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Daniel Botha
	Personal Details

Objective
	Date of Birth: 24 March 1977

Nationality: South African

Sex: Male

Marital Status: Single

I intend developing a style of cooking that people can enjoy and appreciate. I would eventually like to own a restaurant where I could draw more people into the world of cooking and the enjoyment of food.

	Experience
	August 2004 Current
Harrison’s Catering
Bramley, Surrey

St. Catherine’s Girls School
Chef de Partie
· Stock Control

· General safety and hygiene control of the kitchen

· Daily food preparation and service, including breakfast, lunch, dinner

· Functions and banqueting

March 2004 April 2004
Mortons House Hotel
Corfe Castle, Dorset
3 Star Hotel, with 2 AA Rosette, with Merit
Sous Chef
During my time at Mortons House Hotel, we were inspected by the A.A. Inspectors. We were awarded 2 A.A. Rosettes, with Merit, awaiting our next inspection for our Third Rosette

· Stock Control
· General safety and hygiene control of the kitchen
· Daily food preparation and service, including breakfast, lunch, dinner and room service
· Functions and banqueting

	
	August 2003 March 2004 The Birch at Woburn
Woburn Sands, Bedford
Michelin Recommended
Senior Chef de Partie
· Stock Control
· Control of general hygiene and safety standards on section
· Customer relations while working Griddle section
· Daily food preparation and service, including Lunch and Dinner

· Control of various sections of the kitchen, including Main Line, Griddle, Saucier, Cold Kitchen and Pastry

· Functions and banqueting

	
	July 2002 March 2003
Hunters Country House
Plettenberg Bay, S.A.

Relais and Chateaux, 5 Star Platinum
Sous Chef
· Management of Senior Chef de Partie and Chef de Parties, as well as General Kitchen Staff
· Stock control/ordering and menu costing, using Pastel
· Daily planning of Table d’Hote Menu
· Guest Relations

· Functions and banqueting

· Supervision of Breakfast and Lunch Service

· Cooking of Evening Service and Room service

· Control of Hot Pass during Evening Service

· Control of General Hygiene and Safety Standards

· Daily food preparation
November 2002 February 2003 Morton’s on the Wharf
Cape Town, S.A.
Sous Chef

· Stock Control/Ordering and food costing

· Staff supervision

· Daily food preparation and service

· Functions and banqueting

· Customer relations

· Control of the Hot Pass during lunch and dinner service

April 2001 October 2001 The Vineyard Hotel
Newlands, Cape Town, S.A.
4 Star Silver
Chef de Partie
· Food costing and stock control
· Daily food preparation
· Breakfast, lunch and dinner service

· Functions and banqueting

· Control of all sections of the kitchen, including Meat, Fish, Sauces, Vegetable, Cold section, Pastry and Bakery
January 2001 March 2001 Princess Cruise Lines
Miami, U.S.

Ocean Princess, Sea Princess , 5 Star Luxury Cruise Liners
Junior Chef de Partie

· Control of General health and safety

· Food preparation for daily service

· Control of Fish section

· Control of Breakfast section

November 1997 November 2000 The Vineyard Hotel Newlands, Cape Town, S.A.
4 Star Silver
Trainee Chef
· Stock Control
· Daily food preparation

· Breakfast, lunch and dinner service

· Room service

· Banqueting and functions

· Control of all sections of the kitchen, including Meat, Fish, Sauces, Vegetable, Cold section, Pastry and Bakery

	
	January 1996 October 1997 Emily’s Restaurant
Waterfront, Cape Town
Blazon de Chaîne de Rottiseurs
Trainee Chef
· Daily stock control
· Daily food preparation

· Lunch and evening service

· Control of various sections of the kitchen, including Meat, Fish, Sauce, Vegetable, Cold Section and Pastry sections

· Control of Restaurant Finances

· Food Photography and preparation for food photography

· Functions and banqueting



	Education
	1995 South African College Schools
Newlands, Cape Town, S.A.
· Matric
1996 1997 Culinary Arts Institute of Africa
Waterfront, Cape Town, S.A

· Diploma in Culinary Arts under well known Peter Veldsman and Johan Odendaal

1997 2000 Certificate of Professional Cookery Cape Technikon, Cape Town, S.A.

· This includes in house training at The Vineyard Hotel

2001 Certificate of Achievement, Culinary Training
 Princess Cruise Lines

2005 Certificate of Safe Working Practices Creative Education  Bramley, U.K.

2005 Certificate of Food Hygiene, Health and Safety, Pass with Distinction

Harrison’s Catering, Bramley, U.K.

2005 Certificate in Advanced First Aid, Safety Officer, Harrison’s Catering Bramley, U.K.

	Qualifications
	I am fluent in English, Afrikaans and French
I am computer literate in the following: Pastel, Aloha, MsWord, Excel, Lotus and Windows.

I am fully qualified, and have worked in all sections of the kitchen, from Pastries to Cold and Hot Kitchen (including Vegetables, Fish, Meats, Cold section, Dessert and Bakery sections). During my time as Sous Chef for various Hotels and Restaurants, I have taken charge of the kitchen. I am hard working in my position, always looking to improve my abilities as a Manager and a Chef, in any way possible.


	References
	Please contact me for any written references.



