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Professional Summary
This Resume presents the profile of a highly motivated and skilled Chef with over 8 years of experience in the hospitality industry, specializing in modern European cuisine and traditional British flavors. As a dedicated professional based in United Kingdom Birmingham, I have consistently delivered exceptional culinary experiences across diverse gastronomic settings. My expertise includes menu development, kitchen management, and team leadership, all aligned with the high standards expected by UK diners. This Resume highlights my commitment to excellence, creativity in the kitchen, and ability to thrive in fast-paced environments typical of Birmingham's dynamic food scene.
Work Experience
Head Chef
The Spice Garden, Birmingham, United Kingdom
March 2019 – Present
- Spearheaded kitchen operations for a Michelin-starred restaurant in Birmingham, focusing on fusion Asian and British cuisine.
- Developed seasonal menus that increased customer satisfaction by 35% within the first year.
- Mentored a team of 12 chefs, ensuring adherence to United Kingdom food safety regulations and hygiene standards.
- Collaborated with local suppliers in Birmingham to source organic ingredients, supporting sustainable practices.
- Organized special events, including a successful "Birmingham Food Festival" partnership in 2021.

Executive Chef
The Royal Oak Bistro, Birmingham, United Kingdom
June 2016 – February 2019
- Led a team of 8 chefs to create innovative British dishes with a contemporary twist.
- Implemented cost-saving measures that reduced food waste by 20% while maintaining quality.
- Hosted monthly cooking workshops in Birmingham, attracting over 500 participants annually.
- Achieved a 4.8/5 rating on TripAdvisor for consistent service and menu excellence.
- Partnered with local schools in Birmingham to promote culinary education among youth.

Chef de Cuisine
The Olive Branch, Birmingham, United Kingdom
July 2013 – May 2016
- Designed and executed a rotating menu featuring regional British specialties.
- Ensured compliance with United Kingdom Food Standards Agency guidelines for all operations.
- Trained junior chefs in advanced techniques, including sous-vide and pastry-making.
- Increased weekday turnover by 25% through targeted marketing campaigns in Birmingham.

Education & Certifications
Culinary Arts Degree
Birmingham City University, United Kingdom
Graduated: 2012
- Focused on European cuisine, food science, and hospitality management.
- Completed internships at Michelin-rated restaurants in Birmingham and Manchester.

Certifications
- Level 2 Food Safety Award (United Kingdom)
- Advanced Pastry Techniques Certification (Birmingham Culinary Institute, 2018)
- Michelin Guide Training Program for Chefs (2020)

Skills
· Menu Development & Innovation
· Kitchen Management and Staff Training
· Food Safety & Hygiene Compliance (UK Standards)
· Culinary Creativity with a Focus on British and European Cuisines
· Event Planning for Catering and Private Functions
· Supplier Negotiation and Inventory Management
· Familiarity with Birmingham’s Local Food Markets (e.g., Mailbox, Hagley Road)
Languages
English (Fluent), Spanish (Basic)
References
Available upon request. Previous employers in United Kingdom Birmingham include The Spice Garden, The Royal Oak Bistro, and The Olive Branch.
This Resume is tailored for the United Kingdom Birmingham culinary industry, emphasizing skills and experience relevant to local employers. As a Chef in Birmingham, I am committed to contributing to the city’s rich gastronomic heritage while adhering to UK food standards.
