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CANDIDATE PROFILE

This Resume lists the candidate’s skills and accomplishments 

JOB TITLE



:
Executive Chef


EDUCATION



:  
Food Service Management

NOTICE PERIOD


:
Immediate

Cooking Style’s


:
French







German







Italian







Spanish







Mexican

PERSONAL DETAILS
SURNAME



:
MURRAY

FIRST NAME/S


:
Winston Jacque

ID NUMBER



:
681007 5002 085



EDUCATION

INSTITUTION



:
Port Shepstone Technical College







1989

QUALIFICATION


:
N3 Commercial National Senior Certificate

FURTHER EDUCATION
IN HOUSE TRAINING

:
Trainee Chef – Wild Coast Sun – Sun







International







1st January 1988 – 31st December 1989

INSTITUTION



:
Port Shepstone Technical College







1989

QUALIFICATION


:
N3 Commercial National Senior Certificate

FURTHER QUALIFICATIONS
:
NQ’s H.I.T.B – February 2000

National Assessor for NQ’s

Chefs Diploma SANDF

:
SANDF 1999
EMPLOYMENT HISTORY

Employer


:
Etihad Airlines
Position


:
 Chef
Dates of Service

:
 2011/8 to 2011/10
Overview
:
DUTIES AND RESPONSIBILITIES

In-flight chef, 1st class

Preparing and serving of onboard meals.

Galley operator

R1 Onboard position.

In-Flight Health and Safety.


EMPLOYMENT HISTORY

Employer


:
Airline Serve Epze


Position


:
 Executive Chef
Dates of Service

:
2009/1 to 2010/12
Overview
:


DUTIES AND RESPONSIBILITIES





Develop recipes and menus for all retail food operations







Supervise food production





Maintains food cost standards and cost





Promote safety and proper sanitation





Assists in taking inventory and purchasing supplies





Introduce new products





Act as replacement worker when short staffed





Handle customers' concerns and suggestions





Handle employees' concerns and issues





Control  food waste by using in proper areas to be distributed daily





had full or final responsibility for job actions (e.g., new hires, promotions, demotions, transfers, discipline, 




terminations)





Schedules/assign work





Set production goals or job expectations





Train, coached or counsel, directs/coordinates





Asses performance and completes a formal performance evaluation
EMPLOYMENT HISTORY

Employer


:
Elite RMC Group. UAE Abu Dhabi.


Position


:
 Group Executive Chef
Dates of Service

:
2010/12 to 2011/5
Overview
:
DUTIES AND RESPONSIBILITIES

Develop recipes and menus for all retail food operations

Supervise food production

Maintains food cost standards and cost

Promote safety and proper sanitation

Assists in taking inventory and purchasing supplies

Introduce new products

Act as replacement worker when short staffed

Handle customers' concerns and suggestions

Handle employees' concerns and issues

Control  food waste by using in proper areas to be distributed daily

had full or final responsibility for job actions (e.g., new hires, promotions, demotions, transfers, discipline, terminations)

Schedules/assign work

Set production goals or job expectations

Train, coached or counsel, directs/coordinates

Asses performance and completes a formal performance evaluation

Participated in determination of salary and salary changes.

Other duties as necessary

Employer


:
Entabeni Wild Life Conservancy


Position


:
Executive Chef
Dates of Service

:
2008/1 to 2009/12
Overview


:
Duties:

· Stock purchasing
· Stock control
· Managing of staff
· Setting of menus
· Menu costing
· Training of staff
· Maintaining of standards
· Food costing
· cooking
EMPLOYMENT HISTORY

Employer


:
Ts Africa / Morula Sun

Position


:
Executive Chef / Project Manager
Dates of Service

:
 2006/1 to 2008/01
Overview


:
Duties:

Develop recipes and menus for all retail food operations

Supervise food production

Maintains food cost standards and cost

Promote safety and proper sanitation

Assists in taking inventory and purchasing supplies

Introduce new products

Act as replacement worker when short staffed

Handle customers' concerns and suggestions

Handle employees' concerns and issues

Control  food waste by using in proper areas to be distributed daily

had full or final responsibility for job actions (e.g., new hires, promotions, demotions, transfers, discipline, terminations)

Schedules/assign work

Set production goals or job expectations

Train, coached or counsel, directs/coordinates

Asses performance and completes a formal performance evaluation

Participated in determination of salary and salary changes.

Other duties as necessary
EMPLOYMENT HISTORY

Employer


:
Fedics Food Services


Position


:
Senior Catering Chef / Manager
Dates of Service

:
2003/1 to 2005/12
Overview


:
Duties:

· Costing on daily menus, budget planning, expenditure control and capturing, stock costing, expenditure reports analysis
· Issuing of requisition stock, stock ordering, stock takes – weekly and monthly
· Stock budgeting, on history of usage
· Working according to menu and budget specifications
· Weekly ordering of stock from suppliers according to budget and usage and menu specifications. Purchasing from company approved suppliers
· Management of contract staff as per company policy
Employer


:
Compass Group SA


Position


:
Senior Catering Chef / Manager
Dates of Service

:
 2001/2 to  2003/1
Overview


:
Duties:

· Costing of daily menus, budget planning, expenditure control and capturing, stock costing, expenditure reports analysis
· Issuing of requisition stock, stock ordering, weekly and monthly stock taking, stock budgeting on history of usage
· Working according to menu and budget specifications
· Weekly ordering of stock from suppliers according to  budget and usage and menu specifications, purchasing from company approved suppliers


EMPLOYMENT HISTORY

Employer


:
AIR CHEFS
 Fedics food services.
Position


:
Senior Sous Chef
Dates of Service

:
 2000/1 –  2001/1
Overview
Develop recipes and menus for all retail food operations

Supervise food production

Maintains food cost standards and cost

Promote safety and proper sanitation

Assists in taking inventory and purchasing supplies

Introduce new products

Act as replacement worker when short staffed

Handle customers' concerns and suggestions

Handle employees' concerns and issues

Control  food waste by using in proper areas to be distributed daily

had full or final responsibility for job actions (e.g., new hires, promotions, demotions, transfers, discipline, terminations)

Schedules/assign work

Set production goals or job expectations

Train, coached or counsel, directs/coordinates

Asses performance and completes a formal performance evaluation

Participated in determination of salary and salary changes.

Other duties as necessary



















EMPLOYMENT HISTORY

Employer


:
SANDF -DOD SAMHS


Position


:
Sergeant / Chef
Dates of Service

:
1997/1 – 1999/12
Overview


:
Duties:

· Shift Supervisor
· Staff management

· Function chef

· Requisitioning of rations

· Baking 

· Stock control

Whilst working here Winston completed a basic and intermediate chef’s course.

Employer


:
DIKHOLOLO SHARE BLOCK COMPANY


Position


:
Chef
Dates of Service

:
1996/1 – 1996/12
Overview


:
Duties:

· Chef

· Banqueting chef

· Butter sculpturing

Employer


:
S.A NATIONAL DEFENCE FORCE –






AIR FORCE 

Position


:
Chef
Dates of Service

:
1994/1 – 1995/12
Overview


:
Duties :

· Corporal / shift leader

· Chef

· Staff supervisor

· Issuing of rations

· Opening and closing of kitchen

· Function manager

· Flight catering

· VIP catering

· Setting up of menus

· Stock control and requisitioning

· Monthly stock takes

· Inflight catering

· NCO’s mess

EMPLOYMENT HISTORY

Employer


:
KING PIE HOLDINGS

Position


:
Training Manager
Dates of Service

:
 1993/1 –  1994/1
Overview


:
Duties :

· Opening of new franchise stores

· Training of bakery staff

· Training of managers and owners

· Setting and testing recipes

· Maintaining of quality of the product.
Employer


:
SUN TIDE HOTEL


Position


:
Various
Dates of Service

:
 1990/1 –  1992/12
Overview


:
Winston held a variety of positions at the Sun Tide Hotel.  They were as follows :

· Restaurant Manager :

· Training staff

· Silver Service
· Setting and maintaining standards
· Banqueting co-ordination
· Bookings
· Interviewing and hiring of new staff

· Food and Beverage Assistant

· Ordering of stock

· Issuing of stock – bar and kitchen
· Cost control
· Stock taking – weekly and monthly
· Food costing monthly

· Kitchen Supervisor

· Training of staff

· Banqueting chef
· Ordering of stock
· Stock control
· Food costing and setting menus 

















EMPLOYMENT HISTORY

Employer


:
WILD COAST SUN – SUN INTERNATIONAL

Position


:
Trainee chef / Fast Lane Kitchen Supervisor
Dates of Service

:
1987/1 – 1989/12
Overview


:
Winston completed his in house chef training with the Wild Coast Sun.  His duties included :

· Kitchen supervisor

·  Restaurant supervisor

· Stock requisitioning

· Stock control

· Stock issuing

· Production

· Quality control 




Winston Murray








Winston Murray

                 Information provided by candidate


