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To be professionally associated with an esteemed organization with an objective to utilize my education and experience more meaningfully and work towards achieving the vision of the organization. Possessing the required communication skills and flair needed to attract customers, drive sales and develop a business. Ultimately I believe in being an asset to the organization I work with.
                                                   Job Description
· Direct the preparation, seasoning, and cooking of salads, soups, fish, meats, vegetables, desserts, or other foods. Plan and price menu items, orders supplies, and keep records and accounts. Supervises and participate in cooking and baking and the preparation of foods. 
· Writes weekly schedules according to business and projected goals for labor dollars or percentages.
· Uses labor dollars and menu costing programs to price labor and food cost percentages. 
· Must participate in checking of all purchased supplies for quality and account for each delivered item.
ACADEMIC QUALIFICATIONS

· Passed Matriculation From West Bengal Education Board in 2003 with 2nd Division


 

               
WORK EXPERIENCE 
· Currently working under Intercat Catering in Jabel Ali -   Dubai, U.A.E 



 


                  June 2014 – Present
· Worked with Hotel sunshine Murhidabad (West Bengal) India as Commi- 1
   






April 2011 –April 2014
· Worked with Hotel the Citi Residence as Indian Cook as Commi-2 India.

                                                                                                     April 2009-May2011.
· Worked with Restaurant the Sky View as Helper (Kolkata) India.

Roles and Responsibilities:-
· Detailed Work Activities: Must expedite the pass through cook’s window to maintain proper consistency in food quality and service between the hours of 12 – 1 PM and or 5:30 – 6:30 PM daily. 

· Conduct training for personnel Cook in quantity Direct and coordinate food or beverage preparation Monitor worker performance Cook meals Investigate customer complaints 

· Maintain production or work records Price items on menu

· Determine food or beverage costs 

· Modify work procedures or processes to meet deadlines 

· Schedule employee work hours Direct and coordinate activities of workers or staff 

· Estimate materials or labor requirements Use oral or written communication techniques Inspect facilities or equipment for regulatory compliance
                                                 PERSONAL DETAILS
D.O.B:  

Nationality:  Indian
Passport Status: 
Issue Date / Place: 

LANGUAGES KNOWN

English, Hindi 
MARITAL STATUS
Unmarried

DECLARATION
I hereby declare that the above mentioned information is correct up to my knowledge & I bear the responsibility for correctness of above mentioned particulars.
Date : -

Place: Dubai (UAE) 

















