robert probst
Mithcam Surrey CR4
Robprobst123456789@gmail.com 07379054284
Summary
 
I have worked within catering industry cooking to the highest standard. I achieved this possibility by following my passion for creating and developing dishes from around the world.
I am diligent and professional at all times and enjoy creating a safe and happy working environment.
My hands-on approach and team building have been a major asset
and look forward to bringing these attributes plus my catering skills to your company.
. 
 
Robert Probst
Career History
Head Chef / Catering Manager, Feb 2018 - Aug 2019
Nic services Tesco Croydon

· Food production (up to 600 covers over a per 24 hour period)
· Menu planning 
· Stock control
· Food Purchasing
· Staff Rotas/Training/Inductions
· HACCP (Hazzard anaylsis critical control points)
· COSH (Care of substances hazardous)

Head Chef, Aug 2014 - Dec 2018
Tottenham Football Club

· Food production/menu creations
· Distribution of prepared dishes to satellite Kitchens
· Counter Serving/ carving
· Buffet Presentations
· Staff recruitment/bookings (casual staff) through staff agencies
· Client liaison/communication
· Product ordering
· Kitchen break down after event
· up keep of Health and Hygiene procedures 

Head Chef/Development Chef, Jul 2008 - Jul 2004
Kudos Hospitality/Life's Kitchen

· Cooking and food production
· Menu planning
· Menu creation officer
· Visiting food markets and arranging contracts
· Food purchasing 
· Menu/food tastings and client liaison
· Costings/stock control taking
· Distribution of food and equipment to external venues
· Van driving 

Education History
City and Guilds & 706/1 706/1 in Catering, 1977 - 1979
Carshalton college

Inducted into the Guild of Chefs
Essential Health and Hygiene certificate
Health and Hygiene Level 3
First aid in the workplace level2
A level English/ Maths

Interests & Hobbies
  Reading / Current affairs
  Sailing / Golf
  After-dinner speaking 
Key Skills
· cooking
· communication
· creativity
Web Profiles
· LinkedIn Profile

