Mihai Nicolae Tincu

Address: 7 Princes Street, Leamington Spa, CV32 4TY,
Email: mihaitincu80@gmail.com
Telephone: 07595859312

Profile
Currently I am a Sous chef in an Italian restaurant, I have experience in the Italian cuisine for more then 5 years and not only, I am able to develop new dishes and to adapt fast at all types of cuisine. 




Employment

Sous chef (03/ 2022 - Present)
Carluccio’s (Leamington Spa)

Main duties:
· To train new employees in the kitchen, on the regulation of the restaurant,
· Monitoring the staff from the kitchen and the area to ensure the standards of sanitation,
· Making orders for different suppliers, receiving food delivered by the suppliers and to ensure that the food is delivered in the required standards,
· Doing the stock weekly, insert it manually in the inventory software,
· Make sure that everything is in the required standards and attend food alert when the case is.

Junior sous chef (05/2021 - 02/2022)
Carluccio’s (Leamington Spa)

Main duties:
· Preparing carefully the food eaten by the customers who have food allergy,
· helping the sous chef with the weekly stock, preparing dishes, make sure that there are always enough preparation to serve all the items from the restaurant menu, 
· coordinating the team in the kitchen, so that everything goes smoothly.

Head chef (12/2019 – 11/2020)
Rigatoni Pasta Bar (Bucharest, Romania)

Main Duties:
· to stay always up to data with all the culinary process,
· managing the stock, the orders, input them in the inventory software, 
· taking care of all the staff issue, and acting if is needed,
· to receive the orders, and always make sure that the products are in the best shape and delivered in the correct standards.

Head chef (05/2018 – 11/2019)
Danube Delta Resort (Crisan, Tulcea, Romania)

Main duties:
· to make sure that the customers receive the best service and food,
· To organise the area where the food will be prepared, to ensure that they have enough preparation for serving all the dishes from the menu, 
· Taking care to always have all the products and in the correct standards,
· Organising events, with different menus.

Sous chef (06/2016 - 04/2018)
Vlahiia Garden (Snagov, Bucharest)

Main Duties:
· Keeping the kitchen in the correct standards of cleaning,
· Preparing fresh food for customer, but also for staff,
· Developing new dishes,
· Taking care of the products, always checked to be in the safe standards, 

Chef (05/2015 – 05/2016)
Boutique Citadel 5* (Eforie Nord, Romania)

Main duties:
· Preparing the items from the menu; 
· To ensure that there is enough food preparation, to make the job easier for everybody,
· Monitoring the staff cost, the food production.
· Maintaining the kitchen clean and safe, by ensuring that they use sanitiser. 

Education 

	Qualification
	Certificate of higher education
	Computer technician in computing technique
Calculator Operator

	Grade
	Undergraduate 09/2021 - Present
	15.09.2007-27.05.2011- unabsorbed

	College/ University
	UWTSD Birmingham
	Iordache Golescu High School from Gaesti, Dambovita, Romania



Personal Skills

· Organizational spirit gained from sports activities,
· Spirit of orientation, the ability to handle crisis situations, in the busy time I can handle the situation with calm and I pass true it.
· The ability to correctly manage time in carrying out a task, I can also organise myself and my team.
· Leadership skills: organization planning, initiative
· Innovative, I can come with new dishes to satisfy all the customer’s needs.
· Responsible, I like to carry my activities in the most responsible way and correct.

Information technology
· Because to the high school I attended, I know how to operate Microsoft office: excel, Word, PowerPoint,
· At my current job I am working in a inventory software called Fourth;
· I am able to adapt to new software at any time,

Hobbies

· In my free time I like to travel, see new places and develop my general culture.
· I like to go boating, fishing and stay in nature,
· I like to watch different podcasts to inform myself.





























Cover letter

Address: 7 Princes Street, Leamington Spa, CV32 4TY,
Email: mihaitincu80@gmail.com
Telephone: 07595859312
RE: Head Chef/ Kitchen Manager at Premier Inn, Leamington Spa
https://uk.indeed.com/jobs?q=head%20chef&l=Leamington%20Spa&from=searchOnHP&vjk=cb2e40db500db9e3 

Dear Mrs. Caroline Greenway,

I am the person that you describe in the advertisement for a Head Chef at Premier Inn for Leamington Spa. 
I could correctly manage time in carrying out a task, I can also organise myself and my team, because of my leadership skills. Also, I am an innovative person, I can come with new dishes to satisfy all the customer’s needs.
At the same time, I am verry responsible, I like to carry my activities in the most responsible way, I do my best to form my team to fallow the standards required by the company.
I am a calm person, and I can work under pressure, with calm and commitment I can do everything. I like to create new recipes and I can make happy all the customers, by adapting the recipes to their needs. I am also able to provide safety to my team, by identifying the potential hazards quickly. 
I have experience to lead a kitchen for more than 5 years, currently I am a sous chef and I believe that I have all the skills that you are looking for.
I look forward to hearing from you. Thank you for taking your time and eading this letter!
Sincerely, 
Mihai Nicolae Tincu







Job Advertisement: Head Chef / Kitchen Manager
Location: Premier Inn, Leamington Spa
Salary: 30,104£/year – 36,000 £/year
Job Type: permanent/ full time.
Benefits: employee discount, gym membership, up to 25% from the annual salary bonuses, extensive career extension across UK.
The values that the employer is looking for:
· Passionate to lead, to motivate and to create a team of chefs that will want to become experts.
· To have attention with the cleanliness, with stock control,
· To be hard worker, committed, never standing by and watch, but to be implicated and to work under pressure,
· To be informed and calm and to be able to inform the team and to understand their needs,
· to speak clearly and make yourself understood by your team.














