Job Advertisement:Senior Chef De Partie
Position:Senior Chef De Partie
Location:Filip s Tavern Restaurant Cardiff
Type:Full time
About us :
            ,,  Filip s Tavern Restaurant is renowned establisment known for its commitment to culinary excellence and innovative dining experiences.We pride ourselveson using the finest ingredients and creating dishes that not only satisfy but delight our guests.Our team is passionate about food ,creativity and providing exceptional service.”
Job Description :
We are seeking a talented and experienced Senior Chef De Partie to join our dynamic kitchen team.The ideal candidate will have a passion for culinary arts,strong leadership skills and the ability to create innovative menus that menus that reflect our restaurant s vision.As a Senior Chef,you will play a crucial role in overseeing kitchen operations,managing a team of chefs and ensuring the highest standards of foood quality and presentation.
Key Responsabilities:
-Develop,design and implement creative and seasonal menus that highlight the best local ingredients.
-Lead and mentor a team of chefs,fostering a collaborative and positive kitchen environment.
-Oversee daily kitchen operations,including food preparation,cooking and plating.
-Ensure compliance with health and safety regulations,maitaining cleanliness and organization in the kitchen.
-Monitor food inventory and ordering supplies to ensure availability without excess waste.
-Collaborate with management to achive budget goals and optimize kitchen efficiency.
-Stay updated with industry trends and incorporate innovative techniques into menu offerings.
Qualifications:
-Proven experience as a Senior Chef De Partie or in a similar role at a high-quality restaurant.
-Strong culinary skills with expertise in specific cuisines or tehniques relevant to the restaurant.
-Excellent leadership and team management abilities.
-Creative mindset with the ability to develop unique and apealling dishes.
-Knowledge of health and safety regulations in the kitchen.
-Strong communication and organizational skills.
Whatt we offer:
-Competitive salary and benefits package.
-Oportunities for personal grow and development.
-A creative and supportive work  work environment.
-The chance to be part of passionate team dedicated to culinary excellence.
How to apply:
If you are ready to take your  culinary career to the next level and contribute to our vibrant team,we would love to hear from you!
Please send your CV and  a cover letter outlining your experience and vision to 
Filips@tavern.res.com  !
Join us at Fillip s tavern restaurant and be a part of our culinary journey!

 COVER LETTER

Name :OVIDIU BELCIU 
Adress : 58 SPLOTT ROAD  
City : CARDIFF,Post code : CF24 2 DA
Email adress : Ovidiu.belciu85@yahoo.co.uk

Telephone number : 07424009361
Date : 29.11.2024
 
Employer's Name  : Filip 
Restaurant/Company Name : FILIP S TAVERN RESTAURANT
Company Address  : MARY STREET
City : Cardiff, Postcode : CF1 2DG
 
Dear Filip 
 
I am writing to express my interest in the Senior Chef position at ,,Filip s Tavern restaurant” as advertised on indeed. With over nine years of culinary experience and a passion for creating exceptional dining experiences, I am excited about the opportunity to contribute my skills and expertise to your esteemed establishment.
 
Throughout my career, I have honed my culinary skills in various high-pressure environments, including italian restaurants,five star hotels, or pubs in Wales. I have a strong background in food industry as a italian , french,mediteranian,arabic and carabean cuisine, and I pride myself on my ability to craft innovative menus that cater to diverse tastes while maintaining high standards of quality and presentation.
 
In my previous role as, Senior chef de partie” at , Ask italian restaurant I successfully managed a team of seven chefs, overseeing daily operations, menu development, and food preparation. My responsibilities included ensuring compliance with health and safety regulations, optimizing kitchen workflows, and training junior chefs to enhance their skills. Under my leadership, our team consistently received positive feedback from customers and achieved a five stars on ,Trip advisor .
 
I am particularly drawn to the opportunity at Filip s tavern restaurant because of the best quality of food and best customer services. I believe my experience in providing the best quality of food  align perfectly with your team s goals.
 
In addition to my culinary expertise, I possess strong organizational and communication skills, which I strong believe are crucial for maintaining a harmonious and efficient kitchen environment. I am dedicated to fostering a positive team culture and mentoring emerging talent in the culinary field.
 
I would welcome the chance to discuss how my experience and vision can contribute to the ongoing success of Filip s tavern restaurant. Thank you for considering my application. I look forward to the opportunity to speak with you further.


 
Warm regards,
Senior Chef De Partie :  OVIDIU BELCIU

PROFESIONAL CV 
NAME:OVIDIU BELCIU
ADRESS: 58 SPLOT ROAD
CITY :CARDIFF
POST CODE: CF24 2DA
Mobile: 07424009361			Email Adress: ovidiu.belciu85@yahoo.co.uk
PERSONAL PROFILE
 I am a highly resourceful, flexible and enthusiastic chef with experience of maintaining high standards of service and production within the kitchen and other food areas. Professional, organized, detail-oriented and reliable. I have the ability to provide support, motivation and guidance to junior kitchen staff and chefs. Now looking for a new and challenging catering assistant position, one which will make best use of my existing skills and experience and also further my personal and professional development.
CORE SKILLS
- to be thorough and pay attention to detail
-knowledge of food production methods
-the ability to accept criticism and work well under pressure
-leadership skills
-the ability to work well with others
-maths knowledge
-the ability to work well with my hands
WORK EXPERIENCE
 Ask Italian  Cardiff  - Senior Chef De Partie
-Working 'under the chef'
- I would oversee the kitchen in the chef's absence
- meeting high standards of food hygiene and professionalism
 -helping to train the team in new cooking techniques.
 Radisson BLU Cardiff  - Senior Chef De Partie
-I ran a specific section in the kitchen, and reported to the Sous Chef.
-Preparing, cooking and presenting high quality dishes within the speciality section as well as overseeing the maintenance of kitchen and food safety standards.
 Mocka  Lounge Cardiff - Chef/Kitchen Supervisor
-I would help with prepare attractive menus to nutritional standards
-Controlling  and ordering stock and inspecting it on delivery, preparing food for cooking
-scraping and washing large vegetables and salads as well as  cooking and presenting food creatively
- I would monitor production to maintain quality and consistent portion sizes and work under pressure to make sure food is served on time, whilst keeping to hygiene, health and safety and licensing rules.
 
OTHER WORK EXPERIENCE
 Steak of The Art  Cardiff, Wales - Chef De Partie
 Mitchells & Butlers Retail Ltd, Cardiff - Chef De Partie
 Bierkeller, Cardiff - Chef De Partie     
 Frankie & Benny's, Cardiff - Chef De Partie
 Turtle Bay, Cardiff - Chef De Partie
 Carluccios, Cardiff - Chef De Partie
 Strada Restaurant, Canterbury, Kent - Commis Chef / Chef De Partie
 Cafe Des Amis Restaurant, Canterbury, Kent - Kitchen porter / Kitchen Assistant
 Azouma, Canterbury, Kent - Assistant Chef / Commis Chef
Pizza King, Pizza Factory, Mini Restaurant, Delivery Service, Faversham - Pizza Maker 
EDUCATION
 -2010	Transilvania University of Brasov, Romania Sports and Performance Coaching
 -2005 	Job Centre Qualification Courses (Level 3 Food industry for supervisors),Cardiff
-2004 Liceul Gheorghe Asachi - The National College A-Levels Onesti, Bacau, Romania
Electrician Technician 
HOBBIES AND INTERESTS
I like to keep in shape and socialise with people around me and to make new friends. In my free  time I like to play football and was a member of our local football team and I also love go to the gym. I like playing chess and to solve puzzles. I love to cook for my friends and my family and I am  glad when my culinary creations are appreciated.
REFERENCES ARE AVAILABLE ON REQUEST
