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Dear Sir/Madam:


Please accept my application for the position of Executive Chef within your organization. In the accompanying resume, I have provided a summary of my sixteen years in the hospitality industry. During this time, I have worked diligently to advance in my chosen profession. I have over sixteen years applied experience in cooking, and in recipe research and development. I have twelve years of management experience and over ten years applied experience in supervising staff and the operations of the food industry. In addition, I have eight years experience in Meat Butchery and Seafood Mongering. My resume provides details of the past thirteen years of my career. At this point in my career, I am confident in my abilities to become one of your next Executive Chefs, and feel I could provide a valuable service to your organization.


Over the years, I have acquired many skills pertaining to the culinary trade. My areas of expertise include Fine Dining Thai, Chinese, Pan Asian, Indian, Italian, Mediterranean and Classical French. I have melded this with my passion in the Art of Butchery, Fish Mongering, Smoking and Curing.

 My responsibilities have ranged from menu preparation, costing and specking, food tasting to ordering and preparation of meats, seafood/shellfish and all other forms of food. I have been responsible for the daily operation of the kitchen, ensuring the quality of the meals provided as well as all facets of staff training. My positions as Executive Chef, Chef de Cuisine, Head Chef, Sous Chef and Head Seafood and Meat Butcher attest to my knowledge and expertise as well as the progressive growth needed to be a well rounded Chef.


I have also been actively involved in resource management. I have been accountable for costing and sourcing all menu items, for ordering, inventory and month end, for customer relations, and for the maintenance of large customer accounts as well as running a large or intimate kitchen brigade. I have managed human resources, including hiring, training, supervising, and dismissing staff.  Essentially I have been involved in all facets of the food service industry.

In short while I am a great teacher I am still an apt and willing pupil! It is my belief that I would be a tremendous asset to your company and would like to thank you in advance for your time and consideration on this matter. If you require any additional information or references I would be more than happy to provide you with them upon request.

I look forward to future discussions with you and to a long and successful working relationship within your company. 

Yours Sincerely,
Christopher Antonin Kanka

 CHRISTOPHER ANTONIN KANKA
Profile:

Opening experience

20 years culinary experience

16 years applied experience in cooking, recipe research and development

16 years Management experience

12 years Meat Butchery and Seafood Mongering/ 3 professionally

Recent Experience:

Current
Culinary Theatre Executive Chef. Molecular Gastronomy, Indian, Thai, Japanese, Pan Asian, Caribbean, European and Middle Eastern 8 Course Tasting Menus changing every week.
Top Chef Canada

Chosen out of 10,000 applicants from across Canada to compete in a myriad of culinary challenges against 16 of Canada’s Top Chefs for the title of Top Chef Canada
Port “O” Call Restaurant
Executive Sous Chef




          4 ½ star
2009-2010 


Bermuda
Create new European and world cuisine menu’s, run day to day operations of 2 kitchens, brigade of 24 chefs. 










The Bottom Line

Executive Chef






3 star
2007-2009 


Toronto
 Day to day operations, training, food costing, menu creation, inventory, labor and food costing and control.

Fanning’s Smoked Salmon
Head Butcher/Purchaser/Master Smoker

2006-2008 


Toronto
All day to day operations, all butchery/curing and carving of meat, purchaser, training of new staff.
Regal Heights Bistro

Head Chef





          3 ½ star
2005-2006 


Toronto
Fine dining European, Italian and Tapas, Menu development, Costing, Employee training.
Also created lunch specials and fresh gelato’s for café





Banzai Sushi


Executive Chef Consultant

2005-2005 


Toronto
Menu Development, Costing, Authentic Japanese Tasting menu development and implementation, Forecasting sales projections, Corporate sales meetings for marketing
Bangkok Garden

Executive Sous/ Head Seafood/ Meat Butcher

         4 ½ star
2003-2005


Toronto
Daily ordering, butchery, running of line service, customer relations, menu costing/creation, month end, training and oversee staff of 20








Distillery Restaurant Group
Chef De Cuisine




         3-4 star
2001-2003


Toronto
Run day to day operations of 3 restaurants, Oversee staff of 40, menu creation, costing and training, inventory and month end. 








Mikes Fish Market White House Meats

Asst Manager/ Head Fish Monger/Butcher
1999-2001


Toronto
Customer relations, daily ordering and inventory, bank deposits, recipe development for customers. 
All butchery including primal to sub primal breakdowns of pork, cattle, elk, deer, lamb, chicken

Monsoon 


Tournant-Sous chef/Butcher



         4 ½ star
1996-1999


Toronto

- Tournant chef, later promoted to Sous chef, ordering, training and development of tasting menu’s as well as running of lunch and dinner brigade.





