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I. [bookmark: _Toc502487393]Introduction 

The hospitality industry is much broader than most other industry. This includes different sectors like restaurants, hotels, tourism and travel, airlines cruise ships and fancier trains.
Another aspect of the hospitality industry is how to attract more customers how like diverse types of food and relaxing atmosphere.
Hospitality business provides authentic theme, are often appreciated than general hospitality businesses. 
As part of hospitality, food and beverage sector attract a wide range of customers, and the most important key is to make them happy and keep them as customers in the future.
 In this industry are working dedicated and creative people.
Being a Head Chef is important to be organized person and ready to manage busy kitchen activity.
Being responsible for your team and create high class dishes in a busy environment is a complicated process, but not impossible. Requires a lot of passion, ambition and a lot of challenging work.

II. [bookmark: _Toc502487394]Organization 

This organization has inevitably become more complex, to provide meals and a large modern hotel, the kitchen organization has reach his culmination point. There are many customers to be served in many ways, for example there are frequently variate menus or methods of facility in a hotel.
Moreover, the set menus, the plates and the appearance can be vastly elaborated and utterly even, when relatively simple, usually involve high skills.
The classical kitchen was design for large operation using complex menus.
The classical brigades include a Chef who was directly in charge of production.

III. [bookmark: _Toc502487395]Recruitment 

Recruitment is defined as “the process of finding and hiring the best-qualified candidate (from within or outside of an organization) for a job opening, in a timely and cost-effective manner” (WebFinananceInc., 2018).
The selection and recruitment process are a key step for every business.
Every company must to select their employees to achieve their goals.
Recruiting process needs time and money and the right skills to recruit exceptional candidates with excellent access and responsibility within the organization.
The purpose of recruitment and selection in a four stars hotel for kitchen staff is a crucial process. The personal must be qualified for work in kitchen, under pressure and ready to accomplish guest most amazing culinary experience. extra tick to the job.
They must to have creativity and competence to complete high-class dishes.
More and more people are engaged to use this service and the providers are focusing more and more to satisfy the client.
In a kitchen the staff must to know the equipment, the food and all the ingredients that are required to prepare a quality food and amazing dishes.
They must to be very well organized and must cooperate very well as a team.
They must to be qualified for working in kitchen and to have experience.
The people who works in hospitality must be reliable and without any problems in their past that can be an obstacle for an employer to hire them.

IV. [bookmark: _Toc502487396]Job description

Defined as “a relied written account, agreed up a particular job between management and worker, of all duties and responsibilities which together make” (Collins, 2015).
Working in kitchen is not an easy job. Being responsible for your team and create high class dishes in a busy environment is a complicated process, but not impossible. Requires a lot of passion, ambition and a lot of challenging work.
I am Head Chef responsible with organizing and managing kitchen’s activity. I was in charge with kitchen productivity and precise examination of plates before arriving on customers tables warranting a high-class quality and fulfillment.
Job description
•	Vast experience as Head Chef
•	Outstanding kitchen management and exceptional aptitude to run it
•	Professionalism and capability to dive tasks and supervising the completion 
•	Excellent leadership and communication skills
•	Informed with gastronomic tendencies and improved kitchen progression
•	Authorizations in health and safety training
•	“Degree in Culinary science or related certificate” (Workable.com, 2017).
Responsibilities
•	Maintaining a strict control of gastronomic planning process 
•	Elaborate a creative menu warranting the diversity and excellence of the portions
•	Inspect the dishes in advance until they reach the customer
•	Inventory management
•	Arrange for repairs when necessary
•	Problem solving when arise 
•	Assuming the quality of the products and services
•	Staff training, and development oversee 
•	Accurately forecasting revenues and expenses
•	Events Management 
•	Natural flier or motivating and construct a team 
1. [bookmark: _Toc502487397]Advantages and Disadvantages

· Advantages 
Employment as Chef can take many forms, as many opportunities are opening within this industry (chefsworls.net, 2017).
However, one of the advantages is that you are going to be very famous and wealthy, having a good salary and creating a god reputation.
· Disadvantages 
One of the disadvantages in Chef’s world is the hours program that you are going to have.
You may need to world holidays, weekends, extra hours, etc.
Also find the right place for you to work may be a disadvantage.

2. [bookmark: _Toc502487398]Benefits of a job description

Is important to prepare a job description writing one from to the foundation you apply for a job.
This may have a good impact on your acceptance of the job that you apply for. However, a job description should give a brief description of a role that you are interested in, how is related to the company vision, a list of key responsibility, requirements and qualifications.


V. [bookmark: _Toc502487399]Curriculum Vitae


Name-
Marius Ionut Saiz                                                            
Romford, Essex                                             1605685@student.uwtsd.ac.uk  


Objectives-
A professional and experimented Head Chef, “who can lead from the front by setting”, motivated by passion to follow and deliver the highest culinary experience with the highest standards.
Able to manage and organize a busy kitchen with high quality standards and demands. Operating a busy kitchen and having all the constrains from the stakeholders for reaching the highest profitability level.
With a vast experience in high-volume upscale restaurants and always making sure that all is in the right place and all steps are followed, I always delivered high class dishes and exceed my customers’ expectations.
Proven ability to follow instructions timely and precisely, especially when I have a time limit with an exceptional creative sense.
Right now, I am interested to find a new work place suitable for my position and experience.




AREAS OF EXPERTISE:
· Food/menu design
· French and Italian Cuisine
· Kitchen management
· Recruiting and training staff
· Creating new dishes and concepts

CAREER HISTORY

 Hotel and Resort Savoy - HEAD CHEF May 2010 - Present 
Responsible with a large-scale commercial kitchen, and creating a cross-trained and motivated coworker’s environment and ensuring that the restaurant operates efficiently and at the maximum profitably, and that its customers are given a world-class culinary experience. 


PROFESSIONAL
Menu planning courses 
Basic Food Hygiene certificate  
First Aider
Able to speak English, French, Greek, Spanish, Romanian


PERSONAL SKILLS 

Creative flair
Self-motivated 
Excellent communication skills

Duties: 

· General Head Chef duties (program schedule, inventory, recruiting and training staff, pricing and elaborate menu)
· Managing the budget and making the inventory
· Order supplies and cooking equipment
· Recruiting and training staff 
· Staff Development 
· Policies and procedures
· Keeping the reports
· Motivating and setting goals for staff

KEY SKILLS AND COMPETENCIES
· Kitchen
· Scheduling 
· Development 
· Culinary law 
· Food preparation and presentation
· Recipe design and menu planning
· Inventory and budget management
· Culinary and managerial attributes
· Customer services 
· Leadership skills

ACADEMIC QUALIFICATIONS 
College Anghel Saligny Iasi, Romania 2003 - 2007
University of Wales, Trinity Saint David, London 2017 – To present

REFERENCES – Available on request
[bookmark: _GoBack]

VI. [bookmark: _Toc502487400]Interview 

· Structured and unstructured interview

I. “Structured interview also known as a formal interview, the questions are asked in a set standardized order which will make interviewer not to deviate from the subject” (Kestilä, 2016).
II. Unstructured interview may also be called as discover interview and are more like a guided conservation and the questions are flexible which can be adapted due to the responded answers.
Competencies 
· Situation: As a Head Chef I am responsible to deliver good looking dishes and taste every single type of food that I prepare. 
· Task: Overseeing a team in the kitchen and make sure that everyone is the right spot at the right time.
· Activity: I have spoken with the event organizer, to find out for how many people will cook tonight and to organize the hotel areas to be ready for the event
· Results: A couple of dishes did not go out on time but I had spoken with the Manager and he said that is not a problem and he will reward the customers with a free meal next time.

Problem solving has being defined as “the process of working through details of a problem to reach a solution. Problem solving may include mathematical or systematic operations and can be a gauge of an individual's critical thinking skills” (WebFinanceInc., 2017). Being a Chef and working in a solicitant and busy environment, always problems arise. For that I am in charge to solve problems and to keep a calm and relaxing atmosphere in a crazy environment. Is a demanding job at the both levels, physic and psychic and I try my best all time to give my best in everything I do.
Decision making process was described as “the action or process of making decisions, especially important ones” (OxfordDictionary, 2017).
As a Chef I am in charge with everything that is coming or going out of kitchen, my team, my dishes, the happiness of my customers.
All day I must make decisions about the menu, the staff, suppliers and all other things that keep the kitchen running.
Is a hard job, but is my passion and I am doing it with a lot of love for food and to make people which taste it to love it as well.
Is not about cooking and making good dishes, is about care, care about your team and care about your customers.
I must to manage my team to get the best results and productivity, to manage time, to solve problems, and to take decisions.
But when is something that you are doing with passions, all make sense and is easier.

In this module, the knowledge that I achieved will be very useful in my future career.
However, I had a better vision of how to apply for a job and what steps do I need to follow in order to find the right place for me to work.



References

chefsworls.net, 2017. chefsworld.net. [Online] 
Available at: http://www.chefsworld.net/
[Accessed 26 December 2017].
Collins, C., 2015. Collins English Dictionary - Word Frequency. [Online] 
[Accessed 20 November 2017].
Dictionary, O., 2017. Oxford Dictionary. [Online] 
Available at: https://en.oxforddictionaries.com/definition/curriculum_vitae
[Accessed 22 November 2017].
Kestilä, C., 2016. theseus.fi. [Online] 
Available at: http://www.theseus.fi/bitstream/handle/10024/105954/Kestila_Carita.pdf?sequence=1
[Accessed 2 January 2018].
OxfordDictionary, 2017. oxforddictionary.com. [Online] 
Available at: https://en.oxforddictionaries.com/definition/us/decision-making
[Accessed 26 December 2017].
WebFinananceInc., 2018. BusinessDictionary.com. [Online] 
Available at: http://www.businessdictionary.com/definition/recruitment.html
[Accessed 2 January 2018].
WebFinanceInc., 2017. businessdictionary.com. [Online] 
Available at: http://www.businessdictionary.com/definition/problem-solving.html
[Accessed 26 December 2017].
Workable.com, 2017. Workable.com. [Online] 
Available at: https://resources.workable.com/head-chef-job-description
[Accessed 21 November 2017].










12

image1.png




image2.png




