencs vallble upon request
AnikaHarrs-ob Advisor
UniversiyOf Wales St TrinktyDavid
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Fulljob description
Breakfast Chef
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Job details

& Jobtype eeing asaf
Location

9 Londor . g
Benefits .

10Beaufort Gardens
Kensington And Chelsea London
SW31PT

Dear Mr/ Mrs

Hi'm Tony Walcott. A chef that has worked in the food industry over 5-6 years. Stated
washing pots and pans and lots ofrays as  kitchen assistant, which | didfor afew
years. Then | came across g opportunity to do g appertainship. Which allowed me to
work and study for my qualified chef certifcates.

12malso a team player who has good intuiton and intentions to succeed in any
challenge andto make sure myteamis d and ahead of any chalenge
e to us. As wellas being ateam player. My competivte nature keeps me focusif
needed towork by mysell.

The position that| applied fo is a part-time breaklast chetfor 5 star Knightsbtidge
stylish hotel. With 28 ooms and only 20 minutes away from the dinosaur museu.
Prefect entertainment for the kids and aduls. Knightsbridge hotels also notto farfrom
Hyde Park, great fora afternoon stoll. Anyway | feel my experience for tis ob, i rght
forthis positon.Justbefore the Covid peiod ended, | was abletofind a chef job fora
company that's called | have experience in opening the kitchen and prepping for the
breakdast run. Which also includes prepping for vegans and lactose customers. Also
making sure all fridges arefull and labelled with what we need.




