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Curriculum Vitae
Florentina Murariu
Address: Reading, Berkshire
Telephone: 07441 936958
Email: Florina@yahoo.com

Professional Profile
A motivated and dedicated chef with experience in restaurant and fast-food catering environments. I have developed strong culinary skills, excellent knowledge of food safety and hygiene standards, and the ability to work efficiently in busy kitchens while maintaining high-quality food preparation and presentation. I am seeking to progress into a Chef Manager role where I can combine my practical catering experience with my organisational and leadership skills. I am passionate about preparing fresh and nutritious meals, maintaining high food safety standards, supporting colleagues, and delivering an efficient catering service. I am committed to continuous professional development and enjoy working as part of a team to provide excellent customer satisfaction and high-quality food.
	Catering Skills
	Organisation & Management Skills

	Food preparation and presentation
	Teamwork and communication

	Fresh food cooking
	Kitchen organisation

	Food Safety and Hygiene
	Time management

	Health & Safety compliance
	Leadership and staff support

	Allergen awareness
	Stock control and rotation

	Quality control
	Waste reduction

	Customer service
	Problem-solving

	Attention to detail
	Flexible and reliable


Key Skills

Education & Qualifications
University of Wales Trinity Saint David (UWTSD)
Current Studies
2025 – 2026
Business Skills Level 3
2024 – 2025
Cook Qualification Certificate
2008 – 2012
Professional Experience
Chef
Manzanos Restaurant, Reading
2021 – Present
· Prepare and present high-quality meals according to company standards. 
· Follow food safety, hygiene, health and allergen regulations. 
· Support daily kitchen operations in a busy restaurant environment. 
· Monitor food quality, portion control and presentation. 
· Assist with stock control, stock rotation and waste reduction. 
· Maintain a clean, organised and safe working environment. 

Chef
Traditional Romanian Restaurant
2018 – 2021
· Prepared traditional Romanian dishes using fresh ingredients and authentic recipes. 
· Maintained high standards of food quality and presentation. 
· Followed strict food hygiene and safety procedures. 
· Assisted with stock control and ingredient management. 
· Worked efficiently during busy service periods. 
· Supported teamwork and customer satisfaction. 
Crew Member
Burger King
2016 – 2018
· Prepared food following company recipes and quality standards. 
· Delivered excellent customer service in a fast-paced environment. 
· Followed food safety, hygiene and allergen procedures. 
· Assisted with stock replenishment and rotation. 
· Maintained cleanliness in kitchen and customer areas. 

Personal Strengths
· Passion for preparing fresh, nutritious and high-quality food. 
· Strong work ethic and positive attitude. 
· Excellent organisational skills. 
· Reliable, trustworthy and hardworking. 
· Quick learner with the ability to adapt. 
· Able to support and motivate colleagues. 
· Calm and effective under pressure. 
· Committed to maintaining high professional standards. 
References: On request

















Application for Chef Manager Position
Florentina Murariu
Reading, Berkshire
Hiring Manager
Accent Catering Services Ltd
Reading RG2
13 July 2026
Cover letter 
Dear Hiring Manager,
I am writing to apply for the Chef Manager position at Accent Catering Services Ltd, which I found advertised online. I have several years of experience working in the catering and hospitality industry, and I have built strong skills in food preparation, kitchen operations and teamwork. I enjoy working in busy kitchen environments and take pride in preparing high-quality meals while maintaining excellent food hygiene standards.
I would be delighted to join Accent Catering because of your commitment to providing fresh, nutritious meals for schools and creating a positive dining experience for pupils. I appreciate your focus on quality, teamwork and high standards, which are values I share. This role interests me because it combines cooking with leadership and gives me the opportunity to support a team while continuing to develop my own management skills.
Throughout my career, I have gained valuable experience in different kitchen environments. In my current role as a Chef at Manzanos Restaurant, I prepare and present meals, ensure food safety standards are met and work closely with my colleagues to keep the kitchen running smoothly. Before this, I worked in a traditional Romanian restaurant, where I prepared authentic dishes using fresh ingredients and maintained high standards of quality and cleanliness. I also worked at Burger King, where I learned to work efficiently under pressure, follow strict procedures and provide excellent customer service. Alongside my work experience, I hold a Professional Cookery Diploma, and I am currently studying at the University of Wales Trinity Saint David. My studies are helping me develop my communication, organisation and leadership skills, which I believe will allow me to make a positive contribution as a Chef Manager.
Thank you for taking the time to consider my application. I would welcome the opportunity to discuss how my experience, skills and enthusiasm could benefit Accent Catering Services Ltd. I look forward to hearing from you.
Yours faithfully,
            Florentina Murariu
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Benefits
Pulled from the full job description

* Employee discount

* Sick pay

e Lifeinsurance

* Employee assistance programme
* Free parking

* Company pension

* On-site parking

Full job description

Are you looking for a rewarding Chef Manager role that offers career development,
creativity, and a genuine work/life balance?




