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We’re looking for a Head Chef to lead the kitchen team in our busy Inn
You will be responsible for a diverse team, cooking from fresh and serving the highest standard of food. Our kitchen could be expected to deliver around one thousand meals per week including breakfast, lunch, dinner, events and room service.


Your day to day;
· You will be responsible for ensuring that ingredients are stored, prepared, cooked and presented to the highest standard and meets our guests’ requirements, complying with food safety guidelines
· Ensuring a clean and hygienic kitchen environment is maintained at all times. Following food safety management procedures and keeping the necessary records that meet internal and external standards
· Development of all menu items and specials, reviewing and refreshing dishes in line with business requirements and other external factors
· Use provided technology to aid menu planning, purchasing and safety procedures
· Collaborate with the Inn’s leadership team to ensure a safe environment for both guests and staff
· You will constantly focus on improving the performance of your team and yourself, consistently achieving targets and delivering results


Who are we looking for?
You will be able to demonstrate a keen business sense, producing menu items and directing a team in line with commercial and customer requirements delivering the highest level of quality.

As Head Chef, you will be someone with a proven track record of designing rotas that allow you to forecast and manage labour costs. You must understand the need to consider team characteristics and their collective productivity, looking to improve and deliver standards in the most efficient way possible.

You will be comfortable collaborating with other senior chefs in the group, sharing best practices in recruitment, retention and developing talented individuals.
From your experience you will be able to identify ways that business strategy, customer profile, culture and constraints influence the development of creative, profitable and competitive menus. You will be able to foresee market and business scenarios that present risks and opportunities to the business.
Someone who can set measurable, challenging goals for all team members, finding ways to improve staff’ knowledge and their approach, coaching and mentoring the kitchen team. Experience of delivering technical training and development content would be beneficial.

You will have a grasp of the principles of supply chain management, waste management, sustainable procurement and working practices in the kitchen. Understanding the principles of profit and loss and recognising how you can support the overall financial performance of the business through an efficient operation, building on past experience to achieve monthly and annual budgets.
In return, we are offering a rewarding role with scope for career progression along with;
· A competitive salary, negotiable dependent on experience
· Stream - the ability to access up to 40% of your wages as you earn them each week
· 28 days annual leave (rising to 33 days after 5 years)
· Health cash plan
· Generous employee discounts
· Employee Assistance Programme
· Enhanced maternity and paternity pay
· Apprenticeships available
· Life assurance
· Bespoke training programmes accessible to all
· An engaging & supportive work environment














2 Cover letter
Rajpal Singh
52 Tunnel Road
West Bromwich, Birmingham
West Midlands, B70 0FG
07951 104812
rajbhandari73@yahoo.com
Dear Hiring Manager, Bulls Head Earls Wood Common Solihull
I am writing to express my interest in the Head Chef position within your organisation. With over 25 years of experience in the hospitality industry, including senior leadership roles with Hilton Worldwide, Davy's of London, Tate Modern, Crowne Plaza, Marriott Hotels, Hyatt Regency, and currently as Head Chef at, Lancaster Wolverhampton I am confident in my ability to make a significant contribution to your culinary team.
Throughout my career, I have successfully managed high-performing kitchen brigades, developed innovative menus, maintained strict food safety standards, and delivered exceptional dining experiences across restaurants, hotels, banqueting operations, and large-scale catering environments. My experience ranges from leading teams of over 80 chefs to managing food costs, stock control, staff training, and operational excellence while consistently achieving the highest standards of quality and guest satisfaction.
As Executive Sous Chef at Crowne Plaza Gurgaon, I managed a brigade of 85 chefs across multiple outlets, ensuring smooth operations and consistent service delivery. During my time as Head Chef at Tate Modern's L7 Restaurant, I gained extensive experience in menu development, team leadership, health and safety compliance, and delivering high-quality food service in a demanding and prestigious environment. My leadership style focuses on motivating teams, developing talent, and creating a positive kitchen culture that encourages excellence and professionalism.
I hold a Diploma in Hotel Management and Catering Technology from the Institute of Hotel Management and Catering Technology, Dehradun, India. My commitment to quality has been recognised through achievements including Employee of the Month at Carnival Cruise Lines, ranking first at Carnival Cook College, and receiving the Hygiene Award at Hyatt Regency, New Delhi.
I would welcome the opportunity to bring my experience, leadership skills, and passion for culinary excellence to your organisation. I am confident that my background in both hospitality and restaurant operations would enable me to make an immediate and positive impact.
Thank you for considering my application. I look forward to the opportunity to discuss my suitability for the role in greater detail.
Yours faithfully,
Rajpal Singh

2. Curriculum vitae
RAJPAL SINGH
52, Tunnel Road
West Bromwich, Birmingham
West Midlands
London
B70 0FG
Phone no-07951104812
Email: rajbhandari73@yahoo.com


CAREER OBJECTIVE:

Seeking a challenging position as a Catering Manager/Head Chef, which enables me to utilize my skill, knowledge, and experience I gained through a wide-ranging employment background that offers much versatility and a commitment to excellence.

EDUCATIONAL BACKGROUND:

1993 – 1996: diploma in hotel management from Institute of Hotel Management and Catering Technology, Dehradun, India.


WORK EXPERIENCE:

Jul 2025 – Present: Head Chef at Lancaster Wolverhampton, Birmingham, West midlands

2017 – 2025: working for self-employee for different venues including Wolves Football Training ground, Cheltenham racecourse and commonwealth Games 2022 at Warik University

Aug 2015 – 2017: Executive chef Hilton worldwide (Double Tree by Hilton Dockland) London 

Aug 2012-2015: Head chef at Davy of London Wine bar and Restaurant (plantation Place)

Jun 2012-2015: Executive Sous Chef at Crown Plaza Gurgaon (N.C.R) India managing brigade of 85 chef all over the hotel.

Dec 2005 – Jun 2011: Head Chef, L-7 Restaurant, Tate Modern.

Major responsibilities:

Head Chef with managerial, coordinating, and menu developing experiences in various foods. 
Extensive experience in food preparation rules and regulations by FDA standards. 
Excellent written and verbal communication skills. 
Participate in ongoing food preparation and certification courses/workshops throughout TATE MODERN.
Excellent knowledge of creative food preparations, presentations, and coordinating with management.  
Manage a large team of chefs. 
Proven ability to produce under extreme pressure and short notices 
Able to follow directions and details of orders precisely. 
Ability to manage and support chef development.
Promote and maintain Health and Safety in the workplace
Excellent knowledge of international food products

26TH Nov 2003 until 18th December 2005
Junior Sous Chef.	CITY INN, Westminster.
A 460-room four-star hotel with 200 covers fine dining contemporary restaurant, room service and private dining facilities.

Major responsibilities:
Responsible for ordering all food items needed for daily operation.
Responsible for the smooth operation of the kitchen at all times.
Responsible for the following and maintaining departmental standards as instructed by the 
Executive chef.
Responsible for making the duty roster on weekly basis.
Training subordinates to deliver excellent guest services 
Assisting the sous chefs with recipe documentation for all menu items for the section.
Fostering positive working relationships within and outside the department.
Promote and maintain health and safety in the workplace.
Control and check daily requisition list and stock items to meet ideal food cost.

Nov 2002- Nov 2003
Chef-de-Partie. MARRIOTT HANBURY MANOR, UK


Major responsibilities:
Responsible for meat and fish section at the zodiac (2-AA rosette) restaurant.
Worked in banqueting kitchens with fine dining menus.

Oct 2001- Oct 2002
Demi-chef-de-partie.  TAJ PALACE, New Delhi, India.
At the Café’ Fontana dealing in fusion and Mediterranean cuisine.

June 2000- September 2001
Senior commis.	 MARRIOTT HOTEL, New Delhi, India.
125 cover multi cuisine restaurant

May1999-April 2001
Roast Chef.	Carnival Cruises Lines 
An insight into galley and quantity operation.

March 1996-April 1999
Commis-II.	 Hyatt Regency, New Delhi at their
24hr multi-cuisine restaurant.

June 1993-August 1993
Hotel Taj View, Agra 
Learning the kitchen operations and functioning of the production department.

June1994-August 1994
Trainee Chef. 	Hotel Lake Palace, Udaipur 
The first insight into the hospitality industry and its functioning of the various departments in a hotel

ACHIEVEMENTS:

Employee of the month at the Carnival College for the month of May 1999 at Miami, U.S.A.
Ranked first at Carnival cook College.
Won the hygiene award at Hyatt Regency, New Delhi, India.


PERSONNEL:

Date of Birth:                 25-07-1973

Nationality:                   British

Marital Status:              Married

Citizen:                        Citizen of G.B/ (O.C.I)

Reference:                     Can be provided on request


(                                 )


   RAJPAL SINGH
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