
 

 

 

 

       

 

 

Awards or Reviews (Optional) 
National Awards   
F.S.A.A. - NAFES. - AFMA.  
Les Toques Blanches – Pioneer. 
A.C.F - Black Hat. 

John Doe 

 Career History: 
 
I Commenced nearly 60 years ago ( in the last 
breath of the classical kitchen), worked 
around London prior to emigrating to 
Australian in 1965 and commenced at the 
RACV Club, moved to William Angliss Institute 
then appointed as Head of Hospitality and 
Tourism, Chisholm Institute then left Tafe to 
open a tourism award winning foodie B&B 
and consultancy.  

Using my experience learnt as an:  apprentice, 
Commis, chef de partie, chef de cuisine,  
executive chef,  teacher and educational 
administrator   I have dabbled in computer 
education for over 20 years. I love now being 
and a retired cook and attempt to be an 
industry watchdog focused on standards. 

Best advice received or inspirational 
quote. 
Whatever you can do, or dream you 
can do, just do it. Boldness has genius 
power and magic in it.  
Johann Wolfgang von Goethe 

Culinary tip : To flatten a piece of 
meat or poultry to a thin slice, bat 
out between two sheets of cling 
wrap and a spot of water. 

Why I became a cook/chef. Crossing the 
dateline at the age of nine, I won a fancy 
dress competition in a cook’s uniform and 
ever since, always wanted to be a cook.  

Workplace - XYZ 

Position – Retired  

Melbourne –Victoria 

Certificate Number 15101 

Three chefs or workplaces that most 
influenced my career:  
Apprenticeship - Cumberland Hotel London. 
Chef - RACV Club Melbourne. 
Teacher- William Angliss Institute, 

 
 

Australian Institute of TechnicalChefs 2017 - 19 

14. Advertisement. / Sponsor 

Two page   Gold $ 2000 
Full page   Silver $1000  
Half page  Bronze $500  
This size.   60 x 45 mm $300 
 
All artwork supplied  
 500 copies full colour 
 Distributed to members Exec / chef de 
cuisines across Australia 
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