
TREVOR FURNER

Personal Details

Nationality:

Australian (I also hold Permanent Residency within the UK)

Date of Birth:

13th June 1968

Telephone:

+639275030679 or China +8618777315914
Email:


dropaline21@hotmail.com

Education & Training

June 1991:

Griffith University, Australia




Bachelor of Education, specialising in Geography
June 1985:

Scotch College, Sydney, Australia

High School Certificates in – Mathematics, English, Chemistry, Physics, Legal Studies
April 2007                     TEFL For Target learning groups (Text & Talk)

                                       Teaching English as a Foreign Language (Course Taken in Thailand)

October 2009                 Servsafe Management Food Operations Certification Course

                                        Food safety and Management International 87% Grade Score

PC Experience:
Microsoft Word, Excel, Outlook, Lotus Notes Powerpoint etc
Achievements

Dec 2000:

Restaurant of the Year, Queensland, Australia




Chef of the Year, Queensland, Australia

Career History

July 2009 – December 2009  Supreme Global Solutions

                                   Kabul, Afghanistan

Job Title                      Chef Manager

Responsibilities

· Sub contractor for United States Military

· Managing DFAC on Military base in Afghanistan
· Organising Chefs for duties whilst on base

· Ordering using company order program system for maintaining stock and purchases

· Menu Planning for a 28 day Military Menu

· Quality Assurance and security checking all supplies that come on base

Feb 2009-July 2009  Great Wall High School

                                    Taian Shandong Province China

Job Title                     EnglishTeacher

Responsibilities

· Oral English Teacher（Conversation English）

· Grammar and Written English

· Getting Chinese Students to participate in English corner activities

· Teaching students from grade 1 to grade 3 english

· Using New Interchange AudioTeaching System

Jan 2007-Nov 2008  Meade Hill School Manchester

                                   Middleton Road Crumpsall Manchester UK

Job Title                        Geography Teacher

Responsibilities

· Handled basic Geography classes to year 8 and9 students

· Exam planning and setting lessons to school curriculum

· Getting students to participate in class activities

· Planning excursions to various places of interest

· Teaching students to school and Government guidelines

May 2006 – Nov 2006:
The Mousetrap Inn




Bourton-on-the-Water, Glos., UK

Job Title -

Head Chef / Manager

Responsibilities –

· Management of kitchen and kitchen staff

· Recruitment and training of kitchen staff

· Stock control, stock ordering, stock takes

· HACCP requirements

· Menu planning, including daily specials, and menu costings

· Manager of bar, restaurant and B&B side of business

Mar 2006 – May 2006:
Lakeside Bar and Restaurant




Alcudia, Mallorca, Spain

Job Title -

Executive Chef/Consultant
Responsibilities –

· Setting up of new restaurant and bar in Alcudia Spain for a client.
· Arranging suppliers for all kitchen requirements and equipment
· Hiring of professional staff for business

· Marketing & research for business to ensure smooth running

· Menu planning and designs for business
· Cost Controlling

Feb 2004 – Sept 2005:
Fair Dinkum




Kirkcaldy, Scotland

Job Title -

Co-owner / Executive Chef

Responsibilities –

· Co-owner and Executive Chef of 60 seater restaurant, and 40 seater sports bar

· Built up the restaurant from scratch, focusing on Australian dishes

· Offered A-la carte dining in the restaurant in the evening, lunches in both the restaurant and bar, and Sunday carvery’s / barbeques

· Ordering and stock control – a lot of our ingredients were imported from Australia, including kangaroo, crocodile and various types of fish such as Barramundi, Red Snapper

· Menu planning

· Development of kitchen team, and training of apprentice chefs

· Function catering

· Grew business from a starting turnover of £4,000 per week, to a turnover of £7,000 per week within 6 months, when the business was then sold

Sept 2002 – Aug 2003:
Private Chef - Contract




Brisbane, Queensland, Australia

Job Title -

Private Chef

Responsibilities –

· Contracted myself out as a Private Chef to the Australian actor Jeffrey Rush, whilst he was filming a movie in Australia

· Involved travelling all over Australia, and providing daily meals to both Mr Rush and also any crew

· Menu planning and ingredient ordering

Feb 2001 – Aug 2002:
Heritage Resort




Weipa, Queensland, Australia

Job Title -

Executive Chef

Responsibilities -

· Management of restaurant complex within this 5 Star resort in Northern Queensland
 

· Menu planning

· Stock control, costings

· Training of apprentices

· Daily management of staff, including HR and staff development

Feb 2000 – Jan 2001:
Murphy’s Hotel

Ipswich, Queensland, Australia

Job Title -

Head Chef

Responsibilities -

· Running of 100 seater restaurant and kitchen

· Menu planning – a-la carte menu, focusing on steaks and seafood specialities

· Training of apprentices

· Stock ordering and costings

· Focus on modern Australian cuisine, with the restaurant winning “Restaurant of the Year for Queensland” in Dec 2000

Dec 1996 – Sept 1999:
Sheraton Hotel




Brisbane, Queensland, Australia

Job Title -

Head Chef

Responsibilities -

· Running of kitchen within exclusive hotel in the heart of Brisbane city

· Full range of cuisine’s available – modern Australian, Asian, Japanese and Mediterranean

· Costings, menu planning, kitchen husbandry, stock control

· Training of apprentices

Sept 1994 – Oct 1996:
Cunards Cruiseliners – QE2 




UK

Job Title -

Banqueting Chef

Responsibilities -

· Organising daily banquet dishes for over 1,000 passengers each day aboard ship

· Meals ranged from morning continental breakfasts to both lunch and dinner banquets

· Range of dishes including Western (English),  Mediterranean and Caribbean specialities
· Stock control and stock ordering

Nov 1992 – Aug 1994:
Podium Public House




London, UK

Job Title -

Assistant Manager / Chef

Responsibilities -

· Assisting in the running of busy London bar and restaurant, within London business district
· Menu planning, for both bar meals and a-la carte

· Cellar management

· Kitchen management

· Stock control and stock ordering

Dec 1985 – Sept 1992:
Australian Army




Sydney, Australia

Job Title -

Catering Corps - Chef

Responsibilities -

· Cooking in large mess hall kitchen for over 500 soldiers daily

· Kitchen husbandry

· Stock control and stock ordering

· Cooking for officers in Officer Mess, as and when required

References

Available on Request


