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KM Education Recruitment LTD
Location: Sheffield, South Yorkshire
Subject: Health and Social Care Assessor
Dear KM Education Recruitment LTD,
I am sending an email to express how much I am interested in the KM Recruitment job listing for a Social and Health Care Assessor on Reed.co.uk (Reed.Co.UK, 2023). My qualifications, expertise, and constant commitment towards the Health and Social Care industry combine in a way that completely fits your needs for this position. I have become a person committed to fostering well-being and offering compassionate care as a result of my educational career and unrelenting enthusiasm for Health and Social Care. I have a Level 4 certification in health and social care and have discovered a great deal about caregiving ethics and patient advocacy. This educational background, along with my enthusiasm, has fostered my desire to support the expansion of the industry and the personal progress of those pursuing employment there.
My journey has been one of encouraging well-being via culinary excellence, and my Level 4 certificate in Health and Social Care has given me a thorough awareness of the more general aspects of care and support. I have more than seven years of work experience as a Kitchen Assistant. The work of a Health and Social Care Assessor connects strongly with my objectives because of the special combination of culinary expertise and understanding of health and care concepts that has fuelled my desire to empower people holistically. Professionals who can manage change and promote growth are necessary given the rapidly changing environment of health and social care. My deliberate pursuit of a Level 4 certificate and my ongoing involvement with industry innovations demonstrate my dedication to lifelong learning and growth. This represents my commitment to providing with relevant information that can be used in situations. I completely agree with your emphasis on adaptability and flexibility. The field of health and social care are dynamic and calls for experts who can thrive in shifting environments. 
It is not simply a job chance for me to work as a Health and Social Care Assessor at KM Recruitment; it also fits with my passions, skills, and values. I look forth to supporting the development of people who want to work in this sector by giving them the knowledge and perspective needed to deliver compassionate and comprehensive care. I have proven throughout my career that I can perform well under pressure and uphold the values of organisation, cooperation, and adaptability. During my time at Winsor Primary School, I was able to develop my culinary abilities and lay a solid foundation in maintaining cleanliness, upholding safety standards, and exceeding client expectations. Additionally, it gave me insights into teamwork and collaboration with varied people, which are abilities that are essential for aiding learners as an assessor.
 The dynamic character of the health and social care industry resonates with my enthusiasm for continuous learning and my capacity for adaptation. However, I always work on myself, looking for ways to better my abilities and broaden my knowledge of nutrition and wellness along with my Level 4 certificate. The document also contains my resume so that you can review my experience and skills. I am looking forward to holding the opportunity and showing my skills so that you can see my enthusiasm and motivation for the role. I will be looking forward to a positive response. You can contact me at +447389880455 or Email lilianesebastiao@yahoo.co.uk for any kind of information. 
Yours sincerely, 
Yelmi Sebastiao
Dated 10/08/2023.
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[bookmark: _Toc142561550]Yelmi Sebastiao
Health and Social Care Worker
I have a Level 4 qualification and am a devoted Health and Social Care professional. My passion is using comprehensive treatment to improve well-being. I am exceptional at providing individualised support, overcoming obstacles, and fostering progress. I assure complete care delivery and develop memorable learning opportunities by working with various teams. I strive to improve the quality of life of those I serve because I am dedicated to providing compassionate care. I have a strong commitment to the use of health and social services, and I wish to contribute to a comprehensive plan for improving individual standards of life.

      Employment
	Kitchen Assistant 	2014-2021
Winsor Primary School 
· Culinary Wellness: Created, prepared, and served wholesome meals that complied with various dietary needs. worked together with the kitchen staff to make sure that the menus were properly proportioned and in line with the dietary requirements of the guests.
· Safety and Hygiene: The kitchen and eating facilities were kept clean and kept in pristine condition. Health rules were followed, reducing risks to health, and ensuring everyone was in a safe environment.
· Customer service and empathy: Demonstrated excellent interpersonal communication skills when interacting with students, employees, and visitors. handled unique dietary needs while promoting an inclusive and empathetic culture.
· Leadership and Teamwork: Supported a cooperative team environment that promoted effective operations during peak times. Helped with quality assurance, managing inventories, and stock control.
    Achievements 
Supported the implementation of effective control over stocks and systems for inventory management, which minimised waste and made the best use of materials while preserving quality.
I have received praise for consistently providing kind and individualised support due to my continuous commitment to patient-centred care. My dedication to creating long-lasting connections based on trust and empathy is reiterated by the recognition of my exceptional communication abilities and the good comments from patients and their families.
  Contact
+447389880455
lilianesebastiao@yahoo.co.uk London, United Kingdom.
  Education
Level 4 Health and Social Care studied the core ideas of health and social care and gained knowledge on how to encourage mental and physical health. Holistic care, effective communication, and recognising individual needs were all included in the courses.

  Skills
Health and Social Care Expertise: Gained a thorough awareness of the field's ethical issues, person entered care, and health promotion. capable of putting these ideas into practise in actual circumstances.
	Safety and Regulation: Skilled in upholding hygienic standards, complying to safety and health rules, and minimising health risks.
 Clear and empathic communication with people from various backgrounds is made possible by strong interpersonal skills. 
Culinary Proficiency: Shown ability to provide nourishing meals while taking unique dietary requirements into account. 
 Teamwork: Effectively worked as part of a culinary team to produce high-quality service and maintain a positive work environment.

    Interests 
Realising that true well-being goes beyond physical health has sparked my intense interest in holistic wellbeing. I have a profound love for exploring cutting-edge areas where health and wellbeing intersect, particularly where food preparation and Health and Social Care meet. The conviction that a person's health is a tapestry made of emotional, physical, and mental threads fuels this passion (Suhairom et al., 2019).
Promoting community wellbeing is more than just a goal for me professionally; it is a personal mission. I think encouraging healthy lifestyle choices within communities can have a significant positive impact on society. By actively participating in neighbourhood activities, I hope to promote holistic health ideas that enable people to make wise decisions. 
I hope to create a network through community involvement that helps people on their path to healthier lifestyles. I want to increase the influence of health and social care ideas, so they are felt far beyond medical institutions by working with similar professionals and people in the community (Drummond and Brefere, 2021).
Driven to research the best ways to offer effective emotional and mental health care. I am interested in methods that improve emotional toughness, advance mental health, and promote overall wellbeing.
keen interest in using innovative methods to improve the standard of care delivery. to ensuring the highest levels of patient well-being, interested in researching best practises, assessing care models, and spotting possibilities for ongoing improvement (Matta and Panchapakesan, 2021).
Interested in research possibilities that develop methods of providing health and social services. I am curious to learn more about study topics like outcomes for patients, interventions, and the effect of comprehensive practises on general health.

     Reference 
Will be Furnished upon request. 
[bookmark: _Toc142645204]

3. Pitch 
A book proposal for "Caring Cuisine: Nurturing Health and Well-Being Through Culinary Care" that is focused on the interests of health and social care has been proposed. The idea behind the book is that we are now living in a time where health and well-being are top priorities, and there is a growing connection between the fields of social and health care and culinary innovation. A fascinating book proposal called "Caring Cuisine" aims to investigate the significant relationship between food and overall health while providing readers with a thorough manual on how to use the power of cooking to change people's lives. I have worked as a devoted kitchen assistant for over seven years and have a Level 4 degree in health and social care. This combination of experience allows me to bridge the gap between these two professions (de Tomas et al., 2021; Asher et al., 2023). This book will highlight my love for promoting an integrated approach to health via culinary choices. My path has been one of recognising the power of food as an inspiration for well-being.
Setting the scene, the first chapter will discuss how food, health, and well-being are all interconnected. It will examine the fundamental ideas of holistic care and lay the groundwork for the remainder of the book. The science of diet and wellness will be covered in the second chapter. This chapter will examine the nutritional components of culinary care and offer insights into how various nutrients affect our mental and physical health. It will examine the link between a healthy diet and total wellness. Designing meals with health in mind will be the focus of the third chapter. The art of creating menus that address certain health concerns will be covered in this chapter. As they give helpful advice for preparing meals that promote wellness and take dietary restrictions into account, my practical experience will stand out.
This chapter will focus on the therapeutic benefits of culinary innovation. This chapter will examine how cooking can be used as a therapeutic technique, with a focus on the psychological side of culinary care. It will explore the benefits of cooking mindfully for one's mental health. The following chapter, which will be added, will focus on diversity in the kitchen. This chapter will highlight the value of inclusiveness in culinary care by drawing on Yelmi's expertise in meeting a variety of dietary restrictions. In addition to ensuring delicious food, it will offer suggestions for handling allergies, sensitivity, and cultural preferences. The last chapter will focus on social well-being and community feeding. This chapter will emphasise the value of developing relationships via food by highlighting the communal aspect of sharing meals. It will examine how shared dining settings and shared kitchens promote social well-being.
One of the key chapters will focus on improving simple recipes. This section will take common recipes and add an element of culinary refinement. I will provide readers with smart, doable strategies for transforming everyday foods into healthful culinary experiences. By the book value targeting, the second-to-last chapter will be written. With knowledge and useful tools, "Caring Cuisine" wants to equip readers to take control of their health through their dietary decisions. Readers will gain a new perspective on how eating can be a source of health through Yelmi's unique perspective, which is based on dual expertise in culinary arts and health and social care.
"Caring Cuisine: Nurturing Health and Well-Being Through Culinary Care" serves as a source of information and inspiration in a world where health consciousness is increasing, and holistic well-being is more important than ever. This book is poised to change how readers think about and approach their connection with food since it is based on Yelmi's real-world experiences and her desire for making a difference (Olfert et al., 2020; Polak et al., 2019). This book provides readers with the knowledge and skills they need to nourish their bodies, minds, and souls, from the scientific understanding of nutrition to the art of culinary creation. The book "Nurturing Health and Well-Being Through Culinary Care" takes readers on a transforming journey by fusing culinary expertise and health and social care (Dalton, 2020; Tan et al., 2022). This book equips readers to prepare nourishing meals, improve holistic well-being, and promote good connections through the transformative effects of food with practical information and hands-on experience.
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® £24000 - £27,000 per annum © Sheffield, South Yorkshire
@ Permanent full-time. 8 Be one o the first ten appiicants

KM Recrutment s a specialist UK wide recruiter for the Skills & Employability sectors.

Job Title: Health and Social Care Asseszar

Location: Home/Field based (Must be flecble with travel)

Salary: £24,000 - £27000 + Bonus (dzpendent on delvery leve))

Type: Full Time, Permanent

Essential Criteria:

= Hold a recognised Assessor award: D32/3, Al, CAVA or TAGA - but you do not need up to
date assessing experience!

= Successful candidates must have experience of Gelivering Apprenticeships (Previously as

Framenorks and looking toreturn to assessing - or more recently assessed New

Apprenticeship Standards) in Health and Social Care at Level 3 OR Level 5.

Hold occupational competency in Health and Social Car (EIcerly) as a Senior Carer or above.

Confcent to deliver Maths and English Functional Skils.

Happyto conduct online remote assessments - and face to face when required

Must have a good level o ICT skl

Ful, clean driving licence and use of a vehicle

Must be flexible with travel

Duties include:





