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Objective
I am looking to secure and maintain a stable position with a reputable company. 

I am a dedicated hard worker who persistently develops himself to construct a stable foundation for a promising future.

I believe I would be an asset
to any company. I understand the positive effects of taking initiative, contributing to the best of my ability, I thrive on going above and beyond.

I am confident that I would
bring many unique qualities
to your company and provide many opportunities for improvement.

I would love to work within a
challenging and rewarding
new role, where my skills, knowledge and expertise gained throughout previous experience that can be transferred across and utilised to best effect for the
benefit of your organisation.





key skills
· Excellent Communication
· Great listening skills
· Ability to inspire
· Ability to Work Under Pressure
· Ability to work autonomously 
· Great organisation and planning skills
· Effective Decision Making
· Self-motivation
· Leadership
· Teamwork
· Adaptability
· Creativity
· Fast learning
· Resilience
· Conflict Resolution.
· Time Management.
· Self-motivation
· Client Retention.
· Detail Orientated 
· Results Orientated 
· Effective Marketing 
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Most recent experience 
Commi chef  • Rydges parramatta • 2020

· Ability to effectively perform general duties as assigned under the direction of supervisor 
· Ability to ensure compliance of OH&S, maintaining a safe working environment reporting any safety, health or environmental hazards and deficiencies to supervisor
· Demonstrate importance of wearing correct uniform and PPE
· Ability to follow strict guidelines ensuring the safety of myself and those around me
· Successfully provided excellent customer service to both professionals and the general public
· Performed various kitchen tasks, including food preparation, sanitation of all kitchen equipment, and ensured the kitchen and remaining facility was compliant with OH&S
· Performed all duties while working within a fast-paced team environment
· Operated POS System, calculated the cost of items, collected money, giving back correct change
· Assisting in meal preparation, following close instructions, ensuring that cross contamination does not occur
· Happily, served customers at the bar and throughout bar areas, carefully monitoring patrons state
· Successfully refused service to intoxicated guests when and where required
· Routinely checked identification of patrons purchasing alcoholic beverages 
· Successfully created attractive displays to promote items 
· Monitored and maintained Poker, Keno and TAB Operations





career history
All rounder • castle hill rsl • 2018 – current

Preparation, deep fryer, pans, grills and salads • water grill rowing club abbotsford’s • 2018 – 2018 

Preparation, sandwiches and pans • deewhy rsl club • 2017 – 2018 

Preparation, salads, pizzas, burgers, pans, fryer and grill • manly leagues club • 2017 – 2017 

Preparation and plating up meals • collaroy beach club • 2016 – 2017 

functions/preparation, deep fryer section • royal motor yacht broken bay • 2015 – 2016 

cooking breakfast/lunch/dinner, preparation • sandstone café miramare gardens • 2015 – 2015 

preparation, salads, hot plate, fryers, stir-fry section • hornsby rsl • 2014 – 2014 


Anglicare Donald Coburn  05th august 2021 till now








Education/qualifications
· City of Guilds in Culinary Practice Level 2– 3
· M.I.T in Culinary Practice Level 2– 3
· Food and Hygiene Cert
· RSA & RSG
· Certificate III in Commercial Cookery My Trade Certificate
· Certificate III in Individual Support 
· Aged Care Home Course 


references
References to remain confidential

Name: Bronwyn Sterry
Ph:  0409 556 799

Name: Alan Eames
Ph:  0421 442 414

Name: Chris Issanchson
Ph:  0410 148 520
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