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Demi Chef De de partie  
 5 Years’ Experience as chef 

	
	As a Demi Chef de Partie I responsible to take care of the daily food preparation and duties assigned to meet the set standard and qualities whereby i role will include key responsibilities .

	
	EXPERIENCE

	
	Demi Chef de partie, New Cairo, Egypt.  
     Vanilla Catering Facilities  10/2014 - 8/2015
     • Support the Chef de Partie or Sous Chef in the daily operation and work 
•  Work according to the menu specifications by the Chef de Partie 
•  Keep work area at all times in hygienic conditions according to the rules set by    the hotel 
•  Control food stock and food cost in his section 
•  Prepare the daily mis-en-place and food production in different sections of the   main kitchen or satellites 
•  Follow the instructions and recommendations from the immediate superiors to complete the daily tasks 
•  Ensure the highest standards and consistent quality in the daily preparation and keep up to date with the new products, recipes and preparation techniques 
•  Instruct and lead subordinates through their daily requirements in food preparation and actively take part in set up of buffets and special functions 
•  Coordinate and participate with other sections of requirements, cleanliness, wastage and cost control.

	
	Commis 1,  sharm el sheikh , Egypt 
     Marriott hotel   6/2013 - 7/2014

Commis 2,  sharm el sheikh , Egypt 

     Ritz Carlton  hotel   8/2012 - 5/2013
Agent chef,  New Cairo , Egypt

     intercontinental   hotel   5/2010 - 12/2011
Prepare and cook food according to recipes, quality and presentation standards, and food prep checklists. Prepare ingredients for cooking, including portioning, chopping, and storing food before use. Safely and appropriately use measuring tools/equipment/appliances to prepare foods. Follow and ensure compliance with food safety handling policies and procedures, including hygiene procedures. 
· work as directed on station of assignment under appropriate Chef de Partie.

· Set up station properly and on time for each service period.

· Make sure all food is prepared by recipes designated by the Sous Chef or Chef de Partie.

· Make sure quality and quantity meets our standard.

· Notify Sous Chef or Chef de Partie of any problems or complaints as when they arise.

· Be able to come to any and all kitchen meetings whilst on duty or otherwise.

· Follow clean as you go policy and keep work area clean at all times.

· I Do not leave my section without doing the final check.

· Proper food rotation – first in – first out

	
	EDUCATION AND TRAINING

	
	Bachelor of Commerce, accounting department, From Faculty of Commerce mansoura University, Egypt, 9/2001-11/2006,
International accreditation certification for level 1&2 diploma( 850 hours) by City & Guilds Of London institute in culinary arts, Egypt , 11/2012-7/2013

The program has sharpened my skills in promoting the food processes in hospitality and catering industry. It includes the most common and well-recognized international cuisines. The cooking and preparation methods include values propositions in healthy food, kitchen hygiene, catering operations (i.e. costs planning and control) and principles of plate presentation.
Training course in inventory pricing methods program.

General English course passed level 10 at (AUC).

International Computer Driving License (ICDL).


