	ABDUL SAMAD
Birmingham, West Midlands.
Mobile: 07984061965 E-mail: tksamad20@hotmail.com

	
Personal Profile

	
I am a dedicated and innovative head chef in my own restaurant business with over 10 years of experience in kitchen operation, food preparation and staff management.
Very disciplined in food hygiene regulations with intense knowledge on health and safety procedures and adamant that all team members to act in accordance with the rules. Passionate in creating recipes with fresh products and focus on improving restaurant ratings. Believer in building relationships, good communication, promoting energy, managing and developing staff.

Work History

	
Sarga Restaurant                 |   Head Chef/Business Owner          |  2007 To Present

Main Duties:

· Preparing and cooking food with fresh ingredients and creating creative recipes.
· Liaising with staff, managers and customers in promoting the business.
· Maintaining a high standard of Food Hygiene and Health & Safety records for myself and for all staff.
· Dealing with staff payroll, cash and card registry and all financial matters for the business.
· Monitoring on stock and liaising with suppliers.
· Staff development by training and shadowing.

Regards Restaurant              |   Chef                                                  |   1997 To 2007

Main Duties:
· Working with the kitchen team.
· Preparing food and monitoring orders from customers
· Time management and targets on customer satisfaction
· Liaising with the business owner.
· Training other chef and cooks.

Highgat FC                              |  Semi Professional Footballer        |   1992 To 2007

Main Duties:
· Playing football 
· Keeping healthy and fit
· Communication with the team members
· Liaising with the football managers and coach








Education

	
University of Wales Trinity Saint David                                                  2020 to 2021 
Certificate of Higher Education in Skills for the Workplace (Level 4)   Expected Grade :   PASS

Joseph Chamberlain College                                                                     1992 to 1994
B-Tech National in Leisure and Tourism                                                     Grade : PASS

Holte Secondary School                                                                             1987 to 1992
English GCSE                                                                                                     GRADE:  B
Maths GCSE                                                                                                      GRADE:  C
PE        GCSE                                                                                                      GRADE:  A
Science GCSE                                                                                                    GRADE:  C
Art        GCSE                                                                                                     GRADE:  B
History GCSE                                                                                                     GRADE:  C

Additional Information

	
Certificate:  RQF Level 2 in catering/food preparation.

Interests/Hobbies: Creating new recipes and cooking, volunteering and playing football, health and fitness.

Technical Skills: Microsoft office, with Word, Excel and PowerPoint

Work Experience: Law courts and Office
References:

	
Available on request.














		Head Chef
Vira International UK Ltd - Pinner HA5
£38,000 a year - Full-time, Permanent
Apply with Indeed
Date Posted: 08/01/2021
Our client is a highly rated Indian restaurant in Hatch End that is looking for an experienced Head Chef to join their team.
As head chef you will be enthusiastic, self-motivated and ready to embrace fast paced work whilst managing a team.
You will be a natural leader and able to deliver consistent excellent results in a busy, fast paced environment.
About the role:
You will be working closely with chefs of all levels to deliver and manage all food preparation and relevant kitchen activities for a busy high street restaurant.
You will oversee everything that goes on in the kitchen, preparing and creating a variety of dishes and delivering consistent high-quality results whilst managing the performance and duties of all key kitchen staff.
As a key member of the team, you may find that your shifts cover days, evenings and weekends so flexibility is key, as is the ability to maintain a healthy work-life balance.
Key Responsibilities:
- Overall responsibility for the kitchen’s daily operations.
- Management of all kitchen staff.
- Creating new dishes and items for seasonal menu.
- Interviewing/hiring of new staff.
- Monitoring and control of stock levels.
- Implementing all relevant health and safety/hygiene procedures in the kitchen.
- Consistent high standard of performance in a fast-paced environment.
- Ensuring all kitchen activities meet and comply with up-to-date COVID-19 rules and regulations.
Minimum Requirements:
- Minimum 3 years of relevant experience in a similar role.
- RQF Level 2 (Or similar qualification) in catering/food preparation desirable.
- Competent level of English (both written and spoken).
Desired Qualities:
- Excellent knowledge of all kitchen sections/operations.
- Experience producing a wide range of food dishes and excellent knowledge of the catering industry.
- Awareness of Control of Substances Hazardous to Health Regulations (COSHH) and chemical safety.
- Awareness of manual handling techniques.
- Ability to work well and provide consistent results under pressure.
- Leadership/Management skills.
- High level of attention to detail.
- Highly motivated and able to work unsupervised.
Employee Details:
£38,000 per annum
48 hours per week
Please paste this link in your browser and apply here at:
https://www.vira.co.uk/apply-online
About Vira International:
We are a specialist International Consultancy, founded in 1970 with offices in London, Mumbai, Goa, Cochin, Darjeeling and Nepal. Vira International Ltd is an OISC registered immigration firm, providing immigration advice and services to a wide range of clientele. Our client list in the UK includes reputed hotel chains, restaurants, IT and telecommunication companies, finance and leisure companies, Radio and TV channels, Educational institutes certified by QAA/BAC/Edexcel etc. For honest and expert advice call or email us.

Reference ID: SDHC1

Job Types: Full-time, Permanent
Salary: £38,000.00 per year

Schedule:
· Monday to Friday
· Weekends
COVID-19 considerations:
We have implemented relevant Covid-19 considerations such as hygiene and sanitary practices on all premises and remote interviews when necessary.
Experience:
· Head Chef: 3 years (Required)
Work remotely:
· No

» Post your CV 
	
	
















Covering Letter
ABDUL SAMAD
Birmingham, West Midlands.
Date.................
Vira International Ltd
Unit 2, FORUM HOUSE,
Empire Way,
Wembley Park,
HA9 0AB,

Dear Sir/Madam
Reg: Head Chef Vacancy
Having seen your advertisement on Indeed jobs website for a head chef, I would like to express my interest and apply for this role. 
I had owned a restaurant since 2007 and the business was very successful, however due to Covid crisis I had to close it down. I have over 20 years of experience working as a chef since 1997, my speciality is in Indian food with a mixture of other south Indian fusion. 
I believe that I have the skills, creativity and the right qualification that is required for this role and I would like the opportunity to show my passion and enthusiasm in cooking. I am able to work as part of the team and able to give and follow instructions, I am familiar and comfortable in ordering supplies for stock and making sure the business is running smoothly. As head chef I have worked to maintain positive staff rate, reduce waste and improve turnover for my business and for my previous employer. I have the gained certification for health and hygiene, health and safety and all relevant qualification for catering. I believe in delivering high quality meals in timely manner so the customers are satisfied. I have trained and develop new and present staff, monitoring their achievements and helping anyone that facing any difficulty. I like to work hard in a calm patient manner and able to work under pressure, I like being organised and pay great attention to details.
I would be happy to come and show you my culinary skills and discuss about the role in more details. Please see my CV enclosed with this letter, it shows all my expertise and my qualification to meet your needs. 
Thank you for your time and consideration.
Yours Faithfully
Mr Abdul Samad
