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For the mock interview, I have selected a fictional job advertisement for the role of Head Chef at a well-established restaurant in London. This advertisement will be used to tailor the CV, cover letter, and interview preparation.
Job Title: Head Chef
Location: The Riverside Restaurant, London.
Salary: £40,000 per annum
Job Description:
· Lead a team of chefs in creating high-quality dishes in a fast-paced, fine-dining environment.
· Oversee kitchen operations, ensuring food quality, cleanliness, and efficiency.
· Develop seasonal menus with a focus on modern British cuisine, while incorporating customer preferences.
· Manage kitchen inventory, food ordering, and stock control.
· Maintain food safety and hygiene standards in compliance with UK regulations.
· Supervise and train kitchen staff, fostering a positive and collaborative work environment.
Person Specification:
· Proven experience as a Head Chef, Sous Chef, or Chef de Cuisine in a high-end restaurant.
· Strong knowledge of modern British cuisine, food trends, and culinary techniques.
· Excellent leadership, organisational, and communication skills.
· Ability to work under pressure while maintaining high standards of food quality.
· Knowledge of food safety and health regulations.
· A creative and innovative approach to menu development.
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Curriculum Vitae
Name: Ionut Constantin Teglas
Address: 40 London Road WR51HJ                            
Phone:07542046064
Email:chefname@example.com
LinkedIn: linkedin.com/in/Ionutconstantinteglas

Personal Statement
Head Chef with more than eight years’ experience in high-end kitchens with specialisationin modern British and European cuisines. Experienced in developing new, seasonal menus with fresh and locally sourced ingredients, but at the highest quality and presentation. Existing experience in leading kitchen groups, food waste management, and profitability growth by utilising effective operations. Theylove providing high-quality dining experiences and food safety and hygiene practices. The commitment to celebrate a positive workplace atmosphere, the performance of the team, and the constant attainment of culinary quality in hurried and stressful situations.
Key Skills
· Expertise in modern British, French, and Mediterranean cuisines
· Strong leadership and team management skills
· Menu design, recipe development, and seasonal specials
· Inventory management, food cost control, and waste reduction
· Excellent knowledge of food safety and hygiene standards
· Creative plating and presentation
· Customer-focused, ensuring an exceptional dining experience
· Ability to train and mentor junior kitchen staff





Professional Experience
Head Chef
The Riverside Restaurant, London | Jan 2022 - Present
· Lead a team of 10 chefs in a fine-dining restaurant specialising in modern British cuisine.
· Developed seasonal menus, integrating local produce and contemporary food trends.
· Ensured food quality standards were consistently met, receiving positive reviews from customers and food critics.
· Managed inventory and food ordering, reducing waste by 15% and staying within the food cost budget.
· Trained and mentored junior chefs, fostering a collaborative team environment and encouraging professional growth.
· Ensured full compliance with UK food safety and health regulations, maintaining a 5-star hygiene rating.
Here’s your revised description for the Sous Chef role, expanded to 100 words:

Sous Chef
The Royal Oak, London | Jun 2017 - Dec 2021
· Assisted the Head Chef in overseeing kitchen operations for a Michelin-starred restaurant, ensuring efficient service during peak hours.
· Supervised a team of 5 chefs, maintaining smooth kitchen operations and high standards of food quality.
· Developed daily specials and seasonal menu items, focusing on using fresh, high-quality ingredients and innovative presentation techniques.
· Collaborated with suppliers to source top-quality produce, ensuring timely deliveries and maintaining stock levels.
· Streamlined kitchen processes to reduce prep time and improve service speed, all while upholding the restaurant’s standards of excellence.





Chef de Partie
The Greenhouse, London | Apr 2014 - May 2017
· Managed the fish and grill station in a high-volume kitchen, ensuring each dish was prepared to the highest quality standards, maintaining consistency throughout service.
· Played a key role in food preparation, working closely with the team to ensure all dishes met the restaurant's strict quality and presentation guidelines.
· Maintained a clean and organised kitchen, ensuring full compliance with food safety protocols and hygiene standards.
· Worked collaboratively with the Head Chef and Sous Chef in developing new dishes and refining existing recipes, contributing to menu innovation and enhancing customer dining experiences.
· Supported junior chefs by providing guidance and ensuring smooth kitchen operations during service.

Education
City of London College | Professional Culinary Arts Diploma | 2014
Food Safety Level 2 | 2015
Advanced Cooking Techniques Workshop | 2017
Allergen Awareness & Dietary Requirements Course | 2018

Certifications
· Advanced Food Hygiene Certificate | 2022
· Leadership & Kitchen Management Course | 2021
· Wine Pairing & Menu Design Workshop | 2019

References
Available upon request.
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Chef's Name
(Date), (Address), (Email), (Number)
Hiring Manager
The Riverside Restaurant
London
Dear Hiring Manager,
This is my application where I seek to join The Riverside Restaurant as Head Chef, as per the advert. Having working experience of more than eight years in high-end restaurant kitchens, including the time when I was employed as the Head Chef in the Riverside Restaurant, I am sure that I can contribute to and make the even more successful your highly respected establishment to be.
In my career, I have been lucky to handle the operations of a kitchen in some of the best kitchens in London. As a manager of The Riverside Restaurant, I was able to organise the team of chefs, develop progressive menus based on the seasons and provide high-quality food continuously. I particularly take pride in the fact that I work with local ingredients, and this has enabled me to make dishes that not only surpass but go beyond the expectations of our customers. Giving attention to fresh and sustainable ingredients, I have been ableto create seasonal menus and choose ones based on the latest trends.
I am also a skilled chef, besides possessing good leadership skills. I have successfully handled kitchen operations, ensured a very high standard of food safety and promoted a team-oriented and effective work environment. I have also ensured that measures are in place to reduce food waste and make sure that it is cost-effective, which has enhanced efficiency in the kitchen.
I am excited about the idea of transferring my cooking skills and innovation to The Riverside Restaurant, and my excitement for British cuisine. I believe that I could still bring to the restaurant its history of quality services. My CV is attached herewithforyour review. I will be glad to have a chance to negotiate with you on how I can add to the greater success of your restaurant.
Sincerely,
Chef's Name
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The Job and Restaurant Research.
Before the interview, it is important to perform excellent research on The Riverside Restaurant, its ethos, menu and reputation as a whole. One of its strengths is the use of fresh ingredients, as well as sourced locally, and this focus is in line with the recent tendencies of sustainability and high-quality dining. The knowledge of the philosophy of the restaurant and its emergence of distinctiveness in the competitive restaurant world of London shall be crucial during the interview.
See the feedback of the customers that have been received recently, the awards won or even the change of direction of the restaurant to have a clear picture about the vision and direction of the restaurant. As an example, should the restaurant have recently earned some Michelin accolades or some commendation concerning its novel approach to the use of the traditional British seasonal foods, this will prove a great point to be made in the interview.
Most Frequently used Interview questions and Recommended responses.

Question: What is your purpose in wanting to work at The Riverside Restaurant?
A: The Riverside Restaurant. I like the idea that the company has to utilise fresh and locally provided products; moreover, they have excellent ratings in the culinary business. I am genuinely honoured as a chef to come up with creative cuisine and at the same time not to violate the standards of the classical British cuisine, the priority of your restaurant. I am committed to your value of excellence, the way I feel about my personal principles of providing excellent dining experiences, and I am thrilled to join the team where quality and creativity are appreciated.

Q: What about coping with stress in a hectic workplace (KITCH)?
A: I am a stressor, preferring to follow the set routine and stay calm and composed. I also believe in the strength of proper communication and delegation, where every member of the team will understand their roles. Being tidy and ready to work on a clean station is one of the ways to make me decrease the amount of stress, even in times when the restaurant is busy serving people, which is why I can ensure that I keep everything under control and maintain high quality in all dishes.
Q: Could you give an example of a stressful experience in the kitchen and how you dealt with it?
A: We had one of our major suppliers arrive late during a very hectic service, and this posed a risk of breaking the menu. I also got used to it and redesigned the specials depending on the ingredients available without compromising the quality of the food. This enabled us to sail through the scenario fairly without any trouble, given the predicament, due to the fact that the team was aware of what was happening and remained focused to deliver a hassle-free service.

Questions to pose to the interviewer.
How does The Riverside Restaurant go about developing its menus that are seasonal menus?
Does the team have any opportunities to develop professionally and train?
What is the team culture in the kitchen?
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The mock interview experience of the Head Chef job in the Riverside Restaurant is also a superb experience that will afford me a chance to showcase the skills and knowledge needed to have a successful career in the field of culinary arts. As you are going to present your skills in the areas of kitchen management, creating menus, and food safety, along with your skills in leadership and your desire to provide the best culinary experiences, you will be able to demonstrate your professionalism in the specified domain by creating a professional CV, cover letter, and answers to interview questions.
10 | Page

image1.png
N Prifysgol Cymru
3N ¥ Drindod Dewi Sant
S University of Wales

Trinity Saint David




