CHRISPEN TAKUDZWA MUDHEFI
Executive Chef – The Avenues Clinic
Director – Chris & Clarie Catering 
Harare
KEY CONTACT DETAILS
077 8 416 375 / takumudhefi@gmail.com ; treasurer@zimbabwechefsassociation.co.zw 
KEY ATTRIBUTES
· Culinary Expertise
· Financial Acumen
· Leadership and Team Management
· Menu Development and Cost Control
· Continuous Learning and Adaptation
· Passion for Food
· Strong Communication Skills
SUMMARY EXPERIENCE
Current Position
· [bookmark: _Hlk186518092][bookmark: _Hlk137493559]Executive Chef – The Avenues Clinic (01/ 04/2024 TO Date)
· Examiner (Industrial Trade Testing)
Experience
· Food and Beverage Manager – Cresta Oasis Hotel (01/ 07/2023 TO 28/02/2024)
· Executive Chef – Cresta Jameson Hotel and Cresta Catering (01/ 04/2021 TO 30/06/2023)
· Deputy Project Manager – Tsebo Servcor (01/ 02/2019 TO 31/03/2021)
· Group Training Chef – Tsebo Servcor (1st August 2018 TO 31st January 2019)
· Head Chef Montclair Hotel and Casino Hotel 05/08/2016 TO 31st July 2018
· Executive Sous Chef Arniston Spar and Hotel Cape Town South Africa 01/03/2016 TO 30/07/2016
· Chef De Cuisine Anantara (Al Sahel Villa Ressort) Abu Dhabi (10/10/2015 TO  25/02/2016)
· Head Chef Cresta Lodge and the Sango Conference Centre (01/02/14 to 30/09/2015)
· Head Chef Cresta Oasis Hotel                                  (01/10/2013 to 31/01/2014)
· Sous Chef /Banqueting Chef Cresta Lodge Harare             (01/11/2012 to 30/09/2013)
· Sous Chef A’zambezi River Lodge                             (01/03/2011-30/09/2013)
· Developing Chef (Edinburgh Hotel)                    (03/06/2012-30/06/12)
· Sous Chef (Cascades on the Prominent Cape Town)     (01/07/2010 - 25/02/2011)
· Head Chef (Atlantic view Cape Town)                  (05/10/2009 – 30/06/2010)
· Sous Chef (Cresta lodge Harare)                     (01/11/2008- 30/09/2009)
· Chef DePartie (Victoria Falls Hotel)                   (01/02/2008 - 31/10/2008)
· Chef DePartie(Victoria Falls Safari   Lodge)           (01/06/2007 - 31/01/2008)
· Class One Senior Chef (Victoria Falls Safari   Lodge)   (05/02/2007- 30/05/2007)
· Apprentice Chef (Victoria Falls Safari   Lodge)         (01/01/2005 – 2007)
· Kitchen porter (Victoria Falls Safari   Lodge)            (01/04/2004 – 30/12/2004)
KEY AREAS OF INTEREST

EXPOSURE, LOCAL, REGIONAL, INTERNATIONAL
· Victoria Falls
· Harare
· Nyanga
· Zambia
· South Africa
· UAE
· Italy
ACHIEVEMENTS
· Gold medal on live cooking (national chef’s competitions 2012)
· Bronze medal on fruit and vegetable curving (national chef’s competitions 2012)
· Gold medal on live cooking (Cresta chef’s competitions 2013)
· Gold medal on fruit and vegetable curving (Cresta chef’s competitions 2013)
· Gold medal on platter for 8 (Cresta chef’s competitions 2013)
· Gold medal on European main course for two (Cresta chef’s competitions 2013)
· Silver medal on the traditional platter for two (Cresta chef’s competitions 2013)
· Overall winner chef (Cresta chef’s competitions 2013)
· Gold medal on live cooking for the inter-national Cresta chef’s competitions 2013
· Gold medal on fruit and vegetable curving (inter-national Cresta chef’s competitions 2013)
· Silver medal on the menu for one (inter-national Cresta chef’s competition 2013)
· Cresta chef of the year (overall winner 2013)
· Silver medal on live cooking starter main course and dessert (African culinary cup 2014)
· Currently the Zimbabwe Chefs Association Treasurer
· Best Chef of the year 2017 rated by HAZ. 
Affiliations
Zimbabwe Chefs Association



Signature dish
Egg & croquette Potato with Savory mince 

Number of Serving / Portions:  One
Mis-En-Place & Cooking Time: 1Hour 15 minutes 
	Product / Ingredients 
	UoM
	Usage

	Mince meat 
	Kg
	0.08

	Cooking oil
	L
	0.005

	Onions
	Kg
	0.003

	Tomatoes 
	Kg
	0.01

	Potatoes
	Kg
	0.05

	Fresh Herbs
	Kg
	0.009

	Salt 
	Kg
	0.003

	Pepper
	Kg
	0.002

	Eggs 
	each 
	1

	Fresh Cream
	L
	0.005

	Margarine / Butter 
	Kg
	0.002

	Tomato Paste
	Kg
	0.005



Methods / Direction						
· Wash, peel and boil potatoes, start with cold salted water, remove from heat when potatoes are fully cooked, crush them into a smooth pash, add margarine, cream and season.
· On a grill seal the mincemeat, transfer the mince into a pre heated saucepan add the chopped onions, fry for 2 minutes  
· Add the tomato paste and fry for 3 minutes, add the chopped tomatoes and fry for 2 minutes, add the stock and let it to simmer 
· In a saucepan boil the water, put the egg in boiling water for 8 minutes, remove from water and peel the egg
· Cover the boiled egg with mash potatoes and crumb 
· Deep fry the croquets until crisp and golden brown 
IMPORTANT NOTES TO ALWAYS REMEMBER AND ADHERE TO:
1. Always serve hot food at a temperature that is above 65 degrees Celsius and cold food at temperature below 5 degrees Celsius
2. Never cut or cook frozen meat 
3. Never use a blunt knife 
4. Use the correct colour coded cutting board
5. All the meat dishes should be marinated before cooking 
6. Always sanitize working surfaces, knifes, chopping boards, fruit and vegetables before use
7. Always practise best hygienic practises (personal, food and kitchen) to avoid cross contamination and food poisoning


