Curriculum Vitae - George Selby Tannock


Personal Information
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	Name:
George Selby Tannock
Email:
george@tannock.com
Website: 
http://george.tannock.com
Address:
SE1 London

Birth:
04/Apr/1981(Portugal)
Nationality:
British
Further Education: 
Thames Valley University (NVQ Level 3 Kitchen)
Other Qualifications: 
A.C.A.S  Discipline & Grievance Certified
Interests: 
Skiing, Tennis, Arts, Culture and Wines


History of Employment
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	Oblix Restaurant (New York inspired cuisine)
The Shard, London SE1 9RY
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 Fabien Beaufour
	May  13  – To Date

	
	Sous Chef → Senior Sous Chef
Oblix restaurant is London’s most visited restaurant in Year 2013 (Square Meal) and averages 3,200 covers per week.
· Working as acting Head Chef, solely answerable to the Executive Chef.

· Duties include management of a kitchen team of 54 people, purchasing (115k+ weekly food turnover at 70% gross profit), menu development, recruitment, kitchen structuring, staff rota, staff training, HR and health and safety.
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	O Leão de Porches (Mediterranean cuisine)
Rua da Igreja, Porches 8400, Portugal
	Apr  12 – Mar 13

	
	Head Chef

A 40 cover restaurant with a small brigade of 3 chefs providing a high level of fine dining Mediterranean cuisine.
· Entered the restaurant to reinstate it as one of the prime restaurants in the Algarve. 
· Doubled the amount of trade in the out of season.
· Increased the restaurants Trip Advisor rating to 93%
· Provided menu consultancy for its sister restaurant Pimenta Preta which then gained a Certificate of Excellence from Trip Advisor. 
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	Chefs Table Algarve (International cuisine)
Portugal
	Sep  10 – Mar 12

	
	Business Owner & Chef
Started a catering and consultancy business which offered;

· Gourmet food and a waiter service with bespoke menus according to each guest’s preferences.
· Outside consultancy service that included menu writing and costing, waste control, stock rotation procedures, equipment selection and usage, staff training, motivation and structuring, introduction of time saving systems.
· Published recipes in the Portugal National English speaking news paper (The Portugal News)
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	Weston Family (International cuisine)
Toronto, London & Florida
	Mar  10 – Jul 10

	
	Private Chef

Worked for the Weston family who have global interests in the food and clothing industries and are listed in the Fortune Top 100. My duties included purchasing, cooking, maintaining the various kitchens, large dinner parties and catering for numerous influential guests.
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	The Capital Restaurant (French cuisine)
22 Basil Street, Knightsbridge, London SW3 1AT
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 Eric Chavot 
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 2 Michelin Stars
	Dec  08 – Feb 10

	
	Sous Chef → Senior Sous Chef
Managing 14 members of the kitchen brigade and responsible for purchasing of supplies.


	
[image: image11.png]THE
(GREENHOUSE




	The Green House (Modern French cuisine)
27a Hay's Mews, Mayfair, London W1J 5N
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 Antonin Bonnet 
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 1 Michelin Star
	Nov  07 – Dec 08

	
	Senior Chef de Partie
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	The Capital Restaurant (French cuisine)
22 Basil Street, Knightsbridge, London SW3 1AT
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 Eric Chavot 
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 2 Michelin Stars
	Mar 06 – Jul 07

	
	Chef de Partie
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	Zuma Restaurant London (Japanese cuisine)
5 Raphael Street, Knightsbridge, London SW6 6PH

[image: image19.png]


 Rainer Becker
	Feb 05 – Mar 06

	
	Chef de Partie
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	Breads Etcetera Ltd (Bread based restaurant & bakery)
Dough boys bakeries ltd, 79a Hargwyne St, London SW9 9RH
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 Troels Bendix
	Aug 04 – Feb 05

	
	Baker → Head Chef
Worked in the bakery in order to advance my knowledge of breads and later moved to be the Head Chef of the restaurant.
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	The Fat Duck (Molecular gastronomy)
High street, Bray, Berkshire SL6 2AQ
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 Heston Blumenthal 
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 3 Michelin Stars
	May 02 – Aug 04

	
	Chef de Partie
Ranked Nº1 best restaurant in the world.
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	1837 – Browns Hotel (Contemporary European cuisine)
Browns Hotel, Albemarle Street, Mayfair, London W1X 4BP
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 Andrew Turner
	Mar 00 – May 02

	
	Commis → Demi Chef de Partie → Chef de Partie
Responsible for day to day running of the fish section including ordering and stock control. 
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The Dorchester





	Dorchester Hotel (Various International cuisines)
Park Lane. London W1A 2HJ
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 Willi Elsener & Henri Brose
	Sep 97 - Mar 00

	
	Modern Apprentice Chef → 3rd Commis
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