Renaye Warren

(Cape Town, South Africa)
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Date of Birth: 14/04/1976

Mobile: 0725376686

Full Clean Driving License

Email: renaye.warren@gmail.com

Website: www.renayewarren.com

Executive Chef seeks challenging employment opportunities.

WORK EXPERIENCE

Current:

Private chef, free lance in Cape Town

Warren's Kitchen – Cape Town South Africa

I am currently running a part time cooking school in Cape Town where we concentrate on teaching young and aspiring students to be confident in the kitchen. I am working with the South African Butler Academy teaching there butlers the basics of running a kitchen.

2005 - 2010 ( Winter)

Chalet Geiger, Meribel France

                    Private Chef -

Private catering for exclusive guests at there own private villas

Full catering with an exquisite four course dinner, flexible to the guests needs

menu planning, shopping

Summer 2007 - 2008 (Summer)

Motor Yacht -Gemini Palma, Mallorca

                   Private Chef-

Cooked and supplied food for a Motor Yacht 32meter, based in Palma Mallorca for 2 summers, cruised

around the Mediterranean.

4 Crew, 8 Guests

May – Nov 2006  

FTV, Fashion TV Cafe  


Cape Town, South Africa

  
Head Chef-

Prepared fusion food for an à la carte menu and various functions.

Managed staff and kitchen budget.

Menu Construction.

2004 – 2005

Eagles Cragg Lodge, Shamwari Game Reserve

Eastern Cape, South Africa

                  Head chef – 

Took control of Executive Lodge kitchen and managed team of 17 people.

Developed new menus for all Shamwari Game Reserve lodges throughout Southern Africa.

Catered for many famous celebrities including John Travolta, Nicolas Cage and Brad Pitt.

Winter ’02 & ’03

Bognæs Hunting Lodge

Roskilde, Denmark

                    Private Chef – 

Managed all catering costs and created unique menus using local ingredients.

Catered for breakfasts, outdoor lunches and fine dining dinners 

Guests included - Crown Prince & Princess of Denmark and food connoisseur, Baron Reedz-Thott.

2003

GavnøCastle,BaronOttoReedz-Thott

Næstved, Denmark                   

                 Executive Private Chef – 

Created new fine dining menus daily, largely inspired from French and Danish cuisine.

Took effective use of the castle’s gardens for fresh, organic ingredients everyday.

Regular special guests included the Crown Prince & Princess of Denmark.

2001–2002


HurlinghamClub–London, UK                 

                          Sous Chef

Worked in the cold kitchen and on the grill.

Assisted in the construction of the modern English style ala carte menu.

Winter ’01

The Ski Company, Haus Webber –Klosters, Switzerland                                                                                      

                               Head chef, House Manager 

Managed chalet team and catering finances.

Catered for breakfast, afternoon tea, canapés and four course fine dinning dinners. 

1998–2000

Queens - UK, Mortimer Restaurant – UK and Mövenpick Hotels – RSA

                    Chef de Partie

Supervised and managed trainee chefs, learned to take charge in all areas of the kitchen. 

Formalised menus and created unique new recipes.

Learned critical skills in stock control and food finance.

1996–1997 

Mediterranean-Villa 

Cape Town, South Africa                 Trainee Chef 


Learned about Mediterranean cuisine and crucial foundation skills. 

EDUCATION

1997 - 1997
IT management school

Johannesburg, South Africa


Office software course, skills included: ms word, excel, access power point and outlook. 

1995 – 1996

Silwood Kitchens Cordon Bleu School

 Cape Town, South Africa


Diploma in Basic French Cuisine and Patisserie. 

1991 – 1995

Potchefstroom Girl’s High School

Potchefstroom, South Africa


Graduated high school with good university entrance.


Subjects included: Accountancy, Afrikaans, Biology, English, Home Economics and Maths.


Team member of Athletics and Hockey

INTERESTS
Hiking, snowboarding,horse riding, mountain biking, skiing, yoga and various other activities.

