PERSONAL DETAILS:

SURNAME

NAME

IDENTITY NUMBER

NATIONALITY

ETHNIC GROUP

GENDER

MARITAL STATUS

ADDRESS

CONTACT TEL.

HOME LANGUAGE
OTHER LANGUAGES

AVAILABILILTY

Abdul

Feroza

870430 0226 064
South African
Zanzibar

Female

Single

C4 Woodbine Court, 148 Arundel Rd,
Hillary, 4094.

031- 464 4376-H /073 818 4936

English, Makhuwa
Zulu

Immediate

PERSONAL ATTRIBUTES Honest, organised, patient, adventurous,

INTERESTS

compassionate, ambitious, determined,
amendable, foodaholic!

Reading, cooking, music, movies,
travelling, socialising.

EDUCATIONAL QUALIFICATIONS

TERTIARY
INSTITUTION
COURSE
DURATION
PASSED

Thekwini College, Centec

Diploma in Food & Hospitality Management
January 2006 — to December 2008

Catering theory & Practical 111,

Applied Management III, Nutrition & Menu
Planning, Sanitation & Housekeeping, Food &
Beverage Service, Entrepreneurship and



ACHIEVMENTS

SEC. SCHOOL
SUBJECTS (HG)

Business Management, Communication &
Human Relations, Introductory Computer
Practice.

Certificate for most outstanding student N4
2006

Highest Aggregate for hospitality N4 & N5
2006

Chef of the year for hospitality N6 2007
Student of the year for general studies N6 2007

Queensburgh Girls High School
English, Afrikaans, Biology, Home Economics,
Business Economics, History

QUALIFICATION Grade 12, Endorsement

ACHIEVEMENTS Tuck Shop Monitor, Best tasting Food @ 2003
International Food Tasting Evening
Competition, Store Sell Outs for Sunday
Tribune Promotions PMB 2004, Catering
Committee

EMPLOYMENT HISTORY

BEAN BAG BOHEMIA

DURATION October 2008- December 2008

POSITION Sous Chef

DUTIES Ensuring mise en place is constantly done.
Maintaining standardisation of all dishes.
Introducing new dishes on the menu. Running
of breakfast. Working on all events whether
within the restaurant or outside catering and
making sure the production of food was of the
finest quality.

THE STORE RESTAURANT

DURATION December 2007 — September 2008

POSITION Chef de partie

DUTIES Mise en Place. Starters, salads, pastas, mains

and desserts



FEEDEEM PITSENG SERVICES - DURDOC HOSPITAL

DURTION July — December 2007

POSITION Assistant Catering Manager

DUTIES Managing the quality of service
and food served to patients. Managing staff
performance. Maintenance of cleanliness
standards as per OH Stds. Over see breakfast,
lunch and supper. Opening and closing
of kitchen. Maintenance of stock.

ACHIEVEMENTS - 1% place in culinary competition at Icesa on
Alliwal street.
Participation award at National Culinary
Competition in Cape Town.

BEAN BAG BOHEMIA

DURATION June — July 2007

POSITION Function Supervisor
DUTIES
House and Garden Show — Managing the
Baguettes Stand, ensuring mise en place
complete regarding sufficient ingredients
available and thus keeping customers happy at
all times.

DURBAN COUNTRY CLUB

DURATION August — December 2006

POSITION In-Service Training, Assistant to Pastry Chef.

DUTIES Bake Rolls, Pies, Desserts, Quiches, Croissants.
Assisted in the Sea Food and Salad Section
Also served at the Sunday Buffet, Special
Luncheons & Corporate Functions.

CAFE GRANITA

DURATION March — August 2006

POSITION In-Service Training, All Round

DUTIES Food preparation, waitressing, served at the bar,
kitchen duty.

DIRK’S SPAR, HILLARY

DURATION December 2005 — January 2006

POSITION Butchery Assistant



DUTIES Marinated, glazed and vacuum-packed meat,
Housekeeping duty.

REFERENCES

1. Ms Monique Kurvers
The Store
083 309 2667

2. Mr Arvind Boodhay
Caffe Granitta
(031) 301 3718



