CURRICULUM VITAE

OF

NICHOLAS THOMAS BART
POSITIONS HELD:
Executive Chef/Catering Manager/Chef Manager/Camp Manager / Kitchen Manager/Camp Boss / Chef/ Chief Cook
PERSONAL SUMMARY

I am an ambitious hard working and highly successful individual with excellent hospitality and management skills which I have gained both onshore and offshore experience to manage facilities, big projects and engaged with different nationalities effectively. 

I am skilled in menu planning, staff training, health and safety, budgeting, directing work, inspecting work, meeting code standards and ensuring job safety.

 I boast a strong background of international work experience as well as having the awareness to increase profits for any organization’s success. 

I can effectively manage all workers disputes and complaints and ensure they are resolved to achieve client and company requirements.
KEY SKILLS & COMPETENCIES
· Implementing change effectively( Processing orders( Waste Management( Staff training, Camp and Facilities Management, Site security,
· People Management skills( Ability to multitask( Organisational skills( Managing and maintaining Company assets, administration skills,
· Knowledge of implementing health and safety processes
WORK EXPERIENCE
Van Oord, Amsterdam, Neptune 289, Accommodation Barge
18th April 2023 – Current
Campboss/Chief Cook     
Supervise the preparation of all food as well as stewards
Ensure all food is prepared as per food preparation requirements

Ensure meals are produced on time, and sufficient quantities are available for the various areas

Maintain stock levels of all kitchen supplies as well as laundry items including detergents
Prepare for functions onboard as they arise to ensure that the food is prepared and served as required

Oversee and supervise all accommodation, stores, lavatories, isle ways which is maintained by the stewards
Attending Inspections with the medic and captain
Ensure all staff is aware of their duties and what is expected of them

Delegate duties to kitchen staff 

Oversee and monitor the work of stewards to ensure all tasks are done as required

Ensure any staffing issues are resolved fairly and quickly

Manage kitchen stocks

Ensure wastage is minimised by careful supervision of food preparation methods

Ensure proper hygienic storage methods are utilised to prevent food loss

Ensure the security of all alcoholic and non-alcoholic drink stocks

Oversee the ordering and control of stock levels

Ensure galley staff is working safely at all times

Ensure staff are aware of and follow safe work practices at all times

 Ensure work stations is kept clean and hygienic at all times

Carry out other tasks as required by the Captai
Jan De Nul, Amsterdam, Netherlands, Galileo Galilea
12th January 2023 – 30th March 2024
Chief Cook     
Supervise the preparation of all food

Ensure all food is prepared as per food preparation requirements

Ensure meals are produced on time, and sufficient quantities are available for the various areas

Maintain stock levels of all kitchen supplies
Be available for functions as they arise to ensure that the food is prepared and served as required

Oversee and supervise all accommodation, stores, lavatories, isle ways which is maintained by the stewards

Ensure all staff is aware of their duties and what is expected of them

Delegate duties to kitchen staff 

Oversee and monitor the work of stewards to ensure all tasks are done as required

Ensure any staffing issues are resolved fairly and quickly

Manage kitchen stocks

Ensure wastage is minimised by careful supervision of food preparation methods

Ensure proper hygienic storage methods are utilised to prevent food loss

Ensure the security of all alcoholic and non-alcoholic drink stocks

Oversee the ordering and control of stock levels

Ensure galley staff is working safely at all times

Ensure staff are aware of and follow safe work practices at all times

 Ensure work stations is kept clean and hygienic at all times

Carry out other tasks as required by the Captain
Pay careful attention to the operating budgets of the department to ensure that costs are controlled to maintain the correct levels of spending
Skills and Abilities Required

· Qualified Chef

· Experience and success in equivalent job roles

· Punctual, organised and trustworthy

· Professional appearance

· Ability to manage other people

· Ability to motivate staff

· Excellent communication skills

· Attention to detail

· Ability to resolve conflict in a constructive manner

· Ability to solve problems and think-on-your-feet

· Willingness to take initiative and make decisions

· Ability to delegate tasks effectively
Reason for Leaving: Contract expired
Life and Brand Portfolio, Cape Town, South Africa
1st March 2021 – 27th November 2023
Head Chef
Operating both restaurants La Parada Constantia and La Parada Waterfront      

Supervise the preparation of all food

Ensure all food is prepared as per food preparation requirements

Ensure meals are produced on time, and sufficient quantities are available for the various areas

Maintain stock levels of all kitchen supplies
Be available for functions as they arise to ensure that the food is prepared and served as required

Oversee and supervise all kitchen staff

Ensure all staff is aware of their duties and what is expected of them

Teach new staff skills they require to perform their roles to the required standard

Delegate duties to kitchen staff as per the menu requirements

Oversee and monitor the work of kitchen staff to ensure all tasks are done as required

Give staff feedback on their performance to enable staff development

Ensure any staffing issues are resolved fairly and quickly

Manage kitchen stocks

Ensure wastage is minimised by careful supervision of food preparation methods

Ensure proper hygienic storage methods are utilised to prevent food loss

Ensure the security of all alcoholic and non-alcoholic drink stocks

Oversee the ordering and control of stock levels

Ensure catering staff are working safely at all times

Ensure staff are aware of and follow safe work practices at all times

Assist other staff in the cleaning of the kitchen at the end of the shift

       Ensure his/her own work station is kept clean and hygienic at all times

Assist the Assistant General Manager as required

       Manage the restaurants in the General Manager’s absence

Assist the day-to-day running of all restaurant departments
Carry out other tasks as required by the AGM or General Manager

Pay careful attention to the operating budgets of the department to ensure that costs are controlled to maintain the correct levels of spending
Reason for Leaving: Contract expired
       PF Chang Chinese Bistro / Alshaya Group, Kuwait
       27th April 2019 – 28th January 2021
       Executive Chef       

Train, develop and motivate supervisors and culinary staff to meet and exceed established food preparation standards on a consistent basis.

Teaches preparation according to well defined recipes and follows up and discusses ways of constantly improving the cuisine at the restaurant.

Display exceptional leadership by providing a positive work environment, counselling employees as appropriate and demonstrating a dedicated and professional approach to management.

Provide guidance and direction to subordinates, including setting performance standards and monitoring performance.

Advocate sound financial/business decision making, demonstrates honesty, integrity and also leads by example.

Ensures all equipment in the kitchen is properly maintained and in working order in accordance with local Health department and hotel standards.

Coordinates with the purchasing department for the acquisition of needed goods and services.

Ensure all products are prepared in a consistent manner and meet departmental appearance/quality standards.

Maintain quality levels of receiving, storage, production and presentation of food.

Attend the daily morning meetings and other administrative sessions.

Identifies the developmental needs of kitchen staffs and provide coaching, mentoring, and also helping them to improve their knowledge or skills.

.
Reason for Leaving: Company retrenching staff due to COVID-19
Gulf Catering Company LLC, Iran

9th November 2014 – 18th February 2019
Camp Boss /Kitchen Manager
Running the day to day catering operations and services of the company’s contract at British Petroleum flagship in South Rumalia while leading a team of Indian catering expats who were tasked to maintain the quality of the food and service for 5500 POB. 
Maintaining high standards of hygiene and client satisfaction and to ensure exemplary V.I.P guest service through all forms of banquet service, carving stations, running food during events, buffets and plated service.

Replenishing products and supplies in compliance with event standards and food safety standards. Responsible for both the main kitchen of ±5000 locals including expats and 70 GIS staff members in a separate kitchen.
Reason for Leaving: Contract expired
Somiluana Diamond Mining, Angola

31st November 2011 – 2nd October 2014
Camp and Catering Manager
Responsible for a busy dining facility and ensuring a high standard of food preparation; presentation and menu planning while maintaining a high standard of health and hygiene in the kitchen.
Responsible for the management and maintenance of the campground which includes housing, catering facility and entertainment facilities including the surrounding areas inside and outside the camp ground parameters.
Provide adequate written report and analysis on any aspects of all the camp sites.

Intimate knowledge of HSSE, HACCP and COSSH standards.

Managed another 500-man camp including the Managers camp of 20 personnel and a separate 200-man camp outside of the main camp.

Reason for Leaving: Company reduced staff due to low mining production
Ardan Risk and Support Services, Kenya
29th September 2010 – 22nd October 2011
Camp Manager
Managed the catering, accommodation, camp, maintenance department as well as the health and safety aspects of the camp site.
Manages all day-to-day operations. 
Compiling site reports to the company head office and site manager on a daily and weekly basis.
Act as the company QHSE representative in safety meetings.
Monitors the working environment to ensure that all health & safety requirements are met and adhered to in order to ensure the safety of all staff and visitors. 
Reason for Leaving: Owner Sold Company
Seadream Yacht Club LTD 5* star, Norway
29th May 2008 – 22nd August 2010

Demi Chef De Partie/Pastry Tournant
Performs basic working functions within galleys and presentation/set-up of buffets.

Maintain the line's high culinary standards.

Ensure that each Commis understands his/her portion of the menu, including the recipes and presentation.

Active participation on food preparation and presentation.

Maintain USPH/UKPH standard, which includes follow up of proper food handling, storage, cleaning and personal hygiene procedures.

Reports defective galley equipment to ensure that food production and food service is not interrupted.

Maintains timely preparation, final cooking and garnishing of menu items, including buffet preparation.

Maintains pertinent Environmental Compliance Plan (ECP) and Safety Management System (SMS).

Ensure that yield and portion control measurements are followed as per company standards.

Setting-up of breakfast, luncheon, and dinner service lines and to ensure that menu items are re-supplied as necessary.

Ensures that waste control, low grocery breakage and garbage separation is followed.

Basic knowledge of Public Health and Sanitation regulations and procedures.

Train and motivate subordinates.

Innovate and foster creativity

Organize and complete work in accordance to deadlines
Reason for Leaving: Contract expired

Prime Projects International, Djibouti
7th February 2006 – 15th March 2008
Camp Manager

Facilitate the Weekly inspections with HSE and Site Manager.
Ordering of monthly stores from Dubai

Supervising two camps and conducting inspections.

Monitor portion control and food quality
Monitor the camp premises and carry out preventive maintenance periodically to ensure that the company’s health and safety policies are adhered; housekeeping standards are met to create a safe and healthy environment.
Managed both 2000 expats at camp Nagad and a further 800 expats at a US military base at Camp Lemonier in Djibouti.
Reason for Leaving: Company lost military contract
Other offshore vessels worked at are:
Maersk Champion
Maersk Searcher

Maersk Asserter

Ocean Bourbon 801

Ocean Bourbon 804

Kizomba FPSO

Kizomba TLP

Galilea Galileo

Other countries worked at are:
Boca West & Island Country Club-United States of America (1999-2001)
Position: Commis Chef

Yewtree Restaurant & Little Angel Restaurant, United Kingdom (2001-2002)
Position: Sous Chef

Maersk Offshore Ltd-Russia (2002-2003)

Position: Head Chef

Eurest Support Services, South Korea (6 months)

Position: Head Chef

Sodexho Universal-Afghanistan, (2004-2005)

Position: Chef Manager
References and documents to be submitted upon request
Thank you for viewing my CV
PERSONAL DETAILS


Nicholas Thomas Bart


13 Oxford Crescent


London Village


7785


Cape Town





M:  +27 715508354


 � HYPERLINK "mailto:nickbartus@hotmail.com" �nickbartus@hotmail.com�


Skype: nicholas.bart1





DOB:  15/11/1974


Permanent Citizenship: South African


Marital Status:  Married


AREAS OF EXPERTISE


Catering Management


Facility Management


Camp Services


Kitchen Management


Chef Management


Operational Success


Planning & Organising


Teamwork


Development Skills


Management Skills


PERSONAL SKILLS


Personal effectiveness


Consistent performance


Target Driven


Motivated


Precise & Neat





Tertiary Education


NEBOSH Accredited 


Professional Chef diploma


Certified in Professional Bartending


Grade 12 Certificate


Certificates obtained in various courses


Personal Safety and Social Responsibility


Personal Safety Techniques


Medical First Aid and Elementary First Aid


Designated Ship Duties


 Ship Security Awareness


Fire Fighting 


HACCP Certified


Introduction to Computers























Basic Life Support and Automated External


Defibrillation


Basic Life Support and Automated External


Portable Fire extinguishers


Crisis Management and Human Behaviour


Passenger and Crowd Management


Certificate of Completion






































