Hari Karki
mail@harikarki.com
+61 0423801680
Summary	Highly motivated chef (10 yrs) with proven ability to manage pressure & lead teams seeks career shift to aged care or disability support worker.  A recent 120-hour placement sparked a passion for senior support.  Diverse qualifications (Cert III Cookery, Cert IV Individual Support & Diploma IT) offer a unique blend of skills to enrich resident lives
Career history	Process Worker at one Harvest
	Jan 2022 - Present (2 years 3 months)
	Responsibilities:
	- Lead and oversee a team of process workers in the factory to meet daily production targets
	- Coordinate workflow and delegate tasks to the team
	- Train new process workers on food safety protocols, machinery operations, and quality control
	- Make sure health and safety policies are followed at all times
	- Identify process improvements to increase efficiency and output
	- Report to the factory/production manager on team performance and production metrics
	Skills:
	- Strong leadership skills and people management
	- Great communication and interpersonal skills
	- Organisational and time management skills
	- Attention to detail and problem-solving skills
	- Knowledge of veg/salad processing and packaging machinery
	- Understanding of food safety and quality control procedures
	Achievements:
	- Reduced machinery downtime by 3% through coordination of preventative maintenance
	Trained 7 new process workers over the past year with a 100% safety record
	- Have not had any team members involved in a lost time safety incident for 1 year
	Chef at Sorbello's Italian Restaurant
	Sep 2019 - Dec 2021 (2 years 4 months)
	166 Victoria St, Mackay QLD 4740
	Responsibility:
	• Control and direct the food preparation process and any other relative activities and train new and existing kitchen staff.
	• Working with Head Chef to manage food and product ordering by keeping detailed records and minimise waste, plus work with existing
	• Supervise all food preparation and presentation to ensure quality and restaurant standards
	• Constructing menus with new or existing culinary creations ensuring the variety and quality of the servings
	• Assist in undertaking regular stock takes.
	• Organize the production of high quality food according to menu and recipes
	• Monitoring wastage and storage techniques by all kitchen staff
	Head Chef at Elizabeth Bay Cafe
	Jan 2017 - Aug 2019 (2 years 8 months)
	45 Elizabeth bay road, Elizabeth bay
	Responsibility:
	• Constructing menus with new or existing culinary creations ensuring the variety and quality of the servings
	• Control and direct the food preparation process and any other relative activities and train new and existing kitchen staff.
	• Managing food and product ordering by keeping detailed records and minimises waste, plus work with existing
	• Supervise all food preparation and presentation to ensure quality and restaurant standards
	Chef de Partie at Darley Street Bistro Newtown
	Dec 2014 - Dec 2016 (2 years 1 month)
	•  Train new and existing kitchen staff on the preparation, arrangement and plating of dishes per the current menu.
	•  Manages food and product ordering by keeping detailed records and minimises waste, plus works with existing 
	•  Supervises all food preparation and presentation to ensure quality and restaurant standards
	•  Works with head chef to maintain kitchen organization, menu creation staff ability, and training opportunities
	•  Assist in control of the bistro and functions in conjunction chefs.
	•  Organize the production of high quality food according to menu and recipes
	•  Monitoring wastage and storage techniques by all kitchen staff
	•  Assist in undertaking monthly stock takes.
	Cook at darley street bistro newtown
	Oct 2011 - Nov 2014 (3 years 2 months)
Skills	Team Work, Creativity, Creativity, Attention to Detail, Fast-Paced Decision Making, Cooking, Kitchen Operations, Cost Controlling, Creative Ability, Websites, Wordpress Development, Web Hosting, Machine Operation, Food Manufacturing, Web Design, Search Engine Optimisation
Languages	English, Hindi, Nepali
Education	Certificate IV in Disability Support from Global educational institute
	Finished 2024
	Certificate III in Commercial Cookery from All Australian Training
	Finished 2015
	Diploma of Information Technology from SUPREME BUSINESS COLLEGE PTY LTD
	Finished 2015
Licences & certifications	National Volunteer Police Check
	Valid until 12 Feb 2025
	Own or Access to A Vehicle
	Valid until 30 May 2024
	NSW Drivers Licence
	Issued by NSW Roads And Maritime Services
	Valid until 20 Dec 2027
	NSW Construction Induction White Card
	National Employment Police Check
	Expired 23 Aug 2022
	Evidence of Full Covid-19 Vaccination
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