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EXPERIENCED CHEF – 20 YEARS EXPERIENCE

Professional Titbits

Experienced Executive Chef having worked in prestigious properties in India and abroad. Sound experience in Indian, Chinese and Continental. High level of creativity in crafting dishes. Experienced in organizing Food Festivals. Key knowledge in cost control. Possess keen sense of understanding to analyze market and clientele to create competitive business environment. 
Executive Chef Competencies  

On Food Margins
· Training kitchen staff on dish specification and how to achieve food margins

· To Ensure orders of food stock appropriate to sales levels and not over ordered

· Weeding out sub standard stocks and returned to the supplier with the appropriate paperwork and the supplier contacted   

· Preparation of food for service appropriate to sales levels

· Controlling wastage and records / reports all wastage

· Organizing and ensuring Staff Food policy is followed with no unauthorized food leaving the kitchen

· Ensuring dishes are as per the specification with no over portioning

· Ensuring the Stock rotation is followed and all store rooms / fridges and freezers are in order

· Played a key role in monitoring & controlling stock levels – daily, weekly and monthly ensuring there are no shortfalls

Leadership
· Inspiring & motivating the team to achieve food to specification 
· Motivating the team to achieve sales and profits

· Recognizing good performances.
· Playing a proactive role in problem solving.

· Extensive experience in organizing mass gatherings and executing the event successfully.

Delivery of Food Service

· Ensuring all dishes are to company specification

· Ensuring all company recipes and preparation requirements are met 

· Ensuring temperature, seasoning and flavor are to the specification.
Meeting Company Standards
· Delivering the company kitchen standards as identified on Kitchen Audit

· Implementing and ensuring the company Health & Safety Policy is met at all times 
· To Compile & implement all Health and Safety and Food Hygiene requirements

Systems Compliance
· Assisting in ensuring daily, weekly and monthly administration is to the company standards and meeting the set deadlines.
· Ensuring no unauthorized suppliers are used when ordering

· Caring out accurate stock take on a weekly basis as requested

· Ensuring no unauthorized changes are made to company paperwork and spreadsheets

· Ensuring no unauthorized changes or use of computers

· Assisted in the training and recruitment of kitchen team members in line with company & statutory requirements 

· Identifying recruitment needs and assisting in recruitment process.
Strong Skill Set

· Excellent cooking skills of Tandoor, Moughlai & Hyderabadi cuisines.
· Organizing and managing the entire operations specifically mass gatherings with ease, efficiency & expertise.
· Kitchen Designing

· Identifying potential business venture venues.
Employment History

1. Executive Chef  -- Supper Club of India, Virginia-United State of America.
Feb 2014 Till date
Key  Responsibilities
· Organising menu planning.

· Ensuring food preparation as per the guest request. 
· Staff training.
· Complaying with Health and Safety and Food Hygiene requirements
·  Ensuring daily, weekly and monthly administration is to the company standards and meeting the set deadlines.
· Ensuring the Stock rotation is followed and all store rooms / fridges and freezers are in order

· Played a key role in monitoring & controlling stock levels – daily, weekly and monthly ensuring there are no shortfalls

2.Executive Chef – Purval’s Caterers,  Secunderabad 



  May 2005- Jan 2014 





 Key  Responsibilities
· Specialized  in cooking South India, Tandoor, Mughalai and North Indian Dishes.
· Organize overall Menu Planning for corporate caterings and mass gatherings.

· Manage complete kitchen operations including Quality Control.
· Organized and executed  highest number of mass gathering for Satyam Computers Hyderabad for “Satyamotsav “for a gathering of 8,000 in the year 2000 and for a gathering of 10,000 in the year 2002.
2. Chef – Purval’s Caterers, Secunderabad.



   January 1998 till April 2005
It is one of the seventh renowned catering company in Hyderabad, established and owned by my Late Father Mr. Ponnuswamy Lakpath Rao. It is well known for its excellent quality of food and service. Caters to many renowned Multinational Companies like, Satyam, Wipro, Procter & Gamble, NIFT etc. 
My work included cooking ethnic South Indian and North Indian cuisine, looking after the entire food production work, planning of menu’s, suggesting special dishes for special occasions.

2. Chef-de-Partie – Hotel Amrutha Castle (Best Western Group) , Hyderabad September 1996- December 1997.

A four star Delux with a capacity of 120 rooms. It has two restaurants, one coffee shop and three banquet halls.
Key Responsibilities
• To Working hands on to prepare food and provide prompt, courteous and accurate service to all the customers (both internal and external) as per the set standards.

• To Prepare everything required for a smooth kitchen operation and ensures that the section is set prior to service.

• Ensure hygiene and cleanliness of the kitchen area at all times.

• Assisted Sous chef in implementing organizational standards on food quality, preparation and presentation.

• Assisted the chefs in display and set up of various special themes.

• Responsible for maintaining all kitchen equipment in my area are in good working condition and to follow up with engineering for any defects rectification.

• To Maintain awareness of food cost, ensure minimum spoilage and wastage at all times in order to achieve budgetary cost targets

• To keep immediate supervisor promptly and fully informed of all problems or unusual matters of significance.

• Perform all duties and responsibilities in a timely and efficient manner in accordance with established company policies and procedures to achieve the overall objectives of this position.
3.  Commi – I, Hotel Viceroy, Hyderabad                                        November 1994 – August  1996 
A 3 star Delux Hotel with a capacity of 90 rooms. It has a tie-up with Best Western Group.It has two restaurant, one coffee shop and two banquet halls.

Key Responsibilities
· Ensured quality check of every product dispatched from kitchen before reaching to the guest 

· Ensured food cost control

· Trained the staff on hygiene and sanitation to be maintained at work place according to the set standards.
· Briefed the staff on work planning, time management and sales report from every outlet with a view to understand what is lacking to suggest and implement remedial measures

Education

· Post Graduate Diploma In Hotel Management from Institute of Hotel Management and Catering Technology (IHMCT) Hyderabad. National Council Delhi— April 1991- Oct 1992 
· Bachelor of Commerce – Osmania University- 1989
Training Programs Attended

· Pursued 6 months Industrial Training in Hotel Krishna Oberoi-Hyderabad and was awarded as the Best Trainee.

Personal Vitae
Date of Birth

: December 15th 1964
Sex


: Male
Marital Status
: Married
Nationality

: Indian


Passport  is available
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