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SUMMARY
With over 20 years of experience in the catering and heritage sectors I 
have an extensive knowledge that covers a wide range of skills showing my 
adaptability as a trusted employee. I am passionate about food and enjoy 
the thrill of working with a productive team in a busy and organised kitchen. 
I have excellent creative design and oral communication skills. I am hard 
working, conscientious and customer-focused, endeavouring to produce 
high quality work that meets requirements and agreed deadlines. My 
previous employers see me as not only a trusted worker but as a good 
friend.

KEY SKILLS  
• Quick to build strong working relationships
• High level of design competence and good presentation skills
• Well developed problem solving and decision making skills
• Strong organisational abilities
• A good ambassador for organisations and a high degree of integrity

EXPERIENCE
Nov 2017 - Nov 2018 Senior Interpretive Designer - PLB LTD, York,

Design and installation of exhibition spaces for museums and visitor 
centres.

Oct 2005 - Nov 2017 Senior Interpretive Designer - CMC Associates, Edinburgh
Design and installation of 3D exhibition spaces, 2D graphic design, digital 
media design and production.

June 2002 - Aug 2005 Digital Designer, Kestrel 3D, Edinburgh
Design and production of digital media for educational resources and 
exhibition displays and websites.

Sept 1996 - May 2002 Digital Designer - National Museums of Scotland, Edinburgh
Design and production of touchscreen digital media for educational 
resources and exhibition displays.

Oct 1993 - Feb 2000 Head Chef - Pancho Villas, Edinburgh and Glasgow
Head chef running very busy kitchens during evening shifts. Ordering of 
food, training of new staff, setting up new premises in Glasgow.

Sept 1991 - Aug 1993 Head Chef - Somerton Hotel, Lockerbie
Head chef working all shifts, running a busy hotel kitchen with restaurant 
and bar menus and preparing breakfasts for hotel guests. Ordering of food, 
new menu creation, training of staff.

May 1991 - Aug 1991 Sous Chef - Cairnbaan hotel, Lochgilphead
Kitchen duties including preparation of dishes for bar food and a popular 
seafood restaurant.

Sept 1991 - Aug 1993 Bar work and Sous Chef - Somerton Hotel, Lockerbie
Bar work and kitchen duties including preparation of dishes for bar and 
restaurant menus.
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EDUCATION

1996 BA (Hon) 2:1 - Interior and Furniture Design, Edinburgh College of Art

1992 BTEC Diploma - Foundation Studies in Art and Design, Cumbria College of Art

1990 6 Highers and 11 ‘O’ grades - Lockerbie Academy, Dumfriesshire

CHEF SKILLS
• Preparing high quality dishes with care and attention to detail
• Developing original ideas for new menus
• Ensuring that kitchen spaces are kept clean and well maintained
• Good communication levels with all staff to create an efficient and 

enjoyable working environment
• Following all health and hygiene standards 

COMPUTER SKILLS
I am highly proficient in the use of computer software to create layouts for 
graphic artwork, ranging from business cards and menus to larger wall 
displays. I have designed and built over 30 websites and always follow the 
latest developments in website construction. I am highly skilled in 3D 
design work and have the ability to plan and draw out spaces for 
construction. I also have good experience of Microsoft Office, and use this 
in project management with the creation of spreadsheets and report 
documents.

DRIVING
I hold a full clean driving license and have good experience in driving vans, 
small-medium non HGV lorries and towing and reversing large trailers.

INTERESTS
Outside of work I am a keen horse rider and have competed in cross 
country events at a national level. I have taken a number of ceramics 
courses, making objects from different clays, using slab building and wheel 
throwing techniques. During the winter months I have curled at Murrayfield 
ice rink and have successfully captained teams to win competitions. I run to 
keep fit and have competed in a number of 10-15k trail races. This year I 
completed my third half marathon and in previous years I have taken part in 
the Total Warrior and Tough Mudder races with 9 team members. These 
challenges test my resilience and stamina and prove that I have a driven 
and competitive spirit and enjoy working within a team environment.
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