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Job Description

About the Role
Chef Manager - North London - 6 Lingard Ave, London NW9 5BG
£41,000 per annum/ 40 hours per week - Monday - Friday - 7am to 3.30pm
Our food is crafted onsite by passionate people using the best ingredients and we know that a balanced, plant focused, natural, fresh and sustainable menu will increase the productivity of our customers and keep them motivated and happy whilst at work.
We provide amazing food, create inviting spaces, and develop engaging environments that inspire, motivate and unite our customers
We are looking for a talented, enthusiastic and experienced Chef Manager to join our dedicated catering team, who produce outstanding food using the finest and freshest ingredients in this highly innovative corporate environment.
Responsibilities include: 
· The Chef Manager will plan, organise and direct the preparation and cooking of food ensuring that the company’s reputation for quality is enhanced with customers and clients at all times
· Adopt a hands on approach taking responsibility for the food production covering all employee dining along with an extensive range of pop ups.
· Possess an exceptional drive for quality and innovation
· Responsible for all aspects of food safety, Health & Safety and COSHH
· The Chef Manager will be required to implement and maintain food monitoring procedures to facilitate budgetary control and to monitor all costs involved in the kitchen against agreed budgets
Our Ideal Chef Manager will: 
· Proven experience in a role as Chef Manager being able to demonstrate a track record of catering for large numbers but at the same time making the customer feel that their meal has been individually prepared for them.
· Have a ‘big personality’ .Great people skills and be able to lead, develop, train and inspire a small team.
· Have a real passion for food and customer service along with bags of enthusiasm and recognising that customer engagement is key.
· Food Innovation and development is essential along with being up to date with current food trends
· Ability to communicate at all levels
· Superb culinary skills
· Good financial understanding
· High standards and be quality driven
· Excellent organisational skills
· A 'Can do' attitude












CV
Sonia De Oliveira Mascarenhas Da Silva 
07960960850 | soniamascarenhasdasilva@gmail.com  
PROFILE 
A second year Business Management student with more than 15+ years’ experience working in the hospitality sector in various roles that have allowed the development of excellent organisational skills, good understanding of food requirements and ability to perform well in fact paced environments. A positive and passionate individual who works well in teams’ skills developed through previous work experience. 
EDUCATION & QUALIFICATIONS 
Alisson Academic transcript - Certificate of Higher Education Certificate of completion in paediatric First Aid under the Category Health	2025 
Barnet College - Level 2 NVQ in Multi-Skilled Hospitality Services	2009 
Maintain a Safe ,Hygienic and secure working environment .Contribute 
Barnet College - Level 2 NVQ in Multi-Skilled Hospitality Services	2009 
Barnet college - ESOL Skills for life -Certificate English for Speakers of Other Languages	2009 

WORK EXPERIENCE 
Sous Chef | Compass Group	Jan 2023 to Jan 2025 
· Assisted the Head Chef in daily kitchen duties and planning the menu. 
· Ensured that there is high quality of food preparation and presentation.  
· Managed stock and inventory of the ingredients.  
· Ensured that there was a high quality of hygiene, safety and sanitation that complies with the health and safety regulations. 
· Aided in planning the menus and ensured that they were presented on time.  
· Successfully managed kitchen operations during busy times whilst maintain excellent quality of food and hygiene. 
· Reducing food waste through, enhanced stock management.  
· Reducing prep time by multi-tasking whilst still maintaining great quality of food and hygiene. 
Chef Manager | Alliance in Partnership (AIP)- Barnet, Greater London	Oct 2016 to Jan 2022 
Responsible for overlooking operations within the kitchen, staff management and ensuring high quality of food. Presenting leadership skills and delivering efficiency in service while maintaining food safety standards. 
· Overlooked daily kitchen operations and ensured that there was a smooth service. 
· Planned menus that met the students’ needs and food requirements- allergies, and budgeting targets. 
· Monitored the quality of the food, hygiene, presentation and portion of the food. 
· Controlled the stock levels, food supplies and reduce waste. 
· Maintained organisation and cleanliness within the kitchen throughout the day.  
· Managed, trained and supervised kitchen staff so that they maintained all their requirements. 
Chef Relief | St James and independent Jewish-Barnet London	Oct 2014 to Oct 2016 
· Responsible for cleaning the cafeteria and kitchen area. 
· Prepared and cooked meals to a high quality that meet the menu requirements.  
· Supported the cook through preparing the ingredients for the meals and desserts. 
· Communicated effectively with other staff members during staff shortages.  
· Maintained high hygiene within the kitchen while preparing the food and serving.  
· Prepared a variation of salad boxes and meals.  
· Stocked and organised the fridge.  
· Took payments from the students for the meals.  
·  Ensured that the prices for the meals matched. 
· Consistently maintained high hygiene standards as well as high quality food within the kitchen area. 
CLEANING | T C CLEANING CONTRACTORS LTD	Jan 2011 to Jan 2012 
A professional commercial cleaning agency providing high-quality maintenance and janitorial services for corporate and industrial clients. 
· Delivered high-standard cleaning services for commercial premises, ensuring all areas met strict health and safety requirements. 
·  Operated industrial cleaning equipment, including floor buffers and steam cleaners, to maintain large floor areas. 
· Sanitized restrooms, kitchens, and communal staff areas to prevent cross-contamination and ensure a hygienic workplace. 
· Managed the inventory of cleaning chemicals and supplies, ensuring they were stored and used according to COSHH guidelines. 
CATERING ASSISTANT/CHEF ASSISTANT | PREMIER EMPLOYMENT GROUP LTD	Jan 2011 to Jan 2012 
· Assisted senior chefs with food preparation, including washing, peeling, and chopping ingredients to ensure efficient kitchen service. 
· Maintained a clean and organized kitchen environment by sanitizing work surfaces, washing utensils, and managing waste disposal. 
· Set up and arranged serving areas for large-scale events, ensuring all food displays met high aesthetic and hygiene standards. 
· Monitored food storage temperatures and stock levels to comply with Food Safety and Hygiene regulations (HACCP). 
· Operated various kitchen equipment and commercial dishwashers safely and efficiently.  
Cleaning | Turners Cleaning & Support Services Limited	Sep 2009 to Nov 2012 
Cleaning classroom in the primary school 
· ensuring a hygienic and safe environment for students and staff. 
· Executed daily janitorial tasks, including vacuuming, mopping floors, dusting surfaces, and sanitizing high-touch areas. 
· Managed the disposal of waste and recycling in accordance with school health and safety regulations. 
· Monitored and replenished cleaning supplies, reporting any equipment maintenance needs to the supervisor. 










Dear Hiring Manager

I wish to apply for the role of Chef Manager, currently being advertised on Indeed. Please find enclosed my CV for your consideration.  
As you can see from my attached CV, I have over 15 years of experience in the food and catering industry, and I believe that with all my experience and my achievements during this time make me the right/perfect candidate for the role. 
In my current role as a Chef Manager, I have been responsible for assisting the Head Chef in daily kitchen duties and planning the meals for the consumers. I must ensure that there is a high quality of food whilst preparing the menu items as well as its presentation for it to meet the consumers’ needs and high-quality food items. Additionally, I must manage the stock and inventory for the ingredients and ensuring there is the highest quality of hygiene, safety to comply with the health and safety regulations. Furthermore, I must successfully manage the kitchen operations during busy times whilst maintaining high quality of food and hygiene within the workplace.  
All of this, coupled with my enthusiasm and dedication, organisation and time management which 
has helped with prep efficiently, prevent chaos and ensures services are presented effectively. By being organised it has allowed me to complete tasks quicker which allows quicker preparation time and dishes to be presented before the scheduled time. It has also allowed me to produce less wastage as I am able to handle track stock quicker through organising. Time management has allowed me to handle multi-tasking quicker as well as meeting the deadlines quicker. It has also helped with planning ahead as I am able to coordinate preparations for the next shift.  
I am confident that I can bring this level of success with me to your organisation and help enhance and build upon their reputation as the food market. With my previous experience and expertise, I believe my contribution will have significant impact within this business as I will continue to produce the highest quality and enhance the skills that I have developed within this industry.  
 
Thank you for considering my application. I look forward to discussing how my skills and experience can benefit and contribute to this business.  
 
Yours sincerely 
Sonia  
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