CURRICULUM VITAE
Miss SH SIWENDU
Name




:
SIWENDU, SIBABALWE HLUMELA 
Date of Birth



:
15 March 1990

Marital Status



:
Single

Profession/Specialisation

:
Professional Pastry Chef 

Years of Experience 

:
2
Driver’s Licence


: 
Code B
Nationality



:
South African
Contact Details

:     084 449 4689
Email address


:     makalathi@yahoo.com 
KEY QUALIFICATIONS
Miss Sibabalwe Siwendu is a young Professional Chef who accomplished great achievements with strong combination of culinary experience and management skills. This experience is coupled with award-winning menu preparation background, advanced pastry and catering for large sporting events on local and provincial level serving discerning guests such as CEOs, Director-Generals, Mayor’s, MECs, High-Level Leaders in the Sporting field, Celebrities, Commentators etc. She holds extensive experience in food inventory planning, ability to calculate food costs and understanding of kitchen finances, kitchen procedures, timing requirements, implementing and sustaining health and hygiene procedures, Knowledge of safety procedures and the use of fire fighting equipment. She also obtained a certificate in First-Aid training, supervisory / management training. 
She is a specialised Pastry Chef, however, holds an ability to work on both hot and cold kitchen and excels in the pastry department, maintaining good quality international standards. She is well versed working under pressure and her excellent performance in Front of House to ensure a smooth running department and attending to difficult situations has won her numerous accolades from guests and Managers. Thorough familiarity with a reasonable wide assortment of national cuisine is one of her specialities. She has an excellent background in providing exceptional leadership while directing and supervising multiple students simultaneously. Areas of expertise include:
· Restaurant Operations Management  

· Award-winning Menu Creation

· National Cuisine Experience

· Effective communication with Kitchen and Head Chef

· Effective guest interaction to enhance guest satisfaction

· Effective Management of Waitresses in Front of House
· Ensuring cleanliness and hygiene of the kitchen

· Assisting in driving broader goals of the Pastry Department
· Administration of orders to minimise shortages and wastage

· Effective stock control

· Students Training and Development

· Special Events Development (e.g. Large Sporting Events, Farmers Market)

· Customer Service

· Quality Assurance

   
PROFESSIONAL EXPERIENCE
Beverly Hills Hotel, Umhlanga Rocks (April 2010)
Chef de Cuisine: In-service training – 
· Played a key role in all cold food preparation and catering activities, hot food and pastry departments, buffet preparation and running large events and high level functions. 
· An excellent team player assisting the Head Chef with every aspect of hotel operation, including food / supply inventory control.
1000 Hills Chef School Restaurant and Kitchen, Bothas Hill (2009-2010)

Student Chef: 

· Instrumental in achieving Front of house supervising 1st year students and attending to customers.
· Key player in the development of starters, mains and desserts for the A La Carte Restaurant.
· Catering for outside functions in Durban for large sporting events such as Eat Greek, Sublime Catering and Exquisite Cuisine 
· Effectively expedited breakfast services every Saturday for the Shongweni Craft and Farmer’s Market for a large public.
· Overseeing meal readiness for breakfast
· Ensuring the cleanliness and hygiene of the kitchen is of the highest standard 

· Catered for multitudes of formal sporting events for up to approximately 1500 people preparing world class meals
· Trained 1st year students in customer service and food preparation procedures in line with international standards
· Demonstrated continuous commitment to reducing costs and food waste.
· Administration of orders to minimize shortages and wastage and effective stock control 

ACHIEVEMENTS  

· 2nd Place in the Inter Schools Competition 2009
· 2nd Place in the Skills Challenge Competition 2010
· Principal’s Award 2009
· 1000 Hills Chef School Most Valued Students Award 2009
EDUCATION
2010:

International Diploma City and Guilds Advanced Pastry Diploma, 1000    

                        Hills Chef School, Durban, South Africa                         

Courses: 
Advanced Pastry, Sausage making, Cheeses making and Beer    

                       making.                             

2009:
International Diploma City and Guilds Food Preparation and Culinary Arts, 1000 Hills Chef School, Durban, South Africa

Courses: 
Fire course, First Aid course, Wine course, Sushi Course, Skills   

                       Challenge Competition, Cake Decoration    
2008:

Matric, Umtata High School 
SKILLS & COMPETENCIES
	Computer literacy:      
	Skills:                       

	· Microsoft Word 

· Excel 

· Outlook 

· Internet

	· Assertive, Patient and good organisational skills
· Excellent Communication Skills

· Passion and enthusiasm for cooking, cheffing and kitchen-related duties

· Creativity

· Innovation

· Commitment

· Professional 

· Honest and reliable

· Works well under pressure and unsupervised

· Excellent solid hardworking Team Player

· Exceptional Leadership Skills
· Ability to deal with constructive criticism


LANGUAGES
	Language
	Reading
	Writing
	Speaking

	
	
	
	

	English
	Excellent
	Excellent
	Excellent

	Xhosa
	Excellent
	Excellent
	Excellent

	Zulu
Afrikaans                           


	Good
Fair
	Good
Fair
	Good
Fair



REFERENCES
Name: Sharmain Dixon
Position held: Principal and Executive Chef
Employer: 1000 Hills Chef School
Contact numbers: 031 777 1566
Name: Chef Shane
Position held: Sous Chef
Employer: Beverly Hills Hotel
Contact numbers: 031 561 2211
