Curriculum Vitae _ David Kiley

Name:                        David Kiley

D.O.B:                       13.02.74

Address:                   35 Broadwoods, Rosewood Rd Broadacres
Tel Nr:                      078 149 8767
Nationality:               South African

Schooling:                 Matriculated King Edward vii. South Africa 1991

Training:                   South African Naval Training Centre Simons Town. South 

                                   Africa

Objectives:                -   to create aesthetically pleasing and imaginative dishes that

tantalise the taste buds  

· to provide service excellence through an emphasis on quality training and efficient and effective kitchen management. 

Current Employment:

May 2008 – March 2009

Cafe Crema Fourways banking centre

Executive chef and manager - running the kitchen and restaurant with responsibility for the management and training of twelve staff.   I designed the daily specials and the overall menu and menu changes. I was responsible for the menu costings, purchase of running stock/ equipment buying and banking for the restaurant.  Under my management and supervision restaurant turnover increased from R70, 000 to R125, 000. I was also responsible for bespoke catering orders and functions. 
Previous Employment:

July 2007 – March 2008

Bambuddha Restaurant. Lagos Nigeria

Executive Head Chef. – Three separate venues in one operation. A 120 seater Dining Restaurant, 24 seater Private Dining Room and an 80 seater Function Room. 

I was responsible for the training of twenty four kitchen and restaurant staff, menu planning and costing.  I was also responsible for all ordering and purchasing and weekly stock taking and controls.  I was responsible for all function and deputised as the Restaurant manager when the operations director was absent.

2005 – July 2007  

Marlin Lodge Mozambique

Executive Head Chef – A 23 roomed lodge. Maximum guest number 46. A daily changing menu offering choices of 2 starters, 2 Main Course and 2 Desserts for lunch. Dinner consisted, soup, 2 starters, 3 
Main Course and 2 Desserts.  I was also responsible for the training and management of 14 staff, menu planning and menu costing,  In addition, I had responsibility for ordering, Stock Takes and the day to day running of the catering department, the A la Carte, Fine dinning- Daily specials. A feature of the menu was the use of local flavours blended to international tastes.

2004 North Island Seychelles

Executive Sous Chef - A private island in the Seychelles with a no menu concept catering to the guest’s requirements.  The lodge catered for a maximum of 36 guests. This comprised 11 Chalets @ $2,000 per night.  Daily specials were designed to individual guest specifications/requirements. Menu’s used local Creole ingredients with a Far Eastern and Southern Indian flavour.

2003 Rivertrees Country Inn, Usa River. Tanzania

Executive Head Chef – in charge of all aspects of the catering department. I was responsible for menu design which used East African flavours and spices. I had management responsibilities which included overseeing bookings, marketing and guest relations. 

2001- 2002 Dar es Salaam & Arusha. Tanzania

Executive Head Chef - facilitated the opening of Baraza Restaurant (260 seater restaurant) in the Holiday Inn in Dar es Salaam. Later promoted to company Executive Head Chef for the Northern Circuit Safari Route based from Arusha. Operations included Tarangire Tree Tops (11 Rooms), Migration Camp (8 Deluxe Tents), Redds Restaurant (120 seater restaurant) and the Arusha Coffee Lodge 922 rooms). 

Also responsible for the catering of the Mobile Safaris (up to 16 people at any one time) and Kilimanjaro and Meru climbs.  I was responsible for the training of 18 chefs, menu planning.  Menus reflected local goods and eating habits eg. Using fruits and spices with the local seafood and fresh fish from the lakes and oceans.

 2000 – 2001 Ma Cuisine Johannesburg South Africa

Head Chef - at this 75 seater French Haute Cuisine Restaurant. I was responsible for ordering and menus in the style required. This was an owner run restaurant.  I was the only full-time chef responsible for a continuously changing menu. My duties included designing menus to fit the style with an emphasis on the use of garnishes to enhance the look and to enhance the flavours used in the food.

1999- 2000 Bleeding hart yard, London UK

Senior Sous Chef - in a 120 seater restaurant and a 75 seater wine bar. Situated in the city of London. This fine dinning restaurant offered a constantly changing menu with Daily specials.

1998 – 1999 Skandies, Glouster Road, London UK

Head chef - for a 48 seater fine dinning restaurant in South West London. Catering to a discerning and well-heeled local clientele. I was responsible for weekly menu design and changes and daily specials. I was also responsible for all ordering and all aspects of the running of the kitchen.

1997 – 1998 English Garden, Sloane Square, London UK

Chef de Partie - English garden is a 80 Seater Michellan star restaurant in one of London’s wealthiest areas. The restaurant is now co-owned by Richard Corrigan (one Michellan star) and Searcys.

1996 – 1997 Searcys, London UK

Junior Sous Chef - at this long established catering company offering a fine dining menu, catering from small groups to ambassadorial and royal functions at the various guildhalls and international sporting events

1995 – 1996 Hurlingham Club, Fulham Broadway, London UK

Junior Sous Chef - to a private members club. Catering for up to 600 members. The club featured a 40 seater fine dining restaurant, 80 seater pool terrace as well as three function halls.

1991 – 1995 South African Navy

My training included menu costing and planing, ordering and shift management. In 1993 I came third overall in the “chef of the navy’ competition. 

My duties included catering for the officer’s mess and the senior ratings mess. One of the bases I was stationed at was Officer’s Training Base. Gordon’s` Bay. 

