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                               Head Chef
ELENA BADEA

52 HOGARTH RD,
EARL’S COURT, 
LONDON
SW5 0PU
Contact	                  ProfileA dedicated and creative Head Chef with over 6 years’ experience managing busy kitchens within five-star restaurants. Passionate about the arts of culinary and the creation of innovative recipes, such as a new paella recipe, this being the most popular dish in the menu. Benefits from a puff of international experience, having obtained professional and academic techniques in the most beautiful cities of the world such as Barcelona and Tokyo.
 Always excited to work with fresh ingredients and add a unique touch to every dish. 

07553487053	A dedicated and creative Head Chef with over 6 years’  
elenagh98@yahoo.com

Education 
Gran Chef Diploma
Culinary Institute of 
Barcelona
2012 – 2014

Skills	                Experience
Fine-dining expertiseSous Chef – Bon, Tokyo
Dec 2017 – March 2020 

Kitchen managementOutline
Supervising a 14 members team and reporting directly to the Head Chef, while overseeing the preparation of exquisite Asian dishes.
Key responsibilities
Preparing Asian dishes for over 200 guests every day, including sushi, miso soup and deserts.
Providing training for new staff and ensuring support throughout the rest of the process.
Inducting new policies in regards to customer


Budgeting control
Cost control
Banquets and catering
Menu panning
Contemporary work
Team Building 
Key achievements
Successfully developed a new sushi recipe, which recieved over 300 positive reviews. 
Written a 160-page recipe book, that gladly offered over 72 asian dishes, which gathered over 2,800 yen. 



Jan 2016 - Nov 2017
Personal chef – private client, Barcelona


Outline
Managing the preparation of Spanish cuisine for a selected clientele, offering the exquisite dishes and extraordinary services.
Key responsibilities
Handling a team of 2 people as being the head chef, but also being able to work alone when necessary.
Developing the next week’s menu while taking in consideration the client’s requirements. 
Mastering leadership and communication skills. 
Create and adapt recipes based on the client’s liking. 
Key achievements
Influencing the client to change her lifestyle by adopting a healthier cuisine, making her feel more energetic, young and beautiful

















Dec 2013 – Jan 2016
Head Chef – Disfruta Barcelona, Barcelona

Outline
Handling the overall kitchen operation of a busy restaurant with over 170 guests in the heart of Barcelona.
Key responsibilities
Guaranteeing the ongoing maintenance of the best possible standards within the restaurant, bar, events and staff restaurant.
Being able to work within health and safety policies and fill out any relative documents. 








Planning and keep updating the design of the menu for the restaurant
Developing staff members plans for the following week to come 
Key achievements
Achieved a high rate of customer satisfaction in 2015, placing the restaurant on top 3 in Barcelona. 
Being part of a fantastic team that became family.
































Elena Badea 
Gran Chef 



October 16, 2020
CONTACT


Address
52 Hogarth Rd,
Earl’s Court,
London
SW5 0PU




Dear Mr. Huntington, 
I am writing you this letter in regards to the position of Sous Chef with Duck & Waffle, you made known is now available. Due to my solid and colourful background in the food industry I strongly believe I will make a great contribution to your fantastic team and will bring among my vast and oriental knowledge. In my almost 8 years as a chef, I am pleased to say that I worked in various countries, it allowed me to develop a wide and exciting experience within the kitchen and not only, which from my point of view is an outstanding advantage. 
During my culinary journey I have proudly demonstrated consistent success using my aptitude as creative and dedicated leader to achieve high-reaching standards. 

I am familiar working within the Italian, Spanish, British, French and Asian cuisine, while I am also comfortable with Arabic, Persian and Islamic cuisine. 

I am confident on my leadership and food preparation skills while also adding a touch of aesthetic to every dish. 
I look forward to hearing more details about the position and discuss opportunities. You can always reach me on the phone number or email placed above. 
I appreciate your consideration and time give to read my letter.

Sincerely, 
Elena Badea








Contact
07553487053




Email 
elenagh98@yahoo.com











Sous Chef Position Available















Duck & Waffle is now looking for a new Sous Chef!




The restaurant is now looking for an experienced, creative and remarkable chef to become a part of our fine dining restaurant chain. 
Known as being one of the top restaurants on the United Kingdom, Duck & Waffle only hires the best individuals to join the team and wants someone who can live up to their name.


If you see yourself standing within our standards, please visit out website for further details.
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