Job description

WE'RE CURRENTLY RECRUITING AN AMBITIOUS CHEF TO HELP US CREATE EXCEPTIONAL FOOD EXPERIENCES FOR EUREST ON A FULL TIME BASIS. AS A CHEF, YOU WILL BE RESPONSIBLE FOR PREPARING AND SERVING THE KIND OF FOOD THAT TRULY BRIGHTENS OUR CLIENTS' AND CUSTOMERS' DAYS, ALL WITHIN THE MARKET-LEADING FOOD SERVICE COMPANY IN THE UK. YOU'LL GET GIVEN EVERY OPPORTUNITY TO PROGRESS WITHIN A COMPANY THAT INVESTS IN ITS PEOPLE, CELEBRATES INDIVIDUALITY, AND REWARDS AND RECOGNISES EMPLOYEES WHO GO BEYOND THE PLATE.

COULD YOU BRING YOUR PASSION AND CULINARY SKILL TO EUREST? HERE'S WHAT YOU NEED TO KNOW BEFORE APPLYING:
YOUR KEY RESPONSIBILITIES WILL INCLUDE:
· PREPARING DELICIOUS, HIGH-QUALITY FOOD THAT DELIGHTS OUR CLIENTS AND CUSTOMERS
· OVERSEEING AND IMPLEMENTING MENU CHANGES IDENTIFYING OPPORTUNITIES TO IMPROVE OUR FOOD SERVICES
· LISTENING AND ACTING ON CUSTOMER FEEDBACK TO CONSISTENTLY IMPROVE OUR FOOD SERVICES
·  SUPPORTING WITH THE CREATION OF NEW MENUS AND CREATIVE FOOD    CONCEPTS
· REPRESENTING EUREST AND MAINTAINING A POSITIVE BRAND IMAGE MONITORING INVENTORIES TO KEEP OUR KITCHENS WELL-STOCKED OVERSEEING KITCHEN CLEANING RESPONSIBILITIES TO MAINTAIN HYGIENE STANDARDS
·  COMPLYING WITH FOOD HANDLING, HYGIENE AND HEALTH AND SATEFTY  REGULATIONS

OUR IDEAL CHEF WILL:
· BE PASSIONATE ABOUT GREAT-TASTING FOOD AND EXCEPTIONAL CUSTOMER SERVICE
· HOLD A CITY & GUILDS 706/1 & 2 OR NVQ EQUIVALENT HAVE EXPERIENCE SUPERVISING A TEAM
· HAVE EXPERIENCE IN A SIMILAR CHEF ROLE HOLD A FOOD HYGIENE CERTIFICATE
· HAVE A FLEXIBLE APPROACH TO WORKING
· WE ENSURE YOU'RE REWARDED FOR ALL YOUR HARD WORK, WHICH IS WHY WE OFFER A COMPREHENSIVE BENEFITS PACKAGE WHICH INCLUDES BUT IS NOT LIMITED TO:
· EXCLUSIVE TRAVEL DISCOUNTS WITH TUI, EXPEDIA, BOOKING.COM AND MANY MORE
· SAVE MONEY ON YOUR FOOD SHOP WITH DISCOUNTS ON TESCO, SAINSBURY'S, MORRISONS AND MANY MORE
· UP TO 44% OFF CINEMA TICKETS TO ENJOY YOUR FAVOURITE BLOCKBUSTER REGULAR EMAILS FILLED WITH THE BEST DISCOUNTS AND SAVINGS AVAILABLE
· RECEIVE WOW POINTS EVERY TIME YOU SPEND AND USE THEM ON A WIDE RANGE OF BRANDS
· UN-WIND WITH US WITH FREE WELLNESS, MINDFULNESS AND EXERCISE CLASSES
· YOU CAN SHARE ALL DISCOUNTS AND OFFERS WITH YOUR FRIENDS AND FAMILIES
· CONTRIBUTORY PENSION SCHEME

  GROW YOUR CAREER WITH OUR CAREER PATHWAYS PROGRAMME

02.07.2022
EUREST
Tamworth Staffordshire B78 1SE




Dear hiring manager,

Regarding the Chef position currently advertised on caterer.com, please find attached a copy of my CV for your consideration.

Having worked within the industry for over eight years, I have developed a wide range of skills that would meet, and exceed the expectations for the role.

In my previous role as a Sous-chef for Baron's Pub I have had many achievements, including successfully running the kitchen by myself on multiple occasions.
I would relish the opportunity to bring this level of success to your company.

If you would like to get in touch to discuss my application and to arrange an interview, you can contact me via phone at 07414029366 or email at klaus_ivan@yahoo.com.
I look forward to hearing from you soon.


Yours sincerely, Klaus Ivan

KLAUS IVAN





CHEF
Extensive experience in high- pressure gourmet restaurants and the ability to lead large teams.
Ease of developing good interpersonal relationships and ensuring customer satisfaction.

CONTACT
07414029366

West Midlands, UK klaus_ivan@yahoo.com




WORK HISTORY	
BARON'S PUB
2019 to 2020
Role: Sous-chef Responsibilities: Food prep and food safety checks. Ensuring standard portions and quality of dishes.

BLUE ARROW, SIMPLY CHEF, JUBILEE
2015 to 2019
Role: Freelance Chef Responsibilities: Preparing the food for cooking. Reviewing the menu and doing inventory.

TAPAS REVOLUTION
2014 to 2015
Role: Sous-Chef Responsibilities: Food prep and ensuring all food is up to standard in a clean and safe kitchen.


EDUCATION
2009 - 2012
Sports College Galati




TRAINING
2018 - Level 2 Food Hygiene and Safety for Catering



LANGUAGES
ENGLISH - PROFESSIONAL LEVEL 
ROMANIAN - NATIVE
