Dear Hiring Manager,


I am writing to express my interest in the position of Sous Chef at your establishment. With extensive experience in professional kitchens and a proven record of supporting high standards of food quality, service, and teamwork, I am confident in my ability to contribute effectively to your culinary team.

Throughout my career, I have developed a strong background in all aspects of kitchen operations — from menu planning and food preparation to staff supervision and cost control. My experience working at venues such as Albannach, Gaucho Grill, and Plateau Restaurant (Canary Wharf) has strengthened my ability to work efficiently under pressure while maintaining attention to detail and consistency in every dish.

I pride myself on being reliable, organized, and enthusiastic about creating excellent food. I work well both independently and as part of a team and enjoy mentoring junior kitchen staff to maintain a positive and productive environment. I am also committed to always maintaining the highest levels of hygiene and food safety.

I would welcome the opportunity to bring my experience and passion for food to your team. I am available for an interview at your convenience and look forward to the possibility of contributing to your continued success.

Thank you for considering my application.

Yours sincerely,
Dwayne Brown



DWAYNE BROWN
97 George Lane, London, SE13 6HN
Tel: 0793146101  Email: try_0scar@yahoo.co.uk

PERSONAL PROFILE
I am an enthusiastic and hardworking person who believes in working to the best of my ability. I am consistent, reliable, self-motivated and capable of working independently. I am an excellent team worker and find it easy to get along with people. Additionally, I have good working experience of Sous Chef responsibilities. In my current employment, I am actively involved in organizing orders, staff supervision, team leading, kitchen control, menu planning and food cost assessment.

EDUCATIONAL BACKGROUND
Westminster Kingsway College
· National Vocational Qualification Level 4 – Kitchen and Larder Specialist
· National Vocational Qualification Level 3 – Food Preparation and Cooking
· National Vocational Qualification Level 2 – Food Preparation and Cooking
· National Vocational Qualification Level 1 – Food Preparation and Cooking
· Food Hygiene Certificate – Stage 2a Hygiene Awareness and Essential Food Hygiene

EMPLOYMENT HISTORY
Currently: Contract Options Agency
January 2010 – June 2011
Albannach – Branbs PLC
Position: Sous Chef
March 2008 – December 2009
Gaucho Grill – Sloane Square & O2 Arena
Position: Sous Chef
February 2004 – 2008
Conrad Group, Plateau Restaurant – Canary Wharf
Position: Senior Chef de Party / Acting Sous Chef
February 2002 – January 2004
Clifford Chance Restaurant
Position: Chef de Party
November 2001 – January 2002
Scott Restaurant, Oyster Terrace & Bar
Position: Chef de Party
May 2000 – September 2001
New Tate Modern Gallery, Millbank, London
Position: Demi Chef de Party*
Duties: Stocktaking, ordering, working on salad, starters and sauce sections
February 1998 – March 2000
Blue Mountain Coffee Shop & Café
Position: Head Chef de Party*
Duties: Stocktaking, ordering, working on salad, starters and sauce sections

HOBBIES AND INTERESTS
I enjoy working with people and supporting others in the community. I like being creative, socializing, meeting new people, and I also enjoy watching and playing sports as well as listening to music.

