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	PERSONAL DETAILS


	Full Names
	Simòne Zandberg

	ID Number
	8501030082084

	Date of Birth 
	3 January 1985

	Marital Status
	Unmarried

	Sex
	Female

	Home language
	English

	Other languages
	Afrikaans

	Nationality
	South-African

	Postal Address
	PO Box 4031, Secunda
2302

	Telephone number
	0725565311

	Drivers License

E- mail Address:
	Code 08, own transport

Simontjie@gmail.com


	QUALIFICATIONS 


	Secondary Education
	Subjects
	Institution
	Year

	High School - Matric
	Afrikaans, English, Mathematics, Home Economics,  Computer Studies, Mercantile Law
	Oosterland High School
	2003

	Tertiary Education
	Subjects
	Institution
	Year

	Diploma in Professional Cookery and Kitchen Management
	First Year:

Food Production Principles
Culinary Workshop (10 days)
Fire Fighting Course
First Aid Course
City & Guilds Certificate

ICDL 1 & 2

Second Year:

Quality Sanitation Management
Food & Beverage Management
Culinary Workshop (10 days)
ICDL Module 3 & 4
City & Guilds Diploma

Third Year:

Planning and Control of Food & Beverage Operations
Supervision in the Hospitality Industry*
Culinary Workshop (10 days)
Cape Wine Academy Certificate Course
	International Hotel School
	8 Dec 2004 – 10 Aug 2006


	Practical Training

	Basic Level Icing
	Making of and uses of Royal, Butter, Boiled and Glacè Icing. Piping of various flowers.
	1 June – 31 July 2007
	Suzie Terblanche

0836096632


	Practical Training

	Pastry Skills Proficiency Program
	Egg based desserts, gelatin based desserts, variations of chocolate cakes,  chocolate and Sugar garnish

Plating skills.
	4 Feb 2009 – 

1  April 2009
	Chef Nicholas Van der Walt

0835010536

FBI School of Pastry


	Practical Training

	Safety Course for Personnel Nominated to assist passengers in Emergency Situation
	Basic First Aid

Survival Craft Basics 

Fire Fighting 

Human Relationships
	5/25/2009
	Constellation Cruiseliner




	CAREER SUMMARY

COMPANY

Celebrity Cruiseliner – Eclipse

EMPLOYEMENT DATES

30 March 2010 – 20 October 2010

POSITION HELD

Assistant Pastry Cook

REASON FOR LEAVING

Contract

Plating in service line (2900 pax max) – Production of sauces, plating, garnish, service
Buffet production (2900 pax max) – Tartlets, mousses, sponge cakes, Cakes, Cupcakes, Sauces, Assorted Crème Brulee and Flans, Puff  pastry tarts (Napoleon), Savarin desserts, Choux based desserts, Swiss rolls, Strudle, Nougatine, Set mousses (financier), Gelatine based desserts, meringue desserts, Variations of Cobler, Pastry cream desserts, Yeast based desserts.
Special Order – Special orders for gluten free, sugar free, dairy free, vegetarian varieties etc.. Birthday cakes, Sugar decoration, Chocolate decoration, Truffles.

USPH Standard Upheld with ongoing inspections and pass rate of 95%.
Dough Station – Preparation of all doughs for the entire galley. Also all dough based desserts for the line and various restaurants onboard.


	COMPANY 
	Celebrity Cruiseliner - Constellation

	EMPLOYMENT DATES 
	16 May 2009 – 22 November 2009

	POSITION HELD 
	Assistant Pastry Cook

	REASON FOR LEAVING
	Contract ended

	Ice cream station (2000pax max) - all production of  ice creams, sorbets, frozen yoghurt and intermezzo. Plating in Pastry Service Line (1000pax max) – Plating of all produced desserts, sauces and garnish.
Buffet style desserts (500pax max) - tartlets, mousses, sponge cakes, Cakes, Cupcakes, Sauces, Assorted Crème Brulee and Flans, Puff  pastry tarts (Napoleon), Savarin desserts, Choux based desserts, Swiss rolls, Strudle, Nougatine, Set mousses (financier), Gelatine based desserts, meringue desserts, Variations of Cobler, Pastry cream desserts, Yeast based desserts. 
USPH Standard Upheld with ongoing inspections and pass rate of 98%.


	COMPANY 
	Indaba Hotel Sandton

	EMPLOYMENT DATES 
	01 October 2008 – 23 April 2009

	POSITION HELD 
	Senior Chef De Partie – Pastry Section

	REASON FOR LEAVING
	Work opportunity abroad

	Preparation of all desserts, buffet, a-la carte and set menu's.

Wedding cakes, Birthday's etc.

Implementing new desserts and Upgrading the standards.

Teaching trainee's the correct terminology and methods.

Overseeing kitchen activities and functions.


	COMPANY 
	Indaba Hotel Sandton

	EMPLOYMENT DATES 
	01 October 2007 – 01 October 2008

	POSITION HELD 
	Senior Chef De Partie - Cold Kitchen

	REASON FOR LEAVING
	Promotion To Pastry Chef

	Preparation of a wide variety  starters and salads.

Line Format Plating for functions.

Plated Starters for groups.

Outside fuctions.
Supervising all activities in cold kitchen.
Health menu's for special occasions.

Dietary requirements' menus.

Cleanliness and Hygiene standards in the kitchen

Implementing new starters and upgrading standards.

Oversee kitchen activities on a regular basis.

Ordering, stock take, etc.

Teaching trainee's the correct terminology and methods.


	COMPANY 
	Coffee Matters

	EMPLOYMENT DATES 
	15 January 2007 – 31 September 2007

	POSITION HELD 
	Pastry Chef and Manageress

	REASON FOR LEAVING
	Better opportunities elsewhere

	Stock Control, Cash- Ups, Orders, Baking of pastries for daily service, Outside Catering Platters, Wedding Cakes , Birthday Cakes, Menu design.


	COMPANY 
	Chai – Yo, Thai Restaurant

	EMPLOYMENT DATES 
	10 October 2006 – 10 January 2007

	POSITION HELD 
	Assistant General Manager

	REASON FOR LEAVING
	Temporary position

	Stock Control, Staff Discipline, Cash Up, Orders, Guest service excellence.


	COMPANY 
	Duck and Dine Guest House

	EMPLOYMENT DATES 
	23 – 27 August 2006

	POSITION HELD 
	Head Chef

	REASON FOR LEAVING
	Temporary position

	Preparing a three course buffet meal for 100 people at a wedding ceremony.


	COMPANY 
	INTERNATIONAL HOTEL SCHOOL – 

MABULA GAME LODGE

	EMPLOYMENT DATES 
	8 December 2003 – 10 August 2006

	POSITION HELD 
	Trainee Chef 

	REASON FOR LEAVING
	Completed 3 year traineeship and diploma course

	Pastry - baking bread, pastries and various desserts

Hot kitchen - preparing various hot dishes for buffet service – serving terrace menu

Restaurant - waitress, captain, acting manager

Bar lady 

Food and Beverage Controller 

Experienced in stock take

Doing weekly orders and communicating with suppliers.

Cold kitchen - preparing various starters, salads and plated terrace orders 

Compiling menu’s, recipe books and assignment sheets 

Interacting with tourists from various countries.  Can communicate with Chinese, French and Spanish people in food terms.

Work at Kwafubesi, tented Safari camp as chef, housekeeper and keeping guests entertained

Function coordinating and running functions.

Crisis management.

Acting senior Chef De Parte for 3 weeks.


	COMPANY 
	OREGON SPUR

	EMPLOYMENT DATES 
	December 2002 – January 2003

	POSITION HELD 
	Trainee

	REASON FOR LEAVING
	Holiday job

	Worked behind all the grills, the bar and dessert making section.  Cleaning tables and helping waiters.  




	COMPANY 
	SASOL SYNFUELS 

Information Management Department

	EMPLOYMENT DATES 
	18 November – 12 December 2002

	POSITION HELD 
	Administrative Clerk

	REASON FOR LEAVING
	Temporary position

	General office admin work using MS Excel, MS Word, PowerPoint and Outlook.  Filing, printing labels, making new files, photocopying, faxing, etc.




	COMPANY 
	SASOL SYNFUELS 

Information Management Department

	EMPLOYMENT DATES 
	7 - 11 January 2002

	POSITION HELD 
	Cashier at the Tuck Shop

	REASON FOR LEAVING
	Temporary work

	Help customers in the Tuck Shop of the Information Management building.  




	COMPANY 
	SASOL SYNFUELS 

Information Management Department

	EMPLOYMENT DATES 
	2 - 13 December 2001

	POSITION HELD 
	Administrative Clerk

	REASON FOR LEAVING
	Temporary position

	We used an Access program to draw out information from Word into Excel.  This information was used by the Modeling Office to do Quality Check for the project.  This was a large complicated task which required careful planning and execution.




	REFERENCE:

	1. Chef George Kliche

Executive Chef and F&B Manager

Mabula Game Lodge

014-734-7276

	2. Colleen Fick

Mabula Game Lodge

Sous Chef

014-734-7276

	

	3. Tania Kitching

Senior Clerk

        610-8943

	4. Jaco Sadie

Business Information Consultant

610-8973

	5. Cresswell Mthamo

Mabula Game Lodge

Senior Chef De Partie

078-2633-693

	6. Stephan Ferreira

       Operations manager

       Simply Asia Kitchens

       011-792-3507

	     8.      Gale Kirk

Owner of Coffee Matters 

0828809669

	9. Chef Charles De Villiers
Executive Chef Indaba Hotel

(011) 880 6645

072 928 7193

	10. Allesandro Buzzi
Sous Chef Indaba Hotel

(011) 880 6645

082 810 4201
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