Jacques Paul le Grange
Sous Chef and Head Chef
Personal statement

I am a versatile manager and team player with many years experience in the hospitality and tourism industry internationally.

I have experience in most aspects of this industry, originally as a cook, progressing to management of kitchens and teams of cooks, in staff training and support.
I have a good understanding of WS&IB, HACCP as well as generally accepted food costing practices.

Due to lack of business in the group I have been laid off and I am looking to bring my experience to a new establishment or change my profession, but I would like to again utilize my commercial skills within the corporate environment.

Employment History

2008 – Rosewater Supper Club (Liberty Entertainment Group) Toronto, Ontario
The company owns several properties in Toronto doing entertainment and banqueting in some of Toronto older venues.

Position Held – Sous Chef
Tasks and duties regularly performed
· Day to day running of the kitchen
· Getting the function contracts and setting up prep list and placing orders for produce, meat, fish, bread as well as dry and frozen goods
· Setting up the work roster for my kitchen staff
· Working with the executive chef to ensure the food cost is kept as low as possible
· Preparing and serving the food for the functions with my team of cooks
· Attending management meetings once a week
· Ensuring health and safety standards are kept at the highest possible standard
· Working with the function co-ordinate and the client to design and cost menus to their requirements and cost it out for them
· Ensuring all food is served hot and at the highest standard possible

2007 to 2008 – Ivory Tree Game Lodge
This five star game lodge located on the edge Pilanesberg Game Reserve in the North West province of South Africa. It is a 60 suite lodge with 120 beds offering rest and relaxation in the bush with game viewing and a spa.

Position Held
Head Chef
Duties performed and areas of responsibility
· Responsible for the day to day running of the kitchen

· Setting up the daily menu for all meals

· Coming up with new menus and dishes for the lodge 
· Placing orders with all the suppliers

· Working with the Executive Chef to keep the food cost as an acceptable level and wastage to minimum

· Issuing of stock to department heads on a daily basis

· Ensuring that all supplies are placed in the correct place and neatly stored as well as ensuring the FIFO system is used in all supplies
· Doing stock takes to place orders plus the monthly stock takes for the accounts

· Providing training to all staff on new menu dishes 

· Looking at staff for potential promotion and wage increases as well as assisting in assessments of staff when required 

· Dealing with management to arrange logistics 

· Ensuring that all staff keep kitchen and personal hygiene and the level required by the Health department
· Dealing with guests to ensure they are having and enjoyable and relaxing time

· Running the kitchen department while the Executive Chef is off and on leave

· Setting up a menu and cooking for the yearly 5 Star rating by tourism South Africa

· Attending and arranging training sessions as and when required to further my own knowledge and that of other kitchen staff
2004 to 2006


The Inn at Manitou Ontario Canada
As Junior Sous Chef in the kitchen at this prestigious Relais & Chateaux hotel with 34 rooms with a five star and four diamond rating, I worked on the line in the kitchen in the preparation of meals for the guests. This was summer contract work

2003 to 2004 

Boca West Country Club, Florida USA
As a seasonal employee I was a line cook in the kitchen and help in the preparation of meals for club members.
1997 to 2003
Union Caterers Pretoria South Africa
One of the largest outside catering companies in South Africa. The company provides food service and catering throughout the country operating from the production kitchen in Pretoria. The fleet of Refrigerated trucks transports food and equipment to functions where the client requires a function.
2002 to 2003
Junior Sous chef
· Right hand man to the head chef
2000 to 2002
Chef de Partie
· Reporting to Sous chef
· Co-ordination the kitchen at functions
1997 to 200
Apprentice chef
· Training and attending block release to gain my professional cookery certificate
Education / Qualifications
I hold a Certificate in Professional Cookery after a three year registered apprenticeship.

· Certificate in Professional Cookery – Hospitality Industries Training Board South Africa
· National Senior Certificate – Willowridge High School 1997
Language skills
I have excellent communication skills in English and Afrikaans (Dutch).  
Personal Information:
Age 29
Physically fit and participate in regular exercise and sport.

Engaged.

Contact Information
e-mail: jacquesleg@yahoo.com
Mobile: +1 647 680 1363

Home:  +1 647 341 5871

