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    OBJECTIVE

                         To become a world class pastry chef by growing my leadership qualities and improve my knowledge to excel in the field of Food Production.
PROFESSIONAL EXPERIENCE

YOSH Hospitality (Sheikha Mariam Palace), Abu Dhabi.
Designation: Pastry Chef
Experience: From 1st April 2013 - Present


Job Profile:


· Direct reporting to the executive chef.

· To ensure that the quality levels of Pastry kitchen production and presentation is maintained at its highest level at all times.

· General Pastry food preparation, production and food portioning for various outlets.

· Creates new products.

· Demonstrate excellent product knowledge of all food and special functions held at the hotel. 

· Coordinate functions and activities with the F&B department. 

· Establishes and maintains smooth work relationship in the kitchen. 

· Remain updated on all hotel happenings, including (VIP) guests in-house, arrivals and departures, as well as daily events. 
· Ensuring kitchen areas and equipments are maintained to the high possible standards of cleanliness and safety as per HACCP standard.

· Placing food orders with supplies ensuring food deliveries are handled and stored properly.

· Working alongside all members of the kitchen team to ensure strong and good working relationship is maintained.

· Compliance with hygiene health and safety regulations relating and catering establishment.
· Doing HACCP Internal Audit in every month, prepare the report and corrective action plan submit to the executive chef.

· Attend internal and /or external training courses when applicable and complete in –house on job training to promote personal development meet the requirements of the post.

· Supervising the kitchen Assistants monitor progress of daily preparation and cleaning schedules. 
· Handling Guest Complaints & queries in a polite and efficient manner
· Conduct daily pre-shift briefing.

· Responsible for overseeing kitchen staff.

· Making Sugar Show Piece and Chocolate Show Piece.


Hotel
 
: RAMADA Chelsea (4 Star Deluxe) 
Location 
: Dubai
Designation 
: Chef De Partie (Bakery & Pastry In charge)

Experience 
: From January 2011- March 2013


Hotel 

: AL HAMRA FORT HOTEL& Beach Resort (5 Star
Location
: Ras Al Khaimah.
Designation 
: Chef De Partie




Experience 
: From July 2010 –January 2011

Hotel 
: The Country Club, 4 Star (formally known as Chelsea) 

Location
: Dubai
Designation
: Demi Chef De Partie

Experience
: From April 2007 - June 2010


Hotel

: Taj Residency (5 Star) 

Location
: Nashik, Mumbai.
Designation
: Commis 
Experience
: From October 2004 - April 2007
Certifications and Training 

· HACCP Awareness Training successfully completed (Yosh Hospitality) Conducted by TUV Middle East in Abu Dhabi on 22rd December 2014.

· Essential Food Safety Training successfully completed (Yosh Hospitality) Conducted by TUV Middle East in Abu Dhabi on 10th April 2014.
· Certificate of participation Sugar workshop held on January, 2011 at the Fonterra Collunarium, Dubai, and UAE.

· HACCP Internal Auditor Training successfully completed (The Country Club Hotel) Conducted by TUV Middle East in Dubai on 16th-17th December 2008.

· HACCP Awareness Training successfully completed (The Country Club Hotel) Conducted by TUV Middle East in Dubai on 15th December 2008.

· Basic Food Hygiene Training successfully completed Conducted by TUV Middle East in Dubai on 9th August 2007.

· CET (Cross Exposure Training) at Taj Mahal Palace & Towers in Mumbai on 2006.

· Certified with (K.F.M) Kitchen Foundation Module.

· Completed Successfully the (T.B.E.M) Tata Business Excellence Model.

· Attended the training programme on T. B. E. M. & T C O C.
Appreciations Received:
· Appreciated for the successfully completion of a Live Chocolate Carving at the Al Qasba Food Festival 2009 in Sharjah.

· Appreciated for the outstanding performance to DSS Chocolate Event 2008 in Dubai. 

· Was a member of Coffee shop kitchen team for receiving the Best Coffee shop and kitchen for the year among all Taj Hotels for the year of 2006.

Industrial Training:

1. August 2003 – February 2004       The Pride Hotel        
Pune
2. December 2001 – March 2002       GRT Grand Days
Chennai
Extra-Curricular Activities:
· Member of inter hotel Cricket and Volleyball team.

· Member in the Fire Fighting team, which gave training classes to Slum Residents in Igatpuri. 
· Has taken initiative in Environmental Activities at Taj Residency, Nashik.
Curriculum Achievement:

· Participate in the New Guinness World Record for the highest numbers of desserts making in Dubai on February 2009.

· Best employee nominee of the month Jan 2008 from Chelsea Hotel.

· Awarded for the “Best Team Spirit” during Hotel management studies.

· Was a Team Member of All India Food Carnival of the year during Hotel Management Studies.

Computer Literacy:

· MS – Office ( Word, Excel, PowerPoint, Out Look Express)
Professional Qualification:

BSc Catering Science & Hotel Management (1999 – 2002).

(Karpagam Arts & Science College, Coimbatore, India)

Languages known:

English / Hindi / Malayalam / Tamil / French (basic)
Personal Data:


Date of Birth


: 07/05/1982
Marital Status


: Married 

Nationality



: Indian
       Hobbies 



: Playing Badminton, Carrom & Hearing Music.

