[image: ]Full Name		Ian Kerr                                                                                       
Date of Birth:		17/09/1978
Nationality:		British 
Appearance:		No tattoos or piercings 
Marital Status:		Married
Height:			167.64cm / 5ft 6inch
Languages:		Fluent in English 
Health:			Excellent health, non-smoker 
Residential:		Glasgow, Scotland
Contact Info:		+44 7484753837 / chefiankerr@hotmail.com / Instagram: chefiankerr

Other Info:			
· Very well presented, clean and tidy.
· Excellent team player - happy to help out of the kitchen
· I work in drama free kitchens and use my and great sense of humour to help create a professional and fun working environment.  
 
Professional Profile 
I have 25 years cooking experience from around the world, including working on a 56ft motor yacht in Australia for 6 months cooking for 4-8 crew and guests from 2 -10.  I have also worked at Michelin level & 2 / 3 rosettes level.  I am adaptable and used to working under pressure while still delivering high standard, quality dishes.

I have worked in a variety of culturally different restaurants across the world, including France, Canada, USA, London, Australia, & of course in my hometown of Glasgow, Scotland. I thrive on challenge & responsibility. My ambition is to continue the development of myself as a Chef and Manager also to expand & pass on the knowledge I have already acquired. I enjoy working as a member of a team or as an individual and I feel I have a good sense of humor with plenty of enthusiasm which I use to motivate others. A highly skilled & dedicated chef, with a proven track record, extensive independent, AA rosette and Michelin restaurant experience with a strong drive to continue and develop a successful catering career.   

During my career I have been recognized in various newspaper articles & have had my recipes published in numerous cookbooks including Glasgow Cooks Better 2014, Glasgow on a Plate 2005, & showcased on Chefs Talk.  I have an Instagram blog with hints and tips for people to really utilize seasonal produce and get creative with ingredients. In 2017 I was selected to appear on STV live at 5 cooking segment& February 2019 was asked to fly over to New York to film a taste of Scotland in the US. 

Qualifications
· STCW (including Security Awareness, or PDSD) – valid until Jan 2025
· ENG1 – valid until Jan 2024
· Food Safety & Hygiene Level 3
· Professional Cookery Level 3
· HND Hospitality Management
· COSHH 
· Ships cook certificate
· B1B2 visa in hand valid until 2031

Career Summary 
August 2022 – November 2022
18th century Stonefield Castle Hotel
 Temp cover Head Chef
Temp Head Chef of 18th century scottish Castle Hotel w’ multiple food awards recognised by the AA guide in uk & Europe.
2022 July – Aug 2022 Jamaica bay 60M
Temp Head Chef for Mathew Hoeys 
Temp chef cover for yard period working for Mathew Hoeys. 17 crew, & helping to plan boss trip.

January 2022 – April2022 Motor yacht Just J
Head Chef 60M unfortunately I had to go home for a  family grievance 
June 2021-October2021 Motor yacht Big Eagle Temp Head Chef
Temporary Job role as previous Head chef left without notice. Worked start to finish med season,  excellent references.
January 2021-June2021 Motor yacht Queen D
As the longest serving Head chef this programme was not the right fit for me, left with excellent references.
August 2020-November 2020	Private chef for  ultrahigh earner during their vacation at their holiday home and luxury super yacht in Saint Tropez
· Cooking for owners and their guests daily, and catering for private high end  parties
· Crew chef for both villa and yacht crew
· Preparing advance meals for yacht crew in winter
· Working very closely with estate management & PA,s
February 2020-Aug 2020 Sole chef on charter M/Y 50m Hanikon 12 crew & 12 guests ( boat was going up for sale)
· Private chef for owners and charter guests, taking into consideration dietary requirements and allergens
· Preparing a creative selection and variety of food styles ranging from family style dining to formal nights with canapes, including Asian, Mediterranean, BBQ, and classic French among others.
· Crew meals. 
May 2019-March 2020		Head Chef | Private Chef for ultrahigh earner 
· Taking full ownership for planning and developing ever-changing menus to encompass well balanced meals alongside inventiveness, high quality and excellent taste and working to budgets and being able to cater for (vegan, nut free, GF, Dairy free menus)
· Working in and adapting to a variety of different locations including USA, France, Australia, Canada and Scotland including cooking at the Glasgow Hamilton Racecourse VIP owners’ tent.

Sep 2017-May 2019		The Restaurant at the Woodpecker, Lanark - Head Chef 
· Managing a highly successful business with operational responsibility and oversight of the smooth daily running of a multi award-winning restaurant with 90 covers 
· taking accountability for checking of stock levels.  
· Adopted a calm and logical approach when dealing with any problems or issues, reaching rapid and satisfactory resolutions for all concerned to maintain excellent customer and staff relations 
· Remained mindful of all health and safety issues, ensuring staff complied with relevant policies 
· Proactive during stock taking to meet budget requirements and reduce unnecessary waste    
Key Achievements 
· Nominated for four awards within six months of opening 
· Won three of those awards including Best Casual Dining Chef of the Year for Scotland 
· Nominated for six more awards in 2019  

Jan 2015-Sep 2016    200 SVS, Glasgow  Private Head Chef 
· Similar to role and responsibilities above motivating a team of eight staff at a 5* conference and events venue with up to 300 covers happening simultaneously at multiple functions  
Key Achievements 
· Implemented kitchen due diligence that drove food sales equating to 20% week-on-week improvement in revenue to the previous year by executing measures that met health and safety standards, maximised on profit, minimised waste and controlled wage costs.

June 2014 – Jan 2015		The Market Kitchen – Head Chef and Part Owner
April 2013 – June 2014		Butchershop Bar & Grill – Head Chef
Aug 2011 – April 2013		Silverwells – Head Chef
Jan 2009 – Aug 2011		Shawlands Park Hotel – Head Chef
Jan 2007 – Jan 2009		Crown Plaza, Darwin, Australia – Area Head Chef
March 2004 – Sept 2006	The Surfside restaurant, Perth, Australia – Head Chef / Owner

Interests
Surfing, Swimming, Fishing, Photography, Golf, Ice Hockey, Boxing 


Excellent job references and food pictures available upon request
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