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Elena Constanta  Paraiciuc

Email:  co_sorinp@yahoo.com

Mobile: 07393686122


PROFILE:

I am a self-motivated woman with more than five years’ experience supporting kitchen operations, good communication skills. Quality- focused and efficient Chef adept at preparing and plating food in high energy, fast paced kitchens. I am experienced in working as a part of a team and pride myself in adapting to an existing team. Speaking five languages, English, French, Italian, Spanish and Romanian, seeking to bring strong supervisory, food prep, and organisational skills in collaboration with leading chef in the culinary world. 
HIGHLIGHTS:
-Food Hygiene certificate
-Food safety and sanitation.
-Department of health.
- Staff development/training.
-Labour and food cost control.
-NVQ Level 1/2 in food preparation and cooking.
-NVQ Level 3 in Professional Cookery.


EXPERIENCE:
 Sous Chef for Chartwell                        01/11/20- current working
Responsibilities:

-Directing the food preparation process and delegating tasks.
-Supervising all kitchen stations.
-Supervising, motivating and working closely with other Chefs of all levels.
-Carry out accurate weekly stock takes.
-Assist in the planning of menus ensuring that they achieve and maintain the budgeted food costs.
-Ensure the food is prepared to required standards checking for taste, presentation and quality.
-Make sure me and my team meet all legal and company requirements for fire, health, safety and hygiene.
- To look out for any problems or potential problems with safety or hygiene and report them to the Executive Chef.


Cook at The Potters                                 23/02/20-31/10/20. 
Responsibilities:
-Ensure ingredients and final products are fresh.
-Follow recipes, including measuring, weighing and mixing ingredients.
-Bake, grill, steam and boil meats, vegetables, fish, poultry and other food.
-Present, garnish and arrange final dishes.
-Occasionally serve food.

Chef at Coldra Court Hotel by Celtic Manor       05/11/19-22/03/20
Responsibilities:
 -Lead, mentor and manage culinary team.
 -Develop and plan menus and daily specials.
 -Create prep list for kitchen crew.
 -Manage food costing and inventory.
 -Ensure compliance with applicable health codes and regulations. 
General Assistant at Superbowl Newport		        31/04/16-28/10/19
Responsibilities:
-Dealing with membership request.
-Checking people in bowling.
-Catering and arranging kids birthday parties
-Serving in the bar.
-Hosting online chat.
Basic troubleshooting on the bowling lanes.           
Bartender at Superbowl Newport 					19/05/2016-21/12/2017
Responsibilities:
-Mixing beverages using an extensive range of ingredients including liquor, bitters, soda, water, sugar and fruits.
-Taking beverage orders from customer or wait staff and serving drinks as requested, paying extreme attention to detail.

Kitchen assistant and 
Counter assistant at Fintan’s Newport               14/02/15-09/12/16.
Responsibilities:
 - Preparation of food in line with current food hygiene standards.
-Support chefs in a specific work section
-Organise the storeroom
-Unload deliveries.
-Handling raw and cooked food safety
-Operating a till and vending machines
-Handling customer enquiries and complaints.

EDUCATION:
 Associate of Science: Culinary Arts London Culinary Academy- London, England
-Training: Italian Cuisine Skirbull Cultural Centre- Brentwood England Affiliations
- University of Wales Trinity Saint David- Certificate in Higher Education of Skills in Workplace-Current full-time student.
Hobbies:
Long walking with my son, discover and explore the nature.

REFERENCES:
Available on request


























Elena Constanta Paraiciuc
63 Corelli Street
NP19 7AS
Newport 
        
 
Karren Miller
Sarah Morgan
Compass Group PLC Registered Office: Compass House Guildford Street Chertsey Surrey KT16 9BQ UK. 

5 July 2021 

Karren Miller 

                            Dear Mrs Karren Miller,
As a highly skilled Sous Chef I read your posting for a new Executive Sous Chef with interest. My experience aligns well with the qualifications you are seeking at Chartwells Compass Group in particular my role as an Executive Sous Chef at Somerset School and I am certain I would make a valuable addition to your organisation.
With more than 5 years’ experience as a Sous Chef I am adept in meal planning team leadership and budgeting. Moreover, while my on-the-job experience has afforded me a well-rounded skill set including first-rate project and resource management abilities I excel at:
· Overseeing quality assurance for all dishes.
· Establishing consistent procedures to maximise guest enjoyment.
· Analysing food costs and controlling waste.
· Coordinating meal preparation cleaning and assembly procedures.
In addition to my experience and personal qualities in your Company, I have a solid educational foundation and a passion for the culinary arts. Working with kids is something that make me more motivated and passionate. I think I am the right person for this job, and I know I can bring more qualities and more success to the company.
Please review my attached cv for additional details regarding my expertise and career achievements. I will follow up to request an appointment to discuss how my experience and background meet your needs.
Thank you for your time and consideration. 
Your Sincerely Elena Constanta Paraiciuc.
                                      
                                 Individual Reflection Assessment        

For the purpose of this reflection, I will be using Gibbs (1988).


Description:
Everyday life gives you a chance, every day you can change the direction of your career, in this report you will find a part of my journey through work and University. Few months ago, to be more precise ten months ago, because of the pandemic I lost my job, like all the people I start to look for jobs through the internet. I have an account on Indeed.com.  my CV is upload on the website and I start to apply for jobs, in one day I got a call, because I have applied for so many jobs, when I got the call, I had no idea what company it is. I am a Sous Chef, I have more then 5 years’ experience in the Kitchen. I got invited to the interview, I passed the interview, and I got the job. But after few months I got accepted in the University, where between other stuff I study how to build a CV and a cover letter, in the past I had a CV but never a cover letter and now after few months in my new job another opportunity come up, Executive Chef in the Company where I work. In this report you will find how I build a CV and write a cover letter and apply for the job that I want.
Feelings:
Beside of my fears with the university, with my reports, I have my job to, I love my job, I love working with kids, because I work in a school but like everyone I want more, I knew in one day an opportunity will come for me, I saw online my Company advertising new jobs, and click after click I find it my dream job. I was so happy and so exited but I realised my CV is not build proper and cover letter, never used, all the time when I was applying for jobs, I was skipping the step with cover letter. So, panic got me, all what I need to do is to calm and go back to my lectures, read, try to find the best way for my CV to be one of the best and make sure my Cover letter is a proper one.
Evaluation:
So, I went back to my lectures, the one with Cv’s and cover letter and start to build my CV and write my cover letter for Executive Chef for the company that I already work. I am lucky because is not so hard to do it with all the information that I have from my lecture’s.
Analysis: 
I already had my CV because I had applied for other jobs in the past but was not so excellent and I need it to add more skills, more experience that I gain through all those years working in the kitchen. I did watch the video from my lecture, I did download the example that my tutor gave it and I start to refresh my CV. Took me 2 days to read and write and delete but I did it. Another 2 days to write the cover letter, delete and rewrite again. I had done the cover letter to, after I had my CV and my cover letter, I have applied for the job that I want. 
Conclusion:  
I think the course that I take to the university help me a lot with my CV and cover letter, I think all the skills that I develop during the course build my confidence and I am sure it will help me to get this job. Still, I need to learn how to control my fear, and how to be more confident about my skills but I think I am on the right way. I think I will be successful because I already work for the company, and I know what they expect from you and what can I bring to the company.
Action Plan:
Even if I am not successful for the job I will not give up, I will work hard and I will study more and hope in the future I will be the best candidate for the job. I wait my interview now. I will prepare for my interview, I will be confident, I will practice home with my friends before the interview and I will go ready to amaze my boss.

Gibbs G (1988). Learning by Doing: A guide to teaching and learning methods. Further Education Unit. Oxford Polytechnic: Oxford











