LUKE HARRISON
SOUS CHEF

Contact
Birmingham    |    07700 900327    |    luke.harrison@example.com
Profile
· Sous chef with eleven years in fresh-food restaurants, progressing from commis chef to kitchen supervision.
· Experienced in modern British menus, meat and fish preparation, sauces and running the pass.
· Plan preparation around bookings, organise sections and coordinate service with the restaurant team.
· Support seasonal menu development, recipe costing, ordering and weekly stock checks.
· Maintain food-safety records and allergen information; coach junior chefs in kitchen routines.
· City & Guilds Level 2 NVQ in Professional Cookery, with Level 3 food-safety training.
Work history
Sous Chef
The Bramble Room, Birmingham | May 2022 – Present
Deputise for the head chef in a seven-person kitchen serving a 70-seat restaurant, with around 120 covers on a busy Saturday evening.
· Run the pass on the head chef’s days off, coordinating five colleagues and timing dishes with front of house.
· Plan daily preparation from bookings and stock; check deliveries and place produce orders within agreed limits.
· Revised batch preparation and waste recording with section chefs; average avoidable prep waste fell from £165 to £130 a week over a 12-week review.
· Costed and trialled six seasonal dishes adopted for the spring 2026 menu, meeting the head chef’s 70% food gross-profit target.
· Maintain recipe and allergen records, check temperature logs and brief the kitchen and restaurant teams on menu changes.
· Trained two commis chefs to cover the larder section independently and prepared practical induction checklists for new starters.
Chef de Partie
The Copper Finch, Birmingham | April 2018 – April 2022
Ran larder and then sauce sections in a 60-seat neighbourhood restaurant serving seasonal menus.
· Organised mise en place and cooked to agreed recipes, portion sizes and presentation standards during lunch and dinner service.
· Supported private dining for up to 40 guests, coordinating preparation and service timings with the sous chef.
· Contributed weekly specials and recorded ingredient quantities for recipe costings.
· Checked section stock, labelled prepared food and coached one commis chef through preparation and closing routines.
Commis Chef
The Copper Finch, Birmingham | August 2015 – March 2018
Joined the kitchen while completing a work-based professional cookery qualification.
· Prepared vegetables, stocks, soups and cold starters under senior-chef supervision.
· Completed receiving, storage and cleaning checks and supported service across two sections.
Qualifications and training
City & Guilds Level 2 NVQ Diploma in Professional Cookery
University College Birmingham | 2017
Food safety and kitchen training
Level 3 Food Safety in Catering (2024); workplace allergen update (2026); kitchen supervision training (2025).
Hobbies and interests
I enjoy five-a-side football, cycling and seeing live music with friends.© FreeCVDownload.com.
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