[image: image1.jpg]



JÁN MRKVIČKA 
Phone: +421 905 254 784 

E-mail: jan.mrkvicka@gmail.com

Nationality: Slovak
DOB: 30/05/1985

address: Bratislavská ulica 52./Bratislava/821 03/Slovakia
positions applied for: chef

available between: MAY 12 & SEPT 20 

friend: -
PERSONAL GOALS









A reliable, trustworthy and flexible individual who has the relevant culinary experience and qualifications that you are looking for. I have a comprehensive understanding of the food manufacturing industry, and of what drives sophisticated contemporary dining. I also have extensive cooking knowledge, and is more than able to abide by all legal requirements, food hygiene regulations and food safety laws. As a ‘can do’ person I will be able to hit the ground running and is confident that I will be able to exceed any employers and customers’ expectations. Right now I am looking for a suitable position with a company that rewards hard work and offers the opportunity of a progressive career.
alebo
 A highly motivated and capable professional cook with a real passion for preparing popular, healthy and nutritious meals. Having a ‘hands on’ approach to all areas of the kitchen and possessing excellent organizational skills and administrative skills. A quick learner who can effortlessly fit into an existing established environment, and also encourage junior staff to achieve their best when preparing meals.
Looking for an immediate start and to join a busy and successful team where I can fulfill my potential and further advance an already successful career.    

alebo
 A bright, talented and self-motivated Chef with a successful track record of impressing customers with delicious meals and creative decorative food displays. Able to expertly instruct cooks and other kitchen workers in the preparation, cooking, garnishing, and presentation of food to the highest standards.

Experienced in the planning, directing, and supervising of food preparation and cooking activities in a busy environment. Looking for a suitable Chef position with an exciting and innovative restaurant.

 (Podobne ako motivačný list+ vaše ciele!!!)
EDUCATION













2011 - 2012
Cook (vzdelanie)  

Prešovská univerzita v Prešove, Management Faculty, Prešov (meno školy + mesto)

Main subjects: Meal preparation, Service 

2011 - 
Waiter 

del REY International Hospitality School, Budapest 

2007 - 2011
Svätá Uršuľa High School, Bratislava

EXPERIENCE













2011-
Halászbástya restaurant, Budapest – cook
www.halasbb.com
                           Working in a busy and popular restaurant and routinely having to cook for up to 100             diners every night. / I was working in a 3 star restaurant with 52 tables. 
Responsible as part of a team for cooking tasty, delicious and healthy meals for all diners. (v každom prípade treba uviesť koľko hviezdičiek má reštaurácia/hotel a koľko hostí má počas večera/ koľko stolov)
Duties: (chod+ špeciality!!!)
-Preparing hamburgers, fresh food, fried chickens, steaks, pizzas etc. 
-Responsible for the operational management of the kitchen.

-Making sure that all health and safety requirements are met.

 -In charge of the cooking, preparation and serving of meals and refreshments.

-Keeping the kitchen organized, ensuring utensils are placed in the correct place.

-Ensuring the kitchen is a safe environment to work in.

-Advising new cooking techniques and equipment to kitchen staff.

-Carry out the preparatory work for creating dishes.

-Cooking, breakfast, lunch and evening meals.

-Checking food items on delivery and tidy them into cold storage.

-Prepare and present dishes so they are ready for guests at the right time.

-Ensure all the food produced is of the very highest standard and delicious.

-Serving classic English, French and modern European cuisine.

-Responsible for food stock control, ordering high quality vegetables and meat.

 -Preparing food for both public visitors and private event guests i.e. weddings etc.

-Introducing & developing new dishes & measuring consistency and performance.

-Meal preparation and menu planning.

                          - Ensuring the kitchen is maintained and cleaned to the highest level.

2009 - 2011
Jókai Bab restaurant – chef

www.joki.com
                          Responsible got creating a good working atmosphere, coordinate and motivate

the kitchen staff. Making sure all procedures involved in the kitchen are in

accordance with Health and Food Safety standards. The restaurant has 34 tables. 
Duties:

-Cooking and preparing a variety of fresh nutritious midday meals and other refreshments.

-Supervising food service assistants and kitchen staff, organising their daily duties and monitoring performance.

-Ensuring that appropriate levels of hygiene and cleanliness are maintained in the kitchen.

-Washing, cutting and preparing food before it is cooked.

-Taking into account the wishes of clients when planning of menus.

-Making sure good nutritional standards are maintained when preparing meals.

-Making sure that all food at point of delivery is of the highest quality.

-Enquiring is any clients have allergies and then cooking meals accordingly.

-Responsible for high standards of food, hygiene, and heath and safety.

-Deciding what quantities are to be cooked and the amount of portions to be served.

-Constantly checking the quality of the food being served to customers.

-In charge of stock control for the freezers, pantries and store rooms.

-Contacting suppliers and ordering vegetables, meats, kitchen and cleaning equipment.

LANGUAGES













English 
conversational (intermediate language course) (úroveň a do zátvorky jazykový certifikát, ak máte)
German
conversational
Hungarian 
conversational
Slovak               native
SOCIAL SKILLS













Cooking competencies:  
-Able to cook a variety of different dishes including English and foreign dishes.
-Experience of looking after babies right through to young teenagers.
-Experience of restaurant / pub / inn style food production.
-Full knowledge of the Statutory Regulations contained in the Health & Safety at Work Act.

-Comprehensive understanding of Food Hygiene Regulations.

-Experience of high volume catering in a busy work place.

-Detailed knowledge of seasoning and recipes.

-Fully conversant with various cooking methods like boiling, baking, roasting and steaming.
Personal:      
-Maintaining personal and professional development to meet the changing demands of the job.

-Able to work as part of a team.

-Relaxed personality with excellent communication skills.

-Eager to learn new recipes and cooking techniques.
