Curriculum Vitae.
Name:



Christopher J.O Davidson 

Address:



20 Blackford Hill View 

Edinburgh

EH9
3HD

Date of Birth:


30/08/1977

Nationality:



British
Telephone No:


07855516955

E-Mail Address:


chris.davidson_147@fsmail.net
2006 – August 2009

            Degree

Napier University

I have completed a degree in hospitality management this year. I have been passionately involved with the hospitality industry for over sixteen years now and can see my career evolving further in this direction. Whether this is in a managerial role, consultancy, teaching or in the kitchen. I believe that the my hands on experience over the last sixteen years coupled with the knowledge of logistics and theory gained at Napier University can only benefit myself and any future employer.  
05/10/05 - 14/03/06

Head Chef


Tuscany Restaurant

Tuscany was a 180 cover modern Italian restaurant in the heart of Edinburgh. This flagship restaurant was capable of serving upwards of seven hundred customers a day .In addition to the day to day running of the restaurant I was involved in menu development for this new chain of restaurant’s. With a brigade of twelve chefs and five kitchen porters. I had to plan rotas sticking to strict staff costing's and achieving a 75% gross profit.
20/03/05 – 22/09/05

Sous Chef


Barca  Restaurant

I was brought on board by head chef Marco Morana on a temporary basis to aid in the opening and running of this brand new Spanish restaurant. My main duties were staff training in all aspects of  the kitchen from sauce to pastry. Working with all fresh produce and aiming to achieve a minimum of two rosettes. During service I was solely in charge of the pass which on a busy day successfully served upwards of four hundred covers. Barca is a 125 seater restaurant in the upmarket Princess Square in central Glasgow. It was voted in the top ten new restaurants in Britain in its first year.  
01/10/03 – 09/-3/05 

Head Chef


Next Generation 

Next Generation is a private members health club. My duties include ordering and food service for a 150 cover members lounge and restaurant. Writing and adhering to HACCP policies, writing rotas, staff training to SVQ level, composing and costing menus (plated, fork buffet, finger buffet and canapé). In addition writing, costing and preparing private dinner menus for our Forth Element Restaurant. Using fresh produce and achieving a 70% gross profit.
28/11/01 – 30/09/03 

Senior Chef De Partie
Sodexho Prestige 
Duties included preparing and running events ranging from private dinners at Edinburgh Castle, to larger events at Murrayfield Stadium. I also catered for weddings at Dundas Castle, Loch Lomond, Holyrood Palace and various other venues around Scotland. During my time with Sodexho Prestige I catered for numerous dignitaries such as The Queen, Princess Anne, Vladimir Putin, Jack McConnell as well as many famous musicians and sports personalities.
14/04/99 – 28/1/2002


Head Chef


La Bonne Vie 

La Bonne Vie, La Bonne Mer and Poldrate Mills restaurants. My main duties included composing daily changing table d’hote menus and a monthly a la carte menu. Day to day running of firstly La Bonne Vie then La Bonne Mer and ultimately opening Poldrate Mill restaurant in 2001. Using all fresh produce and achieving a 72% G.P.
Career Experience :

Since 2006 I have worked freelance across the length of the country to support my University Degree. In this time I have worked in events such as The Taste Festival’s for Channel Four working alongside chefs of the calibre of Hugh Fearnley-Whittingstall, Jean-Christophe Novelli, Michael Roux Senior, Anthony Worrall Thompson, Giorgio Locatelli.and many other formidable chefs. In addition to these festivals I worked on a project in the south of England collaborating with the BBC and Raymond Blanc. 

My most fulfilling freelance job to date was in a troubleshooting role for Macdonald Hotels. I began at The Marine Hotel in North Berwick where I assisted in gaining its 2nd A.A Rosette. From there I moved on to the Macdonald Roxburgh Hotel. I have travelled Scotland since in senior relief positions. Over the past few years I have felt myself mature as a Chef whilst being able to experience the industry from another perspective. 

Career Development:
I began my career in hospitality in the Carlton Highland Hotel at the age of fifteen. I later worked in the Grosvenor hotel before training as a chef. I began my culinary career in February 1994 for a catering company during the day and a Malaysian restaurant at night. I began my hotel kitchen training with head chef Robert Brown at the upmarket Point Hotel in Edinburgh. By the time I left the point hotel I could run both the larder and pastry section. I then moved with Robert Brown to open the brand new Apex Hotel where I was Chef de Partie for two and a half years. From there I was sous chef under a fantastic French Head Chef in A Room In Marchmont, before being offered my own Head Chef position. 
Education:
2006 - 
2009


Edinburgh’s Napier University




Degree Hospitality Management

2001 -
2003


Edinburgh’s Telford College




Achieved H.N.D Culinary Arts with Management 
 

1993 – 1994


Wallace College




Achieved Higher English

1982 – 1993


Stewarts Melville College 





Achieved Eight Credit Standard Grades 





Three Scotvec Modules in Physical Education

Additional Qualifications: 
First Aid At Work Completed 17/06/04

   



National Certificate for Personal Licence Holders level2




Food Safety in Catering Level 2





Health and safety in the Workplace Level 2 

Career Highlights 
In June 2003 a colleague and myself planned a menu for Scotland’s first minister, Jack McConnell. The menu was met with great enthusiasm from him and his wife and they asked us to prepare a five course private dinner for twenty at the official residence (Bute House) in Charlotte Square, Edinburgh. The menu included wild boar, tomato and basil sorbet, and fantasy of chocolate with tempered chocolate hearts, sugar orchids and chocolate sorbet.
I also participated in a competition featuring chefs from all over Britain. The competition was a team event in which we came fourth in Scotland. 

Hobbies and Interests: 

Apart from my love of food and fine wines I have always enjoyed most sports from football to table tennis and swimming to snooker. With work and University commitments now I find it hard to be involved in such a range of sporting activities although I occasionally have time for swimming and snooker. 
Referee :
Mr Shamus Collen,   General Manager,   The Macdonald Marine Hotel

Cromwell Road, North Berwick. 
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