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ERNATIONAL MASTER CHEFS
QUALITY CHEFS

CHEF RECRUITEMENT AGENCY

International Master Chefs is a chef agency company founded by chefs fully dipped in the
hospitality business. Experienced and well familiar with the employer requirements. We specialise in
the hospitality field, and we have a strong team of recruiters who support both candidates and
clients. We are based in London, but we have also opened a new branch in Birmingham to expand
our services to new areas. From the feedback we've received from our clients we provide the best
service for back of the house needs. We were able to make this possible because our company is
created by chefs who knows the industry and its pitfalls. So, we made this company to improve the
lives of both the clients looking to fill their shifts and chefs looking for flexible work.

International Master Chefs covers a wide range of contracts such as permanent positions and
temporary roles in all different types of establishments. We believe, when we recruit only chefs, we
will be more helpful to our clients, and we give a 100% to meet any requirements that they have. We
make sure our chefs are upto a high standard by training our chefs according to your requirements
and menus. We also make sure we hire experienced chefs who are able to learn new menus and
have a flexible approach to work as they are required to be comfortable around new cuisines and

environments.



WHAT WE D

WE FIND YOU THE BEST CHEFS

International Master Chefs is focused to deliver the most quality back of house teams. We

have a strong recruitment team alongside an experienced award-winning Executive Trainer
Chef. Both are with a huge background in developing and recruiting chefs at all levels. They
are the people who select your future chefs. Our team works even outside of their working
hours, to make sure we fulfil your requirements. Our consultants go the extra mile to help
both the clients and chefs with any issues they may face as we believe that great customer
support is very important to providing a memorable experience.



JOIN OUR TEAM

Why should you join us?

For our Chefs and Kitchen porter’s we offer competitive rates of pay which

are paid weekly and always on time; as chefs we have previous
experience of unreliable payments from companies. Which is a main
reason we always try to pay you on time so that you are always satisfied
and never in doubt about not being paid for your hard work. We also
provide fantastic exclusive venues and great establishments to work at,
and friendly support via our consultants. We offer our chefs regular
notifications for new jobs throughout the week to keep you informed
about your choice of work.

Here are some of the perks we provide:

A Pay rise after 6 months.

A Free of cost official high-quality chef jacket.

A Free of cost Chef Tools.

A Up to £300 Benefits if you are hired by our Clients.

A Flat one-off payment of £333 for every successful referral.
A Extra cash in completing your tasks.

A Training, advice, online and offline support from our Executive Trainer
Chefs.
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My Chef journey begun on the Caribbean islands
of Canouan/ St.Vincent and the grenadines when

| left college a Mechanical Technology student and joined
my neighbour working in construction. Three months later
a lady asked me if | wanted a job in the kitchen and | fell in love with cooking. When | came to the
UK the first Chef agency | applied to was International Master Chef after searching online and
reading the reviews. | started my first fine dining job through IMC .

What advice would you give to future chefs who will join us?

Impress! Be patient and positive because sometimes chefs have egos and egos are not always a
good thing when work with an agency. Especially going to an establishment and thinking you are
better or too good to chop vegetables. You can't always be in the spotlight.

What led you to work with a chef agency instead of a permanent chef job?

With an agency you get to choose when and where you work, and you get a better work life
balance. Also, there are advantages visiting different establishments and seeing different
preparations of food and at the same time a tour of the city.

Chef Porter’s Chicken and veal sausage
with creamy spinach and potato rosas

Instructions
Chicken sausage:

Mix all ingredients together,. Form into a sausage,

season and cook until well which will take 10-12
minutes.

Ingredients

Creamy spinach:

100 grams minced chicken Sauté spinach in a pot and season , drain off extra

50 grams minced veal with 20% fat

water.
Tegg Potato rosas:
50 grams breaderumbs Using a mandolin slice the potato into thin circles,
200 grams spinach 1/4 tsp onion squeeze off excess water, placing one slice 3/4 on
5 grams ol 1/4 tsp garlic the other in a circular direction to make a Rosas.
Ilarge potato 1/4 tsp parsley Carefully place the Rosas in a frying pan with

50 grams clarified butter  1/4 tsp paprika | |grified butter cookies slowly until golden brown on

Salt and pepper to season 1/4 tsp salt both sides. Season.
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Where in Birmingham are we located?

We are located at 11 Brindley Place, Birmingham,
B1 2LP.

Brindleyplace is situated in the heart of Birmingham's
city centre and is a short walk from New Street
Station. It is the perfect location to do business from
in Birmingham. We are excited to start a new journey
for our company in Birmingham, where we can grow
our brand and learn more about our business
through new experiences that Birmingham will bring.
These new experiences and life lessons will even
help grow our London branch because we will face
new challenges at a new location.

Why did we choose to expand to Birmingham?

We choose Birmingham because it's a vibrant growing city that's brimming with opportunities for
chefs. Since the Pandemic there has been a shortage of Chefs all over the UK and after the
success at our London branch, we believed it's only a natural step for us to expand to another big
city and help the culinary establishments in Birmingham by always providing Chefs who are ready
to fill a shift. Birmingham is also the 2" most populated city in the UK after London, which means
there will be ample opportunities for our company to grow in this city. Through the growth of our
Birmingham branch, we will not only help the chefs of Birmingham have more choice of work; we
will also provide clients in Birmingham a reliable place to hire temporary chefs and kitchen
porters. Operating from Birmingham will also provide us the experience needed to grow and
expand our company to even more cities. Birmingham is very much a learning opportunity for us
to see what it takes to grow a business in different cities with different culture.

/ Where are we going next?
Sneak peak!

Our eyes are set on Manchester for our next branch, but we are
still ways out as we are still focused on making our Birmingham
branch an well oiled machine before we take on another
location because wherever we expand our business, we want to
do it right so that our clients and chefs get the best service from
us no matter the location. We are looking at Manchester to our
next branch because of its location; as it's surrounded by other

S >'\\<j G H\Engo"ﬁrs—ﬁ@wm& .Leed& qndShefﬁeId So, if are able to

succeed at Manchester then we will be able to quickly expand to

the surrounding cities.
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Behind the profile of Chef Mohamed Ben Siyam you can find out a
young, strong-willed individual, open for new experiences. Proactive with
great drive for learning and improving his knowledge and skills. Prone to
collaborate in team-working by being reliable and keeping a positive
atftitude.

Magqluba The word 'magluba’ means 'upside down'
and the dish is aptly named. Magluba is a popular

dish in Palestine and includes meat, rice and fried
vegetables and cooked in a pot. The dish is served
upside down, hence the name. Magluba is best
served with plain yogurt and fresh salad.

Tip from Chef Vernon

Food allergy is an immune system reaction that

occurs soon after eating a certain food. Even a
tiny amount of the allergy-causing food can trigger

signs and symptoms such as digestive problems,

hives or swollen airways. In some people, a food
allergy can cause severe symptoms or even a life-

threatening reaction known as anaphylaxis.

LEVEL 2 FOOD SAFETY
AND HYGIENE FOR
TERING

Siajko

(Our chefs such a Mariusz Siajko are well qualified in the culinary\

\ 2prograniE i ¢ industry; as a proof of that, we work with trusted companies

in food' t level 2 and an assessment

ded the course providing courses to our chefs to be on track.

How can we keep the food safe?

Storing food effectively - cover raw food, including meat, and
keeping it separate from ready-to-eat food. Use any dish that has
a lip to prevent spillages. Store covered raw meat, poultry, fish
and shellfish on the bottom shelf of your fridge. Use different

utensils, plates and chopping boards for raw and cooked food./




Lasagne originated in [taly during the Middle Ages and has
traditionally been ascribed to the city of Naples. The first
recorded recipe was set down in the early 14th-century







1€

0E 6¢ 8¢ LT 9C ST vt 0E 6C 8C LT 9C e 0€ 6¢ 0E 6¢ 8C LT 9C ST vt
€C ¢¢ T¢ 0¢ 61T 8T (LT S¢ V¢ €¢ ¢ T¢ 0¢ 61 8¢ [T 9C ST VT €t 1t €¢ ¢¢ T¢ 0¢ 61T 8T LT
9T ST vT €T ¢T 1T OT 8T LT 9T ST VvI €T CT ¢ 0¢ 6T 8T (LT 9T SI 9T ST VvT €T ¢T 11 OT
6 8 L 9 S 14 € IT OT 6 8 L 9 S vT €T ¢ 11 Ot 6 8 6 8 L 9 S 14 €
(4 T 1% € C T L 9 ) 1% € 4 T 4 T

S 4 1 M 1 NN S S - 1l M 1 N S S | 1 M 1 NIW S S 1 1 MM 1 NN S

€20T 19qwiada( €20 43qWianoN €207 1290120 €20¢ 19quia)das
€ 0¢
T€ 0€ 6¢ 8C (LT 6¢ 8C LT 9C SC¢ WVvC €t 0E 6¢ 8¢ LT 9T St T€E O0€ 6C 8C

9¢ SC WvC¢ € ¢ Tt O¢ ¢¢ Tzt 0C¢ 61T 8T (LT 9T v¢ €¢ ¢ T¢ 0¢ 61T 81 [C 9C SC Vvt €C¢ T Tt
6T 8T LT 91T ST VI €T ST ¥#1T €T ¢ 1T O 6 (T 9T ST ¥T €T CT 1T 0¢ 6T 8T LT 9T ST I
¢TI 11T 0T 6 8 L 9 8 L 9 S 14 € 4 (0] 6 8 L 9 S 1 €T ¢T TT Ot 6 8 L
S 14 € (4 T T € 4 T 9 S 14 € [4 T

S 4 1l M 1 N S S 4 1 M 1 N ) S 4 1 MM 1 W S S 4 1l M 1 N S

€20¢ Isn3ny gzoz Ainr €z0z duny €z0¢ Aen
0€
6 8¢ [T 9T ST T €t T€ 0€ 6C 8T (LT 9C 8¢ LT 9t T€E 0€ 6¢
¢¢ T¢ 0C 6T 8T LT 91 S¢ V¢ € ¢ T1T¢ 0C 61 S¢ v¢ € ¢ TC¢ 0C 6l 8¢ [T 9C St V¢ €t U
ST ¥T €T ¢ TT OT 6 8T LT 9T ST ¥T €T (T 8T LT 9T ST ¥T €T (T I¢ 0¢ 6T 8T LT 9T 4T
8 L 9 q 14 € 4 IT 0T 6 8 L 9 S IT 0T 6 8 L 9 S vT €T ¢ TT O 6 8
T 174 € 4 E 174 € [4 T L 9 ) 14 € l T
S 4 l MM 1 W S S E l1 M 1 N ) S E | 1l M 1 NN S S 4 1 MM 1 NN S
€20z |ndy €20C Ydien €20z Aenuqayg €20z Aenuer




S

At International Master Chefs we offer chefs of all levels and
business succeed at competitive rates. We provide a highe
Temporary Chefs at reasonable prices.
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/ To Our Clients,

We would like to say a huge thank you to all of our Clients who believed in our company
in and gave us a chance to show what we can do for our growth and progress. As a proof
of that, we opened a new branch in Birmingham and opening our third branch very so
We at International Master Chefs would like to mention that without our Loyal Chefs
will not be the same and in that part we would like to say thank you to them for the
support and the hard work.

London was a great start to our growth and help us build a relationship with our Cligges
and our Lovely Employees. Now the Birmingham branch gave us a new opportunity tc
grow our team and expand our regions.

Thank you very much to everybody involve into the mission of International Master
Chefsg supporting you with the best back of house team and pass you through th
difficulties times.

Sincerely:
Director of International Master Chefs
M. Zdravkov
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