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Jamie Anthony Perry

Ridge,

Eddy Green Rd,

Lytchett Matravers,

Poole, Dorset, BH16 6HL

Tel: 07515255828

jap2727@hotmail.com

Date of birth  17th April 1977




Nationality British

Personal Profile

My family  run their own Hotel and Catering business, subsequently I was introduced to the trade from a very young age.

I am fully qualified to management level in all areas of Hospitality and Catering , I believe in having a hands on approach and am a team player, yet maintaining discipline within a management role.

Experience

SEPTEMBER 08 to PRESENT

J.P.C. SERVICES / CHEFSOLUTIONS

I was Head Hunted by Chefsolutions to return back to Dorset and head up the Permanent Chefs Division for the South East of England, Developing new clients for Temporary and Permanent placements offering consultancy and on site working trials for possible candidates again sourced  by myself. We also run a (At Home Fine Dining) division for which I represented and cooked myself when required, as well as representing Chefsolutions in some top end agency requests. 

APRIL 07 TO SEPTEMBER 08

COMPASS EUREST B AND I ACCOUNT CORPORATE CONTRACT CATERING

Unit Manager for IBM No 1 blue chip company in the world running the whole operation for breakfast, lunch and hospitality to the 600 onsite staff and visitors incorporating several different outlets and working to very high specifications and margins. I introduced a char grill and wok stations to the restaurant which proved to be a success with an increase in both turnover and profit margins

JUNE 06 - PRESENT

J.P.C. SERVICES / FORTE RECRUITMENT / CHEFSOLUTIONS 

Freelance agency chef/manager for several hotels for short and long term contracts.

AUGUST 2005-JUNE 2006

HALL AND WOODHOUSE INNS, BLANDFORD ( 1 YEAR CONTRACT )
Area Relief Chef Manager covering Holiday and sick leave

SEPTEMBER 2004-AUGUST 2005

BARINGS RESTAURANT, BOURNEMOUTH ( 2 AA ROSETTE STANDARD )
Head Chef of this award winning restaurant serving fresh locally sourced  food from canapes on arrival to home made breads and ice creams finished off with handmade petits fours. The restaurant was due to be awarded accolades but was sold to an Italian chain behind my back I was offered to stay on but was not the direction I wanted to take.

APRIL 2004-AUGUST 2004

QUEEN MARY 2 ( 5 MONTH CONTRACT ) 5* LUXURY CRUISE LINER

Senior chef de Partie in Michelin standard Todd English restaurant working all sections under the strict observation of the Chef de Cuisine and Todd English himself at times. 

FEBRUARY 2003-APRIL 2004

KEMPS COUNTRY HOUSE HOTEL, WAREHAM 5* (1 AA Rosette)
Sous chef running the day to day operation of this hotel part of Johannson Group of Elite Hotels of the World.

NOVEMBER 2001-FEBRUARY 2003

SEVEN STARS, WOOL

Head chef of this Gastro Pub serving all fresh home made produce initially a 1 month contract but persuaded to stay on.

FEBRUARY 2000-NOVEMBER 2001

The BOATHOUSE, BOWNESS ON WINDERMERE

Franchise of the food operation in this award winning pub located in the heart of Fallbarrow Park spent 2 seasons running the operation but left due to split with partner.

AUGUST 1999-JANUARY 2000

THE BEECH HILL HOTEL, BOWNESS ON WINDERMERE 4*(2 AA Rosette)
Sous chef of this top quality hotel offering only the finest in food left due to business opportunity elsewhere.

APRIL1998-AUGUST 1999

THE BEDFORD ARMS HOTEL, BUCKINGHAMSHIRE 3* (2 AA Rosette)
Acting Head chef I personally ran the kitchen for almost 8 months due to illness of Head Chef and maintained and kept both rosettes. Left due to lack of commitment from management

OCTOBER1997-APRIL1998

THE BLAKEMORE THISTLE HOTEL, HERTFORDSHIRE 3* (1 AA Rosette)
Sous chef of this large mainly conference hotel serving up to 600 covers opportunity to transfer to The Bedford Arms.

EDUCATION AND QUALIFICATIONS
MARCH 2009

Wessex Salon Culinaire Participant

May 2006

Hall and Woodhouse management  certificate

May 2005

Regional finalist EBLEX

Regional finalist Norge Seafood

April 2005

       LLC Full on licence certificate

      March 2005

      Wessex Salon Culinaire Gold medal winner

      Member of the Craft Guild of Chefs

      March 2004

      US/UK Public health certificate

      Emergency crowd control certificate

      Basic fire training certificate

      September 1993-July 1996 ( Full Time College )

      C and G GNVQ Level 2- Hospitality and Catering

      C and G NVQ Level 2- Professional Catering

      College Diploma in Professional Catering

      D32 Assess Candidate Performance

      Basic Food Hygiene Certificate

      National Health and Safety course

      National Fire and Safety course

      C and G NVQ Level 3- Professional Catering Management

      September 1990-July 1993 ( School )      9 GCSEs

INTERESTS

I like to keep fit through swimming and gym training. Other interests include reading, rugby and football. I also enjoy entertaining at home and when possible enjoy a good meal out and following current trends and flavours used in the catering trade.
REFERENCES ARE AVAILABLE UPON REQUEST
