Nikolaya Velinova
Address: 26 Horwood Close, Cardiff, CF24 2LW
Mobile number: 07447889659
Email: nikolaya.velinova@gmail.com

Career profile: My passion is to create beautiful and tasty dishes that will melt customer’s heart and mouth. Team working is my daily life. I make friends quickly and behave professionally. My kitchen is always clean and organised. I treat everything with care and you can trust me that everything will be under control. Communication is key in my work.

EDUCATION
2021-2023     Course: Professional cookery Level 3     
Grade: First-Class Honours 80%
University College Birmingham
I have been studying:
· Basic fish, meat, poultry and vegetable dishes
· Bread and dough products, soups and basic hot sauces
· Food safety
· Patisserie and fermented products
· Desserts, petits fours and decorative products
I gained a lot of knowledge in the field of cooking and I am proud of the results achieved.

2017-2021     Grade: 8 
Cardiff High School 
I have been studying:
· English, Welsh, French
· Biology, Chemistry, Physics
· Geography, History
· Art, Music
· PE, Personal development
The knowledge I gained at Cardiff High School gave me a very good foundation to continue my studies. My teachers prepared me and motivated me to do the things I wanted to do.

WORK HISTORY
2023-Present    Cook     Thomas Restaurant 
I have experience of almost 2 years in cooking modern British kitchen. Through those 2 years I built strong skills in food preparing, knife skills, safe food handling, team working, sanitation, and ability to work under pressure. I did variety of dishes and I have very good achievements in grilling.

SKILLS
· Languages Spoken: English, Bulgarian, Spanish
· IT Proficiency: I’m proficient in Microsoft office
· Driving Capability: I have driving licence Category B
· Additional Courses: food hygiene certificate, first aid certificate, Health and safety certificate.









Cover Letter

Nikolaya Velinova
26 Horwood Close, Cardiff, CF24 2LW
07447889659
nikolaya.velinova@gmail.com

25 June 2024
Dear Mr John,
I think I am the right candidate for the position of personal chef, as I have excellent knowledge in the field of culinary arts. I am able to present my dishes with finesse. I love to communicate with people and talk about the things I do while creating the perfect dishes. I have a driver's license and a personal car and can afford to travel to the location where the clients will be. Professionalism is in my blood. After I've cooked, the kitchen looks clean and organiсed. I'm a reliable and punctual person you can count on. I like to keep the conversation going. My food hygiene certificate is up to date. Lastly, I have no criminal records.





Job description:
Position:Private Chef
Company name:DineInDulge
Location:Bristol United kingdom 
Full time 
 
Company description:
Dineindulge we offer a great experience private chefs works on a basis and have  full control over their schedules We are the biggest private chef service in Europe, and we deliver hundreds of events each week. we dedicate a office team who will manage all administration and client communication so our chefs can focus solely on the food and service.
DineInDulge summary: Dineindulge offer a unique and special private chef experience brought direct to you. Combining a personal chef hire service with restaurant quality cuisine, Dineindulge is designed to be affordable,accessible.
Key Qualities:
You need to be friendly and professional at all times
 Be organised, punctual & reliable
 have strong communication skills
hold a up to date food hygiene certificate 
Requirements:
Dineindulge chefs are required to complete a basic DBS (England, Wales), or Basic Disclosure check (Scotland) in order to operate within our client’s homes. 
 
 


