
BEN LE SAGE 

ABOUT ME  
Detail-oriented chef with experience. Known for attention to detail, love of food and extensive 
knowledge of culinary arts. Highly trained with a solid background ensuring successful daily 
operation of multiple sections. A true artist with and array of kitchen preparation techniques. 
Formal training and education in culinary studies.  

WORK HISTORY 
Proactive Electrical - Stotfold - Solar installer- UK - September 2022 - Present 
A small company owned by my cousins, helping them out for a while and also means I do not 
have a notice period for any last minute positions that may become available.  

The Brewery Tap - Ferneux Pelham - UK - Sous - Head Chef - March 2022 - January 2023 
A family owned gastro pub in the Hertfordshire countryside, focused on fresh food dishes 
and with a modern English countryside vibe. Using local ingredients and farm to table 
concept where possible. Whilst I was here I maintained a 5* hygiene rating in our January 
2023 inspection. I also implemented new systems such as Alert 65 for our paper work and re-
wrote the HACCAP. We catered for functions between 20-160 people  ranging from canapés 
to full three course specialty menus. The restaurant operated on 90 covers in the winter with 
2 chefs and 160 covers in the summer with 3-4 chefs. 

The Unruly Pig - Suffolk - UK - Chef de Partie - December 2021 - February 2022 
A high end Gastro pub,  voted number 1 in the Estrella Damm top 50 gusto pubs in 2022. This 
restaurant operated on approximately 60 covers and 13 chefs.  

Bell Packaging - Luton - UK - Warhorse operative - January 2021 - May 2021 
A plastic packaging company owned by my friends dad, focused on pioneering the way in 
sustainable and recycled plastic packaging for companies such as Autoglym. I worked here 
during the covid lockdowns to keep my self occupied whilst waiting for the the hospitality 
sector to be allowed to trade again.  

The Cricketers Clavering - Essex - UK - Trainee - Sous chef — June 2017 - November 2021 
A English countryside pub owned by Trevor and Sally Oliver, with 22 rooms and 120 covers 
with 15 chefs. Focused on refined traditional meals, famous for our fresh fish dishes. I started 
working here at the weekends when I was 17, whilst completing my A-leves at school. I later 
became a full time apprentice in August 2018, whilst attending Westminster Kingsway 
college. Gradually working my way through the kitchen, being trained by the same chefs that 

Date of birth - 21/03/2000 
Nationality - British 
Phone/WhatsApp - +44 07999410183  
Email - b.lesage@ntlworld.com 
Visas - UK passport 
Languages - English 
Drivers licence - UK full 
Visible tattoos - full right arm, lower left leg 
Non smoker 
Instagram - @b.lesage 
Covid Vaccine - Fully Vaccinated 

CERTIFICATIONS 
• Hygiene level 2 - 

2021-24 
• Allergens certificate 
• Fire awareness 
• COSHH 
• Equality and 

diversity 
• Health and safety 
• Drugs awareness 
• Manual handling 
• Emergency first aid 

awareness 
• Disability awareness 
• Conflict 

management 
• STCW 2023-28 
• ENG 1 - Dec 21 - 23 
• Level 2 RYA 

powerboat 
• VHF radio Certificate 
• PDSD certificate 

mailto:b.lesage@ntlworld.com


trained Jamie Oliver, running different sections well and efficiently, eventually working my 
way up to becoming the Sous chef.  

WORK EXPERIENCE 
Work experience, The Cricketers Clavering — 2016 summer 
• learning about knife skills and hygiene/food safety,  and basic kitchen working  

Work experience, The Dispensary London — 2016 summer 
• Developing my knife skills and basic kitchen knowledge, learning about plating and 

garnishing 

EDUCATION 
Bishops Stortford College — GCSE/A-level - 2013 - 18 

• English Literature - B 
• English Language - B 
• Maths - C 
• Geography - B 
• Dual Award science - Double B 
• Art - A 
• DT - C 

A-Levels 
• Art - B 
• Product design - B 
• Geography - D 

Westminster Kingsway College - 2018 - 20 
• Level 2 commis Chef qualification - Distinction  

REFERENCES 

Justin Greig, Executive head chef Cricketers Clavering - +44 07 817 445 835, 
goodfella242@googlemail.com 

Lucy Bonner, Owner The Brewery Tap - +44 07 530 294 704, 
lucybonner123@gmail.com 
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