

Lee Hunter

40 woodend walk
Livingston
West Lothian
Eh48 3QW

Mobile: 07702073169      Email:lee1hunter420@gmail.com 

Profile

A highly skilled and professional Chef, I continually strive for the highest of standards. Effective leadership and strong motivational skills ensure continued team success in high pressure environments. Am able to expertly instruct cooks and other kitchen workers in the preparation, cooking, garnishing, and presentation of food to the highest standards. Not only a strong leader but also a good team player who has the experience required to create a stimulating, positive and energetic working atmosphere. Eager to further develop my career with a busy and successful restaurant, and looking for a suitable position with an employer who is looking to recruit the best and brightest people.


 Employment History



GXO logistics livingston March 2020 to present (order picker) 

Key responsibilities: to collect orders assigned to me as quickly as possible and stack on pallets to be dropped off at the designated drop off points .

Novotel edinburgh Park June 2018 to February 2020 (senior chef de partie ) 

Key responsibilities: 
· Preparing, cooking and presenting dishes within my speciality 
· Managing and training any demi-chef de parties or commis chefs working alongside myself 
· Helping and assisting the sous chef and head chef to develop new dishes and menus 
· Ensuring myself and my team have and maintain high standards of food hygiene and follow the rules of health and safety 
· Monitoring portion and waste control to maintain profit margins 
· Maintaining a positive and professional approach with both co-workers and customers
· Ensuring a high level of food standard and presentation for all banquets including weddings

Cairn Hotel Bathgate April 2017 to January 2018 (senior chef de partie)  

Key responsibilities: 
· Preparing, cooking and presenting dishes within my speciality 
· Managing and training any demi-chef de parties or commis chefs working alongside myself 
· Helping and assisting the sous chef and head chef to develop new dishes and menus 
· Ensuring myself and my team have and maintain high standards of food hygiene and follow the rules of health and safety 
· Monitoring portion and waste control to maintain profit margins 
· Maintaining a positive and professional approach with both co-workers and customers
· Ensuring a high level of food standard and presentation for all banquets including weddings


Atholl Palace Hotel, Pitlochry – August 2014 – febuary 2017  (Senior Chef de Partie – in Charge of Banquets)
     
Key responsibilities: 
· Preparing, cooking and presenting dishes within my speciality 
· Managing and training any demi-chef de parties or commis chefs working alongside myself 
· Helping and assisting the sous chef and head chef to develop new dishes and menus 
· Ensuring myself and my team have and maintain high standards of food hygiene and follow the rules of health and safety 
· Monitoring portion and waste control to maintain profit margins 
· Maintaining a positive and professional approach with both co-workers and customers
· Ensuring a high level of food standard and presentation for all banquets including weddings

 
Fishers Hotel, Pitlochry – February 2014 – August 2014:  Chef de Partie – Progressing to Junior Sous Chef)

Key responsibilities: 
· Preparation of menus in collaboration with colleagues
· Ensuring adequacy of supplies at the cooking stations
· Preparation of ingredients 
· Following  the guidance of the executive or sous chef and having input in new ways of the presentation of dishes
· Putting effort in optimizing the cooking process with attention to speed and quality
· Enforcing strict health and hygiene standards
· Helping to maintain a climate of smooth and friendly cooperation
· Maintaining a positive and professional approach with co-workers and customers


Livingston Inn, Livingston - June 2012 – December 2012:  Head Chef (Progressing from Commis Chef)

Key responsibilities: 
· Responsible for the operational management of the kitchen and staff
· Making sure that all health and safety requirements are met
· In charge of the cooking, preparation and serving of meals and refreshments
· Ensuring the kitchen is a safe environment to work in
· Cooking, breakfast, lunch and evening meals
· Checking food items on delivery and tidy them into cold storage
· Ensuring all the food produced is of the very highest standard and delicious
· Responsible for food stock control, ordering high quality vegetables and meat
· Meal preparation and menu planning
· Ensuring the kitchen is maintained and cleaned to the highest level`

Hilcroft Hotel, Whitburn – March 2012 – June 2012:  Commis Chef (Temp Position)

Key responsibilities: 
· Responsible for the preparation of all starters and sweets
· Keeping all working areas and surfaces clean and tidy
· Ensuring that all foods are produced in a safe and hygienic manner at all times
· Involved in catering for large conferences and banquets
· Making sure meals are prepared and presented on time
· Cooking fresh food in a high volume environment

Fishers Hotel, Pitlochry - June 2011 – March 2012:  Commis Chef

Key responsibilities: 
· Responsible for the preparation of starters, sweets and breakfast
· Ensuring that all foods are produced in a safe and hygienic manner at all times
· Making sure meals are prepared and presented on time
· Cooking fresh food in a high volume environment
· Management of the catering staff in absence of head chef
· Assisting with some administration duties
· Dealing with any employee issues and queries


Cairn Hotel, Bathgate - April 2010 – May 2011:  Kitchen Porter

Key responsibilities: 
· Washing up dishes and kitchen utensils by hand and dishwasher
· Ensuring the service and kitchen areas are clean and tidy
· Storing away deliveries of vegetables and meats
· Assisting with hospitality events
· Assisting the cook with basic cooking when required
· Make up sandwiches, and salads for staff, visitors and buffets

WH Ceramic Tiling, Livingston – June1999 – February 2010:  CeramicTiler

Key responsibilities 

· Provided a high level of customer service
· Installation of tiles in both domestic and commercial properties
· Basic administration duties, for example; invoicing, appointment booking and booking keeping
· Cleaning and maintaining of equipment
Additional Information

· SVQ level 2 and 3 in Professional Catering
· Student of the month on four occasions
· Admirable level of Standard Grades
· IT literate in Microsoft Packages



References

Michael Morrison – Head Chef
Carin Hotel, Bathgate
TEL:  07715 386986


Colin Masson - Head Chef 
Atholl Palace Hotel, Pitlochry
TEL:  01796 472400


