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Jason Hughes

	Summary of qualifications

	G.C.S.E:
	Maths C
English C

Welsh B

Science CC
Physical ED C 
Design Tech C

English Literature D

Information Technology C

Information Technology NVQ Level 3 

Battlefield medic qualification

First Aid at Work

NVQ level 3 Professional Security
NVQ level 3 Professional Cookery

NVQ level 2 food hygiene 

	Education

	
	· 1997-2002
Ysgol Syr Hugh Owen Caernarfon

	Professional experience

	
	· 2002-2002 Royal Victoria Hotel, assistant chef (during school)

· 2002-2002 Macsen Caernarfon commis chef

· 2002-2005 RAF Regiment (Gunner Infantry)
· 2005 3 months BT (Emergency Operator)
· 2006 6 months Student loan Company (Team Leader)
· May 2006 – October 2006 (2nd  Chef) y Beuno hotel
· Dec 2006 –FEB 2007 Falcondale Mansion Hotel 2 rosette (chef de parti)

· April 2007 – July 09 Meifod country house from chef de parti to Sous chef

· July 09- September 09 Castell restaurant Caernarfon. Head chef 

	Languages

	
	Fluent in both Welsh and English and basic French trying to improve. 

	Hobbies

	
	Cooking, Reading, Golf, Socialising, Kayaking and keeping fit when I get time.

	Qualities

	
	Disciplined, Hard working, punctual, work well under pressure, can take charge and motivate others, work well in a team and I can get along with anyone. I have a laugh as well. 


	Personal Statement

	
	I am extremely passionate about food and cooking. I am also very proud of my welsh heritage and I find this is reflected in my menus. I believe I have a good eye for colour and composition. And well developed sense of taste and smell. I’m not afraid to change traditional dishes to try and create new combinations. We have some of the world’s best meat and fish in Wales and I love using it in my cooking if it’s not fresh don’t use it. Adapt and overcome. I believe in simple local great tasting dishes for north Wales. 
During my time in the Royal Air Force I was deployed to many different countries such as Iraq, Afghanistan, Norway, America, Canada, Mexico, Belize and other areas of operation. 
During the time I was deployed to these countries I had many different experiences and took something away from them all and use them in real life.

While on operation in Afghanistan I was deployed regularly to Helmand province I was involved in many contacts I was in charge of half my section. I gave and carried out orders under extreme pressure and heavy enemy fire. I took from this experience the ability to work well under stressful situations.
I have been at my current position at Meifod country house for over two years. This is a country house with over 60 weddings a year, 3 - 5 course menus for between 50-300 people and Christmas functions that total over 3000 people through December. We have a fine dining restaurant and a bistro. I started as a chef de parti and worked my way up to 2nd chef and received employee of the year as I made this job my life. I am regularly left in charge of the kitchen and staff members. I can plan and prepare very high quality menus ranging by season to area and cost. I help with gross profit, health and safety, staff training and management.

 I worked with Padrig Jones in the Castell he was head chef of le gallois for 7 years he has taught me many dishes and to red star standard. 
I know I would work hard and will be a valuable employee to any employer as I am very passionate about cooking.


