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Daniel Botha
Nationality:

South African

ID Number:

7703245131083

Languages:

English, Afrikaans, French (fluent in all)

Marital Status:

Single

OBJECTIVE:

I intend developing a style of cooking that people can enjoy and appreciate. I will eventually be the Executive Chef at a top hotel, where I can draw more people into the world of cooking and the enjoyment of food.

EDUCATION:

2009
Blaauwklippen Wine Estate


Stellenbosch, Cape Town

Level One First Aid St. Johns

2007
12 Apostles Hotel and Spa


Camps Bay, Cape Town

Hi Performance People Training – Employment Relations – Integrated Labour Solutions

Professional Fire Fighting training in the kitchen environment

2005
Harrisons Catering



Bramley, United Kingdom

Certificate of Safe Working Practices

Certificate of Food Hygiene, Health and Safety, Pass with distinction

Level One First Aid

2001
Princess Cruise Lines



Miami, U.S.A.

Certificate of Achievement, Culinary Training

2000
Cape Technikon, H.I.T.B.


Granger Bay, Cape Town

Certificate of a Professional Cookery, including In House training at The Vineyard Hotel, Newlands.

1997
Culinary Arts Institute of Africa

Woodstock, Cape Town
Diploma in Culinary Arts, under Peter Veldsman and Johan Odendaal

1995
South African College Schools

Newlands, Cape Town

Matric Certificate

Qualifications

I am fully qualified in my chosen field, having done various training courses as well as having worked in various establishments. I am hard working in my position, always looking to improve my abilities as a Chef as well as a Manager.

I am computer literate in the following: Quickbooks, Pastel, Excel, Micros, FnBshop and Windows.
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EMPLOYMENT HISTORY:

Blaauwklippen Wine Estate, Stellenbosch

Duration:
December 2008 – Present

150 pax restaurant, Blaizon des Chaine des Rotisseurs
For reference, please contact Tamsin Michalatsianos, Operations Manager, at 

(021) 880 0208

Executive Chef
· Control of daily staff movement

· Menu planning and costing

· Health and safety officer

· Management of restaurant operations in the absence of Operations Manager

· Daily food preparation and service

· Overseeing of general hygiene and safety in the kitchen

· Guest relations

· Daily ordering and stock control as well as monthly stock taking

· Various public relations obligations, festivals, and interviews

Sevruga and Beluga, Cape Town

Duration:
June 2008 – November 2008

Sevruga: 150 pax
Beluga: 400 pax Restaurants

Executive Chef

I joined the team at Sevruga to open the restaurant and to get it up and running. Once this was achieved, I transferred to Beluga to take control of the kitchen.

· Menu planning and plating development

· Health and Safety Officer

· Control of daily staff movement

· Daily ordering and stock control

· Daily food preparation and service

· Guest relations

· Weekly stock taking

12 Apostles Hotel and Spa, Camps Bay

Duration:
March 2007 – May 2008

5 Star Hotel, 79 rooms, 3 food outlets, Leading Hotels of the World, Virtuoso, Blazon des Chaine des Rotisseurs

Sous Chef
· Control of daily staff movement

· Control of daily stock, issuing and ordering

· Menu planning and costing

· Health and Safety officer

· Management of the kitchen in the absence of the Executive Chef

· Daily food preparation and service

· Hot pass control

· Control of general hygiene and safety in the kitchen

· Guest relations
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Fedics Leisure, Grand West Casino, Cape Town

Duration:
October 2005 – October 2006

10 pax – 650 pax Conference and Banqueting

Sous Chef, Banqueting Chef

· Control of daily staff movement
· Control of daily stock ordering, issuing and usage
· Costing of banqueting menus
· Menu planning of banqueting menus
· Management of the kitchen in the absence of the Executive Chef
· Daily food preparation and service
· Control of general hygiene and safety in the kitchen
· Guest relations concerning menu drafting and menu tasting
Harrisons Catering, St. Catherine’s School for Girls, Bramley, United Kingdom

Duration:
August 2004 – September 2005

650 pax

Sous Chef

· Control of daily stock, issuing and ordering

· Control of staff movement

· Control of general hygiene and safety in the kitchen

· Daily food preparation and service

· Menu planning and costing

· Banqueting duties, including menu planning, food preparation and service

Morton’s House Hotel, Corfe Castle, United Kingdom

Duration:
March 2004 – July 2004

15 rooms, 3 Star with 2 AA Rosette with Merit

Sous Chef

During my time at Morton’s House Hotel, the AA Inspectorate inspected us. We were awarded 2 AA Rosettes, with merit, awaiting the next inspection for our Third Rosette.

· Control of daily stock, issuing and ordering

· Control of general hygiene and safety in the kitchen

· Daily food preparation, including breakfast, lunch and dinner

· Banqueting duties including menu planning, food preparation and service

The Birch at Woburn, Woburn Sands, United Kingdom

150 pax restaurant, Michelin Recommended

Senior Chef de Partie

· Control of daily stock

· Guest relations while working on the Griddle section in the restaurant

· Daily food preparation and service, including lunch and dinner

· Control of various sections of the kitchen including main line, griddle, saucier and cold kitchen

· Control of hygiene and safety on various sections
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Hunters Country House, Plettenberg Bay, Western Cape

Duration:
July 2002 – March 2003

24 rooms, Relais and Chateaux, 5 Star Platinum, 60 pax fine dining restaurant
Sous Chef

· Management of Senior Chef de Partie and Chef de Parties, as well as general kitchen staff
· Control of daily stock, issuing and ordering
· Daily planning of Table d’hôte Menu and costing
· Daily food preparation and service, including breakfast, lunch and dinner
· Guest relations
· Control of general hygiene and safety in the kitchen
· Management of the kitchen in the absence of the Executive Chef
Morton’s on the Wharf, Cape Town

Duration:
November 2001 – February 2002

300 pax restaurant

Sous Chef

· Control of daily staff movement

· Control of daily stock control, issuing and ordering

· Daily food preparation and service including lunch and dinner

· Guest relations

· Control of general hygiene and safety in the kitchen

· Management of the kitchen in the absence of the Executive Chef

The Vineyard Hotel, Newlands

Duration:
April 2001 – October 2001

4 Star Silver, 169 rooms, 150 pax restaurant

Chef de Partie

· Daily food preparation and service including breakfast, lunch and dinner as well as room service

· Control of daily stock on the given section

· Banqueting duties including food preparation and service

· Control of general hygiene and safety on the given section

Princess Cruise Lines, Miami, U.S.A.

Duration:
January 2001 – March 2001

Junior Chef de Partie

· Control of daily stock on various sections

· Daily food preparation and service including breakfast, lunch and dinner

· Control of the breakfast as well as the fish section

The Vineyard Hotel, Newlands

Duration:
November 1997 – November 2000

4 Star Silver, 169 rooms, 150 pax restaurant

Trainee Chef

· Control of daily stock on various sections

· Daily food preparation and service, including breakfast, lunch and dinner as well as room service

· Control of all sections in the kitchen, including meats, fish, sauces, vegetable, cold, pastry as well as bakery
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Emily’s Bistro, Woodstock, Cape Town

Duration: 
January 1996 – October 1997

70 pax, Fine Dining, rated in the top 5 restaurants in South Africa

Trainee Chef

· Control of daily stock and ordering

· Daily preparation and service, including lunch and dinner

· Control of all sections of the kitchen, including meats, fish, sauces, vegetable, cold, pastry and baking

· Control of restaurant finances

· Food photography and preparation of foods for photography

Please contact me for any references.

