Address: 11 Gibsons Place, High Street, Eynsford DA4 0AA
Email: fekvik@gmail.com
Telephone: 079 2839 7274

VIKTORIA FEKETE
 




PROFESSIONAL SUMMARY
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Versatile professional with a background in customer service, kitchen operations, and team collaboration. Skilled in maintaining high standards of cleanliness and organization, consistently ensuring customer satisfaction. Adaptable and flexible in fast-paced environments, with a focus on efficiency and effective service delivery. Strong communicator with excellent interpersonal skills, adept at building rapport with team members and clients alike.


EXPERIENCE
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Shop Assistant - Aldi Swanley, Sheppey UK				          November 2022 - Present

· Assist customers with questions, purchases, and product information.
· Maintain store cleanliness and organization.
· Handle cash transactions and operate the cash register.
· Ensure shelves are stocked, with products neatly displayed.
· Teamwork: Collaborative and positive team player, efficiently reaching shared goals.
· Adaptability: Flexible and quick-thinking in a fast-paced environment, ensuring smooth operations during busy periods.


Senior Chef - Pizza Express, Sevenoaks UK 					January 2016 - Present

· Managed kitchen operations, including inventory control and procurement.
· Developed strategies to increase revenue and reduce costs while ensuring high guest satisfaction.
· Ensured compliance with health, safety, and sanitation regulations.
· Supervised kitchen staff to maintain high standards in food preparation and service.
· Collaborated with team members to achieve operational goals effectively.


Chef - Pizza Express, Sevenoaks UK 					     January 2008 - August 2016

· Prepared dishes according to customer preferences and corporate standards.
· Maintained cleanliness and safety throughout the kitchen.
· Managed food orders and stock to meet demand effectively.
· Provided training and guidance to kitchen assistants.



Housekeeping Supervisor - Hilton Hotel - London, Gatwick 		      October 2007 - August 2012

· Managed housekeeping operations, ensuring high standards of cleanliness and maintenance.
· Conducted quality control inspections to maintain consistent service.
· Oversaw inventory management and maintained housekeeping supplies.
· Ensured accurate record-keeping and reporting.
· Implemented policies and procedures to uphold company standards.
· Fostered positive guest relations to enhance guest satisfaction.
· Developed and trained personnel to support team growth and skill enhancement.
· Optimized processes for efficiency and improved workflows.
· Ensured compliance with health and safety regulations.


EDUCATION[image: ]

BA - BSU London – Elisabeth School September 2024 - present
Theatrical dancer – Bertalan Szemere, High School, Miskolc Hungary 2000
A-level - Szemere Bertalan High School, Miskolc Hungary 1992-1996


BASIC QUALIFICATIONS
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· Expertise in food presentation.
· Proficient in cutting and slicing techniques.
· Knowledgeable in food hygiene practices.
· Skilled in large-scale food production.
· Strong kitchen organization abilities.
· Trained in safe food handling.
· Excellent communication skills.
· Driving License: Type B.


INTEREST
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Traveling , walking with my dog , reading , music , internet, dancing , running , driving , photography , drawing , swimming , cooking



LANGUAGES
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· English: Good communicator skills
· Hungarian: mother tongue
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