Marina Lavinia Neda 2312753


What role are you applying for? Role/Company
Role:vegan chef
Company: Wild thing

What is the job description of the role?
The vegan chef responsibilities are to revolve creating plant based dishes that do not contain animal products,moreover, studying recipes, setting up menus and preparing food that do not contain no animals. Vegan chefs specialize in using fruits, vegetables, grains, and legumes to make flavorful and nutritious meals. They also have a good understanding of vegan ingredients and cooking techniques. It's a great job for someone passionate about veganism and culinar creativity.

day to day duties of a vegan chef would be.
Menu Planning is one of the key responsibilities of a vegan chef is menu planning. You'll get to flex your creative muscles by designing innovative and balanced vegan menus for the restaurant or catering service. This includes selecting a wide variety of fruits, vegetables, grains, legumes, and other vegan ingredients to create diverse and flavorful dishes.

Food Preparation: The heart of your role as a vegan chef lies in food preparation. You'll be responsible for chopping, sautéing, baking, and using various cooking techniques to transform raw ingredients into delicious vegan dishes. This requires skill, precision, and a deep understanding of vegan in gredients and their uniques characteristic’s. 

•manage food costing and inventory
•Martian standards for food storage,rotation,quality and appearance.
• check temperature of the fridge
•check expiration dates for the food products
•Establish maintaining and cleaning schedules for equipment,storage and work areas.
 
What is the person specification?(skills,traits ,experience and qualifications)

•Culinary Expertise: A vegan chef should have strong cooking skills and be proficient in various cooking techniques.
•Knowledge of Vegan Ingredients: It's important to be familiar with a wide range of vegan ingredients and how to use them in creative ways.
•Recipe Development: Being able to develop unique and delicious vegan recipes is a valuable skill for a vegan chef.
• Time Management: Working efficiently and managing time effectively in a fast-paced kitchen environment is crucial.
•Attention to Detail: Paying attention to details like seasoning, plating, and presentation is important to create visually appealing dishes.

• Organization: Staying organized and maintaining a clean and efficient workspace is crucial for a vegan chef.

Experience 
• Formal culinary training / culinary degree
• 3-5 years experience in high-volume kitchens
• Previous kitchen management experience
• ServSafe certification


Qualifications:
•Culinary Education: Having a culinary degree or formal training in cooking can provide a strong foundation for a career as a vegan chef.
• Experience: Gaining experience in professional kitchens or working under experienced chefs can help develop skills and knowledge.
•Knowledge of Nutrition: Understanding vegan nutrition and the principles of plant-based cooking is important for creating balanced and healthy dishes.

My key skills:

Menu creating - using seasonal local products to create exciting menus 
▪ Food preparation - fast and efficient and prepping veg 
▪ Head chef duties - Delegating to team to complete the tasks, cooking delicious meals and presenting to high standard
▪ Food hygiene knowledge - Sound knowledge of cooking safe food and paperwork recording  requirements in line with legislation 
▪ Team working – Highly dependable, honest and hardworking team member.
▪ Communication – Described as a confident communicator with an excellent understanding of English and good spoken skills.
▪ Languages – Fluent in Spanish and Romanian.  Self-taught Spanish at the age of 8. 
▪ Planning – Organised and practical approach to completing tasks.
▪ Budgeting – Great at managing money and budgeting for family.
Food hygiene level 2









 Background of wild thing:
Wild Thing originally opened in Grangetown in 2018 before moving to Cathays Community Centre in 2020 and, run by Lauren Saunders, is a cafe whose aim was tackling food insecurity by hosting community dinners as well as implementing a 'pay what you can' system. A plant based catering company based in Cardiff covering south wales and beyond.Wild Thing is 100% vegan that create seasonal and sustainable menus, using organic and locally grown produceIt’s been emotional. We love Grangetown.
Highly recommended, great staff and food.

1. What has motivated you to apply for this particular role?my ambition was using my imagination and making my own recipes was mostly what made me gain motivation to apply for this particular role.



2. ﻿﻿﻿What specific skills, knowledge, and experience do you have that equips you for this role?


exciting menus 
▪ Food preparation - fast and efficient and prepping veg 
▪ Head chef duties - Delegating to team to complete the tasks, cooking delicious meals and presenting to high standard
▪ Food hygiene knowledge - Sound knowledge of cooking safe food and paperwork recording  requirements in line with legislation
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