PROFESSIONAL CVS FOR CHEFS
WE RECOMMEND YOU USE A FORMAT SIMILAR TO THIS EXAMPLE BELOW, WITH OUR TIPS FOR GETTING NOTICED
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Professional photo inserted above     ( we will place our logo here) 
Full Postal Address :

St Simone Lane, Las Vegas, Nevada, USA
Permanent Address

PO BOX 78954
Telephone Number:

++ 44 207 7033 666
Driving License:


Valid American & European licence to 2020
Date of Birth :


02.02.1976
Nationality:     


American
Email Address:


Harold@hotmail.USA.com
Married Status:


Divorced and presently single        
Dependents:


One child with mother, (I am able to travel alone) 
Notice Period:


One Week
Availability:


3 weeks
Present Salary:


$ 45,000 plus benefits Tax free

Salary expectation:

$ 50,000 plus benefits, ideally tax free
     
PROFILE 
(write your core strengths here) sum up where you have worked and what makes you unique, special and why you should you get this job? Your might want to quickly summarise your career highlighting your main career achievements but don’t prolong this too much. 
  
A short statement at the beginning of the CV is a positive way of selling yourself. You could include positive words, such as competent, adaptable and conscientious.

  
KEY SKILLS or ACHIEVEMENTS   
Use this section to outline and identify significant skills, which may be of interest to future employees, i.e.:- Languages, or Specific Training
Can also be used to outline the things that you have done well in past jobs and any other significant achievements. 
CULINARY SKILLS SUMMARY
Can you summarise your main culinary strengths, skills and cooking styles (We aim to distinguish you from other candidates).  Our clients need to understand your cooking style and your culinary skills should be clearly highlighted, remember to include cookery range, style, the size of your operation, team size, how many operations or outlets, and a brief summary of what these are. 

Styles of cuisine 
Give us an indication of the style of cuisine you are renown for, for example, Asia could mean anything, so list your specialities, which could be anything Italian, Arabic, Chinese, Japanese, Mediterranean, Mexican, Cajun and Creole, Greek, Thai, Brazilian, Lebanese, Caribbean, Middle Eastern, Portuguese, French, Vietnamese, South Western, Spanish, Indian, Traditional  British, Bottom of Form, Classical French, Healthy style
QUALITY BACKGROUND - for each job
Try to emphasis the Quality of the operation you have worked in highlighting the standard, 3star, 4 star, 5 star, michelin star, award winning, but concentrate on your food as that is the main reason why someone would employ you?  

Remember quality applies to every level of hospitality, from small boutique to large hotels, with thousands of bedrooms, from award winning restaurants to successful concepts without all the thrills. Success and quality mean different things to different clients, we can only sell the skills you have and the experience you have gained.
The style of operations 
Try to highlight the size and standard of each operation, (ie, 50 covers, or 5 restaurants with 150 covers)

For each position you have held
Please include how many kitchens and outlets you were responsible for, list the style of each one and the size and covers. 
How many chefs were under your management?
Do not list a job description, just an overview of the operation and your main achievements is fine.
Please do not send pictures, menus and references until we ask for them. 
 

PROFESSIONAL EXPERIENCE
Starting with your most recent job, with dates – this will be of most interest to future employers. 
  
Don't leave gaps; employers will want to know what you were doing during these periods. 
  
If work experience is limited, you may want to add in part-time, temporary, holiday or voluntary positions. 
  
Give job title and the main duties involved in the role – keep it brief. 
  
If you have had many different jobs, emphasise the skills and experience you have gained by grouping them together, e.g. I have worked in many different types of job during vacations, including office, shop and factory work. Suggest that bullet points be used for this information. 
  
EDUCATION 
  
Outline College, university and secondary education, qualifications gained and years attended. 
  
  
PROFESSIONAL TRADE QUALIFICATIONS
  
Skilled trade qualifications, i.e. City and Guilds, HND etc. 
  
  
INTERESTS 
Aim to show the employer that you have a well-rounded personality. This is a chance to sell yourself. You can include any sporting activities, hobbies and membership of clubs and societies.
NOTE: Make sure you know enough about your interest to be able to talk about them in an interview; they are often picked upon by employers for further questions.
  
ADDITIONAL INFORMATION 
This is optional, but useful if there are gaps in other parts of your CV. If you have had a break at home make this positive. 
Do this by describing skills you have used in, for example, bringing up children and running a home. 
If you are changing career direction, explain why you are interested in the new type of work. 
  
  
REFERENCES 
You may or may not want to include the details of your references on your CV, but you should always have a record of two or more people you can use as references. 
One should be you last employer or, if you have not worked for some time, you could use your family doctor or a friend (not a relative), who has known you a long time.  ( You may not you’re your present employer to know you are looking for a job, so we wont chase this reference until you leave their employment)
You should ask people to agree to this beforehand. 
  
  
PHOTOGRAPH 
Some future employers may require a photograph of you – if so; ensure that you are dressed smartly in work attire, and that you smile! 
CV HELP
If you need help with your CV, we have posted information on our website, and you are welcome to re-submit it, once you have studied our requirements
http://www.globalsearchint.com/cvsample.htm
