Georgia Youngsam

Email: youngsamgeorgia@gmail.com – Tel: 07399239309

Personal Profile

I have a strong catering background, equipped with 15 years of experience and knowledge of kitchen management, event catering, banqueting, and BBQ services. I am currently studying for a Cert HE skills for the Workplace course at UWTSD with a proven work ethic and attention to detail.  I have a passion for creativity and exceeding customer expectations. 

Key Skills

People and Stock Management					Written and Verbal Communication
Attention to Detail 						Critical Thinking & Problem solving 
Collaboration & Teamwork					Budgeting

Work Experience

Supervisor-Esme`s Eats					                            June 2019 – Jan 2020

· Managed budgets and created menus to support customers with various allergies.
· Supervised a team of five and ensured that legal guidelines, health and safety procedures were strictly adhered to.
· Helped increase profit margins 30% by attracting new customer with a broader variety menu.                                                                 

Warehouse Operator – DPD						Feb 2016 – Oct 2018

· Utilised manual handling techniques and forklift trucks to move merchandise safely around the warehouse in order to fulfil orders
· Adhered to all health and safety procedures including wearing PPE
· Maintained a flexible approach to tasks, willing to complete any task according to organisational priorities
· Minimised errors in orders by being observant and through effective written and verbal communication with wider team and line managers 

 Trader Management Consultancy                                                           October 2014 – Dec 2015
· Generated £950,000 of investments for the business through  networking and stakeholder engagement.
· Increased company customer base by communicating with customers on company products and services.

Owner / Director – Eat Well Takeaway				July 2008 – Aug 2014
· Managed a multi-disciplinary team of approximately 10 people, ensuring schedules were organised, training provided, and all HR procedures followed including PAYE and discipline 
· Ensured all legal guidelines and policies were in place with regards to health & safety and food hygiene providing a safe and clean work and service environment for staff and customers


Assistant Hair Technician – Nubian Hair				Aug 2013 – Dec 2013
· Specialised in natural hair care and styling, assessing client needs and building rapport to establish a regular customer base
· Promoted the company and attracted new customers generating increased revenue and profits
                                               



Education

BTEC Qualifications
	Level 2		Food Hygiene (2015)
	Level 2		Health and Safety (2015)
	Level 1		Construction (2017)		
	Level 1		Hospitality (2015)

City and Guilds Qualifications
Level 2 		Diploma in Information Technology (2019)
Level 2		Adult Literacy (2004)
Level 2		Adult Numeracy (2004)
Level 1		Customer Service (2015)



HOBBIES

· Allotment, where I grow fruit and vegetables, the harvest of which I share with family, friends and the elderly within the community.
· Singing, occasionally I accompany friends on what we call gigs, this is where we show case our musical abilities and song writing skills to a variety of audiences.

[bookmark: _Hlk53777678]


		
Flat 2, Number 2,
Holly Road,
Handsworth,
Birmingham B20 2DB

16th October 2020
Mellors Catering Service
West Lancs Technology Management Centre
White Moss Business Park
Moss Lane View
Skelmersdale
WN8 9TN




Dear Sir /Madam,

I am writing to express my interest in the catering management position advertised on the indeed job site posted on 10.10.2020.

Due to my vast experience in the catering business coupled with my passion for food, hospitality and customer service I do believe I am the perfect candidate to fill this position.

With over 15 years in the business, 6 of those owning my own takeaway business I have accumulated a wealth of valuable knowledge and transferable skills that may applied to this position in order to be able to assist enrich and boost profit margins. 

Having owned a takeaway for 6 years I am aware of and qualified in health and safety procedures and food and hygiene. 

I am positive that my experience as a catering manager will prove to be highly beneficial to your company.

I am available for interviews at your earliest convenience and I look forward to hearing from you soon .
Yours faithfully, 


Georgia Youngsam









Temporary Catering Manager (1222)
Mellors Catering Services60 reviews - Birmingham B15
£13.90 an hour - Temporary
Apply with Indeed
Urgently needed
Mellors Catering Services are currently recruiting for a:
FIXED TERM CONTRACT CATERING MANAGER (1222)
Mellors Catering Services is the first choice contract caterer in the north for catering in the business, industry and education sectors.
Operating circa 280 sites, we provide expertise through a stable and professional management team.
From food on the plate to design and turn key project management of new catering developments, Mellors brings commercial experience and local resources to your organisation.
Our Mission is: Top quality service and food create happy and successful people
This role is a fantastic opportunity for an experienced general catering manager to operate the catering provision in a academy. We’re looking for someone with creativity, enthusiasm and a passion for children and food. Managing a large catering team you will be able to add some drive to our new contract, creativity through themed events for the children and provide a great service on the counter and with hospitality requests.
Job Details:
Environment: Education
Hours: 32.5 hours per week
Hourly Rate: £13.90 per hour, equated pay
Contract: Permanent (Term Time only- 38 working weeks / 4.2 holiday weeks)
Region: Birmingham, B15
Contract Start Date: ASAP
Accountable To: Area Manager
Required to wear uniform as per company guidelines
General Catering Manager Role Purpose:
· Providing a full school catering service to academy children and staff
· Ensuring food is prepared and presented to a high standard in accordance with Mellors recipe’s
· Promoting a healthy balanced diet
· Providing hospitality when requested
· Managing a team (including managing their performance, training and development, absence management and disciplinary if required)
· Controlling a budget and achieving sales targets and food costs
· Preparing and adapting menus each term
· Managing client demands, client relationship development
· Ensuring all food hygiene and health and safety regulations are adhered to at all times including overall responsibility and completion of the Kitchen Diary
· Managing on site allergy requirements, allergy training and allergy management
· Adhere to existing and new working practices, methods, procedures and respond positively to new and alternative systems
· Delivering service requirements on time
· Ordering products using an online procurement system and liaising with suppliers
· Taking an active part in any unit sales promotions
· Stock taking
· Completing relevant unit online required paperwork
· Handling and counting cash; managing the cashless system on site, producing reports from that system
· Inducting & training new staff
· Regularly updating staff with menu’s, unit promotions; onsite and company updates
· Recording and completing timesheets
· Participate in training and development
· Organising and attending parent evenings/inset days where required
· Carry out ad hoc duties as directed by Area Manager
· May also be required to cover other sites within a reasonable distance
Essential Qualifications & Experience Needed To Be The Catering Manager:
· Previous contract catering management experience is essential
· Excellent client liaison / relationship building skills are vital to this role.
· Must have excellent cooking skills in both presentation and taste.
· Strong communication and interpersonal skills
· Ability to lead and motivate staff
· Numeracy and financial skills in order to manage a budget
· Flexibility and the ability to solve problems in a pressurised environment
· Ability to demonstrate catering creativity
· You will also be IT proficient including Microsoft products and the internet
· Experience of successfully managing a large team
· Ability to promote a welcoming environment to our customers
· A ‘can do’ attitude, prepared to assist the rest of the team
It will be necessary for the company to apply for a DBS check at commencement of employment.
Job Type: Temporary
Salary: £13.90 per hour
Schedule:
· Monday to Friday
Experience:
· Catering: 3 years (Required)
Work remotely:
· No
7 days ago
Mobile Catering Managernew

