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       Job Description
Company:  Village Hotel Club, Swansea

Job Title: Occasions and Events Chef

Location: Swansea

Contract Type: Full - time / Permanent

Salary: £25.000 - £30.000 per annum

About Village Hotel Club

Village Hotel Club is a UK hotel brand offering comfortable rooms, leisure facilities, dining, and event spaces all under one roof. We have friendly teams and provide a welcoming place for both guests and staff.

Job Purpose

To prepare, cook, and serve high-quality food for weddings, parties, conferences, and other events. You will maintain high standards of food quality, hygiene, and customer service always.

Key Responsibilities

* Prepare and cook food for events.

* Serve food to a high standard.

* Follow food hygiene and health and safety rules.

* Keep the kitchen clean and organised.

* Support the Head Chef and kitchen team as needed.

Requirements

* Previous experience as a chef, ideally in a hotel or events kitchen.

* Good knowledge of food hygiene and safe working practices.

* Able to work well under pressure and as part of a team.

* Flexible to work evenings, weekends, and bank holidays.

What We Offer

* Company benefits and staff discounts.

* Training and career development opportunities.

* A friendly and supportive team environment.

Dear Hiring Manager,
I'm writing to show my interest in the chef position at your business. Having worked in busy kitchens for a number of years, I have honed the abilities, commitment, and work ethic required to make a valuable contribution to a professional culinary team.

I've learned how to prepare a variety of foods while upholding strict standards for food quality, presentation, and hygiene throughout my work. I know how important it is to work effectively under pressure, especially during busy service times, and I always try to serve meals that satisfy both the standards of the kitchen and the expectations of the customers.

I like working in teams, and I think that a productive workplace requires effective communication and respect for one another. I am trustworthy, well-organised, and open to taking on new tasks. In order to enhance my performance and offer fresh ideas, I also like picking up new skills and broadening my culinary expertise.

In my past positions, I was in charge of food preparation, cooking, stock rotation, cleaning, and making sure food safety laws were followed. I take great satisfaction in my meticulous attention to detail and my dedication to delivering consistently excellent cuisine and service to clients.

I would be delighted to join your kitchen team and provide my expertise, passion, and dedication. I'm sure that my strong work ethic, positive outlook, and practical talents would make me an invaluable asset to your company.

I appreciate you taking the time to review my application. I'm excited for the chance to talk about how my background and love of cooking might benefit your team. I can offer references upon request and am available for an interview whenever it is convenient for you.
Kind regards

Oana Iancu
Curriculum Vitae
Oana-Luminita Iancu

Address: Swansea/Wales
Phone: 07XXX XXX XXX
Email:oana.dumy85@gmail.com
Summery :

I have a number of years of experience working in busy kitchens and am a dependable and diligent chef. I take delight in upholding strict standards of hygiene, organisation, and client happiness while enjoying the preparation of fresh, excellent food. I appreciate the value of teamwork in a professional kitchen and perform well under duress. I have honed my cooking abilities, learned time management techniques, and stayed dedicated to providing reliable, excellent meals throughout my career. I'm currently searching for a new position where I can advance my abilities and help a productive team.
Skills
· Cooking and serving food

· Creating the menu and daily specials

· Understanding of food safety and hygiene laws

· Exceptional time management

· Capacity to perform well under pressure

· Strong communication and collaboration abilities

· Organising the kitchen and managing supplies

· Keeping an eye on details

· Capacity to operate autonomously when necessary

· Flexible and adaptive
Professional Experience
Chef: Italian Restaurant Four Seasons
Bucharest/Romania
From 2006 – 2015

Italian Restaurant :Rocca Di Papa
London/United Kingdom

From 2015 -2016

FC fulfilment: Amazon Warehouse

2020 -present

Responsibilities: 

· Cooked and prepared a range of fresh dishes with dependably excellent quality.

· During peak service times, I collaborated closely with the head chef and the kitchen crew.

· Made sure that all food was prepared in compliance with food safety and hygiene guidelines.

· Kept an eye on stock levels and let management know when supplies needed to be restocked.

· kept the kitchen spotless and well-organised on every shift.

· helped create daily specials and seasonal menu items.

· helped junior team members and assisted in training new kitchen employees.
Achievements:
Received compliments on the appearance and quality of the dish from customers.

Kept the crew well-organised and communicative, which helped increase kitchen efficiency.
Education:

Professional Diploma in Professional Cookery
High school

2001-2005

Certificates
 Food Safety and Hygiene
 Health and Safety in the Workplace
Chef Diploma

Personal Strengths
I like working in a fast-paced setting, and I think that teamwork, respect, and communication are essential to a successful kitchen. I remain composed under duress and am always eager to assist coworkers at hectic times. I like to keep honing my talents and learning new cooking methods. My objective is to serve clients food that is made with the utmost care and attention to detail while upholding the highest professional standards.

