Damian Kwapisz

Swansea, Wales  damiankwapisz83@gmail.com





Profile

An energetic, motivated, and ambitious individual. I work very well under pressure and within a team. I am polite, well-mannered, and diligent. I am very excited about the opportunity to help local community and people in need in the role of a support worker. My many years of employment as supervisor of housekeeping at The Nursing Home is crucial to providing a high standard of personal care and support to individuals within their own home.




Education


2025-Present                                                     University of Wales Trinity Saint David                                                                            
                                                                                 Certification in Care, Level 4  
Developing Skills for Employment
Introduction to Health, Care and Education
Preparing for success in Higher Education  
                                                                                      

1998-2001                                                            The Gastronomic School in Poland                     
                                                                                                  Skilled Chef       
Professional Skills & Teamwork
Food Science and Nutrition
Culinary innovation & Product Development



Experience

09/2014-Present                                                     Brynfield Manor Nursing Home                                    
                                                                                 Supervisor, housekeeping

Plan and coordinate work schedules, supervise and train staff to maintain high standards of hygiene, help with housekeeping tasks as needed, and work closely with other teams to ensure smooth home operations. Help residents with their needs and concerns while always following health and safety guidelines.


05/2007-07/2013                                                     School Aspirant of Fire brigade
                                                                                               Poland, Chef                              
	
Strictly follow HACCP guidelines and other food safety and hygiene regulations. Food preparation, quality assurance, and menu planning. Capability of handling special dietary needs, including allergy-sensitive meals. Operating convection steam oven.

Additional skills

Level 3 - Cleaning supervision
Level 2 - Food Hygiene and Safety for Catering
Driving license Category B
Health and Safety - online course
COSHH - online course
Infection Control - online course
Fire training - online course
Safeguarding of Vulnerable Adults - online course


