                                    COVER LETTER
To Whom It May Concern: 
                                         My name is Everton Smith and I am always interested in finding a challenging and rewarding career that provides the opportunity to transfer the skills and knowledge that I`ve gained over the years, supervising cooking and  coordinating. 
                                           I am adaptable, capable, dependable, enthusiastic and loyal. During my long and productive career in the Culinary ,  I have worked for Hotels and Restuarants; required to get the job done correctly and on time, willingness and ability to coordinate with others, evaluation of completed jobs to identify opportunities to improve. I am a very determined individual. 
                                            I am a leader and organizer. I am a high energy person who doesn’t let the dust settle on my boots. I believe that careful planning, traditional family values and placing the customer first are the foundation for a great business relationship. 
                                            During the course of my  career, I `ve learned that when you are responsible for food items , there is no room for error. I also learned that you must constantly be aware of individuals changing needs and provide them with solutions instead of excuses. ! In closing, I feel that my intelligence, discipline and enthusiasm, in addition to my life experiences, make me an excellent candidate for any position that you may consider me for.  
                                             Sincerley

                                            Everton Oral Smith                                          
                                           MR.  EVERTON O. SMITH
                                             PO BOX FH14689
                                         NASSAU NP, BAHAMAS

                                    TEL.1(242)445-8340 / 1(315)307-5484
                                      Email : chefevertonosmith@hotmail.com

                                                                                                                                           Date 6 August 2012
To Whom it May Concern,
OBJECTIVE; 

                         Seeking for a position of Chef for a high class establishment where my experience and skills will be utilized and developed
EXPERIENCES;
Atlantis, Kerzner International  : Mesa Grill  2012 – Presently
Current position is a Sous Chef de Cuisine (  Executive Sous Chef ) , with responsibility for 1  Head Chef  , 1 Sous Chef  , 1 Junior Sous Chef and 26 cooks and 1 pantry cook . Covering 300-400 people, with a revenue base of around $23-26 thousands dollars each night in food sales.

Provence  Restaurant       (French)                2002 - 2005
Employed as a Sous Chef, Assisted with the opening, been very instrumental in establishing standard and delivering high quality menu items.
Sandals Royal Bahamian Resort and Spa .       1998 - 2002

Employed as a cook, responsible for producing high quality food items for high volume restaurants.
Billabong Pub & Restaurant    (Australian)      1994  - 2002
As cook and other rotation that may come about as a result of the volume of business; responsible for preparing dishes to order, using various spices and recipes                    
SKILLS;
.  Able to understand all instructions , and communicating them well.
. Very good communicating and writing skills & able to work well under pressure
.  I am able to read  , create and follow recipe standards
. able to work in hot or cold environment.
EDUCATION ;  
High School Diploma
AWARDS &RECOGNITIONS
The Ministry Of Tourism Certificate Of Appreciation
The Ministry Of Tourism Certificate of Merit (Bahamahost Programe)

Manager of the Month (August 2008 )~ Atlantis kerzner International

Employee of the Month ( May1999 ) ~Sandals Royal Bahamian
                                                                    Sincerely 

                                                       …………………………………

                                                        Everton O. Smith
