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Wagner Niada
Mere Gate, London, Margate, CT9 5TR
Tel: 07526374600 (eve) Mobile: 07526374600 email:  wagnerwallbridge939@gmail.com
Personal Summary


I am an energetic; ambitious who has developed a mature and responsible approach for any task that i undertake, or situation that i am present with. I am excellent in working with others to achieve a certain objective on time and with excellence, I am positive and hardworking individual, who always strives to achieve the highest standard possible, at any given task. I possess excellent communication skills and I have the ability and experience to relate to a wide range of people. I enjoy learning new things; I can work very well under pressure. 
Key Achievements



Responsible got creating a good working atmosphere, co-ordinate and motivate the  staff. Making sure all procedures involved in accordance with Health and Safety standards. Duties: Responsible for the operational management. Making sure that all health and safety requirements are met. . Responsible stock control,  Introducing & developing  consistency and  high performance on the job and  staff ,   maintained and cleaned to the highest level.
Experience


2012-2013-Frankie & Bennys 
2005-2017   Frankie &Bennys
Sous Chef

2003-2005   AZZURRO ITALIAN RESTAURANT
Chef de Partie

2001-2003 Paintbrush
Painter & Decorator 

Education


Colégio Técnico de Contagem - UT			
                                                                                                                                                                  1994-1999-  Business Administrator

                                                                                                                                                                                                                          PC Skills: Basic  

Course :Basic Food Hygiene 
 
Mother Tongue:  PORTUGUESE 
Other Languages: ENGLISH- Intermediary level
                             
REFERENCES


 Available on request.

Head Chef Frankie & Benny’s – Heder:07861294984

Head Chef Azurro Italian Restaurants –Muniz: 07930182277
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Wagner Niada
53 mere gate
magate ,kent
07526374600
wagnerniaerda200811@gmail.com
27/05/20026
Frank benne ys
Dear Hiring Heder   Muniz
I am writing to apply for the Chef position at [Restaurant /frank benne ys. With 2024years] of experience in professional kitchens, I have developed strong skills in food preparation, kitchen management, menu planning, and maintaining high standards of hygiene and presentation.
In my previous role at [Previous Workplace], I was responsible for preparing high-quality dishes, managing kitchen operations during busy service periods, and working closely with the team to deliver excellent customer experiences. I am confident in handling fast-paced environments while maintaining consistency, creativity, and attention to detail.
Some of my key strengths include:
· Expertise in food preparation and presentation
· Strong understanding of food safety and hygiene regulations
· Ability to work efficiently under pressure
· Team leadership and communication skills
· Creativity in menu development and special dishes
I am passionate about creating memorable dining experiences and would welcome the opportunity to contribute my skills and dedication to your kitchen team. I admire the reputation of [Restaurant / Hotel Name] and would be excited to be part of your team.
Thank you for considering my application. I would welcome the opportunity to discuss how my experience and skills match your needs. I am available for an interview at your convenience.
Yours sincerely,
Wagner Niada

