
Super 8 Restaurants
West London W1F


Dear Sir/Madam,



I am writing to express my interest in the position of Sous Chef at your establishment. Wicht, I find it on LinkedIn. 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 Faithfully,
Dwayne Brown




DWAYNE BROWN

Email: 2334718@student.uwtsd.ac.uk


Personal Profile
An innovative Sous Chef with 23+ years’ experience delivering streamlined kitchen operations for renowned organizations. Advanced communicator who can converse at all levels and coordinate with restaurant management teams to ensure budgets and kitchen efficiencies are consistently maintained. Equipped with strong culinary knowledge, coupled with experience managing a 150 à la cart seated restaurant within the Excel Exhibition center.

Key Skills· Purchasing Inv and 
· entory Control  
· Conflict management/Resolution Staff leadership & Training 
· Strategic organization & Planning
· Creative menu development 
· Cost containment and Reduction



· Advanced communication
· Great attention to detail
· Client relationship management 
· Budget awareness & Monitoring 
· Business administration 
· Foodservice management 
· Analytical and conceptual thinking


EDUCATIONAL BACKGROUND
At present attending university of Wales Trinity Saint Davis
Doing Business skills for the workplace
From February 2004 to December 2005, 
Westminster Kingsway College
From September 1999 to June 2002
To proceed my National Vocational Qualification in food
· 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
present doing some Agency work as Sous chef 
Work at gherkins May 2025 as  Sous chef up to September 2025
October 2022 – 2025
Harley Street Clinic, London– Sous Chef / Senior Sous Chef
Position: Senior Sous Chef
· Directed the food preparation process, delegated tasks and supervised all kitchen stations.
· Assisted the Head Chef to create menu items, recipes, develop new/existing dishes, and created rotes.
· Streamlined kitchen operations, created accurate prep sheets, standardized recipe files and product-rotation systems.
· Enhanced employee retention and morale by promoting collaborative working, emphasized guest relations and instituted a positive means of dealing with stress in a highly pressurized environment.
· Provided guidance to junior kitchen staff members, including, but not limited, to line cooking, food preparation, and dish plating.
· Managed food and product ordering; kept detailed records, minimized waste, and managed budgetary concerns.
· Coordinated with the restaurant management team on supply orders, budgets, kitchen efficiency and staffing.



July 2011 – October 2020 (5 years part-time/ 3 years full-time)
Excel Exhibition Centre/Olympia/ Levy Group
Position: Retail Sous Chef/ Head Chef 
· Acted as the role of head chef; managed a 150 à la cart seated restaurant within the Excel Exhibition center. 
· Directed the food preparation process, delegated tasks and supervised all kitchen stations.
· Assisted the Head Chef to create menu items, recipes and develop new/existing dishes.
· Streamlined kitchen operations, created accurate prep sheets, standardized recipe files and product-rotation systems.
· Continually received enthusiastic compliments from guests, specifically for newly created entrées.
· Enhanced employee retention and morale by promoting collaborative working, emphasized guest relations and instituted a positive means of dealing with stress in a highly pressurized environment.  


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.
References Available upon request





Senior Sous Chef - New Opening
· Super 8 Restaurants
· West London (W1F)
· Published: 2 days ago
· Competitive + Service Charge
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Senior Sous Chef - New OpeningSuper 8 Restaurants
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About Us:
Impala, our newest restaurant will open its doors in Spring of 2026. Led by chef Meedu Saad, co-owner and executive chef of Kiln, Impala is an open fire grill restaurant, with influences from North Africa to North London. This project is a culmination of recipes and techniques collected from the unruly metropolises that have shaped Meedu’s cooking.

Our restaurant's larder is built across the seasons, and an absolute focus on quality of ingredients founded upon long term farming projects. The room, led by Fany Derozier, who has spent the last six years at Kiln, will have an atmosphere which recalls the energy of the Friday markets of Cairo, colliding with a Soho bar. The wine list, led by Penny Vine and Martina Lanarch, will focus on offering multiple cuvées and vintages from producers whom they are inspired by.

We’re looking for people who are passionate about what we do, excited by the Super 8 vision, and eager to be involved in shaping something new. This is your chance to grow with us and help create a restaurant that reflects the creativity and energy of our team.

What you’ll be doing:
· Support the Head Chef in creating a harmonious and efficient kitchen environment where the team feels confident and the culture is strong.
· Maintain the highest standards of food preparation and presentation to ensure guest satisfaction.
· Assist with regular tastings, training sessions, and briefings to keep the front-of-house and junior kitchen teams informed.
· Foster teamwork and collaboration by participating in 121 meetings, appraisals, and development plans for junior chefs.
· Encourage full participation in training and development opportunities to enhance skills and knowledge.
· Work with the General Manager and Head Chef to maintain the organisational structure, succession planning and develop effective plans for nurturing future talent.
· Collaborate with the Head Chef, Head of Sourcing, and Head Butcher to monitor product quality and consistency of produce, ensuring excellence in all dishes.
· Maintain in-depth knowledge of our produce and suppliers to ensure high-quality ingredient selection.
· Ensure compliance with food safety standards and legislative requirements to uphold a 5-star EHO rating.
· Assist the Head Chef and kitchen management team in delivering P&L responsibilities, helping to achieve gross profit, margin, and labour targets.

What you’ll bring:
· Passion and knowledge of restaurants, good cooking, good sourcing of food and drink are a great headstart. But most important is the appetite to learn, grow and be a part of building the most exciting restaurant group in London.
· 5 years of experience in a fast paced kitchen, where excellence is consistent on every plate.
· You enjoy being part of a kitchin team that thrives off good energy and exciting dishes.
· Flexibility to work varied shifts across 5 out of 7 days.
· Full UK right to work documents.

What’s in it for you:
· 28 days of annual leave, including bank holidays.
· Access to courses, resources, and training to enhance your career.
· 50% discount at all our restaurants, along with complimentary staff meals during your shifts.
· Discounted dining at various local establishments near Super 8 Restaurants.
· Enhanced maternity leave, pension scheme, subsidised mental health support, and a cycle-to-work scheme.
· Refer a Friend scheme—recommend someone to join Super 8 and receive a bonus!
· Opportunities for both international and national travel to visit our suppliers and learn about sourcing ingredients and beverages.
· £300 contribution towards the purchase of a work laptop for all salaried staff members.

If this role sounds like a great fit for you, we’d love to see your application! Please keep in mind that it may take us 1 to 2 weeks to get back to you due to the high volume of applications. Thanks for your patience!
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