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IVOR de LLOYD 

Mobile uk                    07832146841
Mobile Corfu, Greece.  6930997873


Objective
Seeking assignments as Head chef with a premier organization in Hospitality Industry where my experience and culinary specialties will be utilized in preparing a wide range of European, American and Caribbean cuisines.
Strengths 
Handle all aspects of Kitchen management including monitoring food production and aesthetic presentation of food and beverages.
Develop and tests recipes and techniques for food preparation ensuring consistent high quality and to minimize food costs & supply waste.
Full range of managerial skills. i e PSL, Market boomer programs, Citrix systems, Flash
Understanding of all key health and sanitation concerns Manual handling etc. 
Skills include special menu creation, food cost analysis, budgeting, inventory control and purchasing 
Summary of Qualifications
More than twenty years experience. Great ability to supervise and train employees, to include organizing, prioritising, and scheduling work assignments. Proven ability to produce quickly under pressure, without sacrificing quality. Exceptional ability to plan a variety of menus.  Knowledge of supplies, equipment, and services, ordering and inventory control. Ability to read, understand, follow, and enforce safety and hygiene procedures. 

Excellent organizing and coordinating skills. Strong knowledge of planning and scheduling techniques. Remarkable skills in cooking and preparing a variety of foods. In-depth ability to develop and test recipes and techniques for food preparation/presentation. Immense knowledge of catering set-up procedures. Good ability to coordinate quality assurance programs in area of specialty. Great ability to plan work schedules and assign duties; ability to provide or arrange for training.


Professional Experience 
5 Star Hotel experience 
Caribbean experience

Opening experience
Volume catering
Fine dining.                                                             

Highlights
Head Chef to the Prime Minister of St. Vincent & Grenadines 2008
Food demonstrations Abergavenny food festival 2006-7
Fanfare dinner (Caribbean theme) Abergavenny 2006
Featured in Taste of Wales cookbook.

Catered for HRH Prince Andrew 2006
Catered for the Prime Minister for one week 2002
Special guest Miss world 1986 at Caribbean culinary awards 

Employment
Present:

Semi retired, living on my 55 foot power cruiser in gouvia marina, Corfu.

2010 - 2012
The red lion country pub
Position: proprietor/ chef
Busy country restaurant and pub. Real ales.

60 seat restaurant. Won two awards of cooking excellences  

2008 - 2009
Ross on Wye Golf Club
Position: Catering manager/ Head Chef

800 member club. Open 7 days per week 

Managed the day to day catering facilities hiring staff, 

menu planning managing functions up to 120 persons.

Meals in summer can be up to 1000 per week. 

Ran very tight budgets on food and staff costs 

2008- 2008
Barcelo Angel hotel Cardiff Wales
Position: Sr Sous chef
Large Hotel 122 rooms
Working along side the head chef, planning functions, menu, 
budget and stock control. Maintaining hygiene standards. 
Training team of young chefs.
2008 –2008
Prime Minister residence St.Vincent and the Grenadines W.I. 
Position: Head Chef. (Contract)
Catered to the PM and family. Planned menus and functions for VIPs
Trained local chefs in good hygiene practices 
2007 – 2008
Dillard Corporation Mustique Island.  St. Vincent. W.I.
Position: Head Chef. (Personal chef to Mr. Dillard and to train local chefs)
Large Private house 14 bedrooms. 
Catered to owners exacting requirements. Catered for large parties. 100 plus 
Trained chefs to a high standard with food and hygiene codes.
2006- 2007


Venue 59 Restaurant / Kings Head Hotel. **** Cross St. Abergavenny, Wales
Position: Head Chef.  (New Opening)
Small Hotel (16) Restaurant (80) 1200 covers per week
Bistro style menu lunch menu. a la Carte, fine dinning. Cuisine. European/ Caribbean / International
2004-2006
United Services Mess. Wharton St. Cardiff Wales UK
Position: Franchisee’ Head Chef.
Private Mess/ Club. Six course Functions. VIPs 
A la Carte, Silver service. Cuisine French/ British / European
2003-2004
Hilton Hotel***** North Road, Cardiff. Wales UK
Position: Senior Sous. (Contract)
Large Hotel 200 + 
A la Carte: Cuisine: Welsh / International / European
2002-2002
Hotel Terminus* * *. St. Gervias. French Alps. France
Position: Head Chef. (Contract)
Medium size hotel. (38)
A la Carte: Cuisine: French, European. Catered for guests with special diets.
2001 -2002
Celtic Manor Resort and Leisure Centre* * * * * Caldicot, Newport, Wales UK
Position Senior Sous Chef: (Contract)
Large Hotel: 500 Rooms. 4 Restaurants: French, International, Mexican, and British.
A la Carte: fine dinning. Functions up to 800 persons
2001- 2001
Junction 28 Restaurant,* * * Bassaleg, Newport, Wales UK
Position: Senior Sous Chef.  (Contract)
Large Restaurant:  Around 1500 covers per week 
A la Carte: Fine dinning: Novel cuisine. European, British.
2000-2001
Hotel Terminus* * *St. Gervias. French Alps. France
Position: Head Chef. (Contract)
Medium size hotel. (38)
A la Carte: Cuisine: French, European. Catered for guests with special diets.
1999-2000             
Botticelli’s Restaurant and Island Club Casino. Grand bazaar. Trinidad. W.I.
Position: Head Chef.
Medium size restaurant (seating cap. 85 persons.)
A la Carte / buffet. Cuisine: Italian / Seafood. Introduced a wide selection of seafood on the menu. Catered for the V.I.P Casino guests personally.


1997-1998
Chancellor Hotel, St. Ann’s, Trinidad. W.I
Position: Head Chef.
Small size hotel (28 rooms) 
Designed Restaurant / kitchen. (New hotel.) Restaurant specialises in organically grown vegetables and herbs. 
A la Carte. Cuisine: Caribbean / European.
1996-1997
Ambassador Hotel and Conference Center, St. James. Trinidad. W.I
Position: Executive Sous Chef.
Medium size hotel (60 rooms) nine functions rooms.
In charge of all kitchen staff, cost control, Menu design, buffets catering for 900 persons. 
A la Carte / buffet. Cuisine: Caribbean / European /American
1983-1995
Exclusive Catering Co. Port of Spain, Trinidad. W.I.
Position:  Head Chef.
We catered executive lunches, dinners and functions eg: Weddings, Cocktail, Christmas, 
Conferences etc for private companies and Gov.
Buffet / Cuisine: American / Caribbean / International.
1980-1982
King Head Hotel. Chepstow. Wales. U.K.
Position: Commis Chef.
Assisting Head chef with Lunch dishes, Prepping vegetables / salads
1979-1980
Half Blue Moon Restaurant. Newport, Gwent. Wales. U.K.
Position: Prep Chef. Duties were Prepping Vegetables, washing up etc. 


References & Supporting Documentation Furnished Upon Request


