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	CareerObjective
	Kindlyreviewmyinterview with UnileverFoodSolutions
Arabia;itwouldgiveyou abriefaboutmycareerObjective.


	
	

	Education
	♦ DiplomaofTourism,OxfordInstituteofTourismandHotels

	WorkExperience
	•Carluccio’sItalianRestaurant,(ItalianCuisine)Dubai.
•   HeadChef.
•   June2014tillpresent.
•   Responsibleof:
•
Enforceallhealth,safetyandsanitationstandards,includingtheuse oftheHACCPlogandlinechecks,andensurethatallstaffis followingsuchstandards.
•
Determinehowfoodshouldbe presented,andcreatedecorativefood displays.
•
Determineproductionschedulesandstaffrequirementsnecessaryto ensuretimelydeliveryofservices.
•   Estimateamountsandcostsofrequiredsupplies,suchasfoodand
Ingredients.
•
Inspectsupplies,equipment,andworkareastoensureestablished standards.
•
Monitor   sanitation practicestoensure  that  employees followstandardsandregulations.
•
Order or requisition food and other supplies needed to ensure efficient operation.

•   Recruitandhirestaff,includingcooksandotherkitchenworkers.

	
	


•

Analyzerecipestoassignpricestomenuitems,basedonfood, labor,andoverheadcosts.
•    Arrangeforequipmentpurchasesandrepairs.
•

Meetwithcustomersto discussmenusfor specialoccasionssuchas parties,andbanquets.
•
Meetwithsalesrepresentativesin orderto negotiatepricesandorder supplies.
•
Prepareandcookfoodsofalltypes,eitheronaregularbasisorfor specialguestsorfunctions.
•
Superviseandcoordinateactivitiesofcooksandworkersengagedin foodpreparation.
•
Collaboratewithotherpersonneltoplananddeveloprecipesand menus,takingintoaccount suchfactorsasseasonal availabilityof Ingredientsandthelikelynumberofcustomers.
•
Checkthequalityofrawandcookedfoodproductstoensurethat standardsaremet.
•   Checkthequantityandqualityofreceivedproducts.
•    Demonstratenewcookingtechniquesandequipmenttostaff.
•   Saint  Moritz. Restaurant &Cafe,  Ski  Dubai   (Continental
Cuisine).
•   HeadChef.
•   October2011tillMay2014.
•   Responsibleof:
•

enforceallhealth,safetyandsanitationstandards,includingtheuse oftheHACCPlogandlinechecks,andensurethatallstaffis followingsuchstandards.
•
Determinehowfoodshouldbe presented,andcreatedecorativefood displays.
•

Determineproductionschedulesandstaffrequirementsnecessaryto ensuretimelydeliveryofservices.
•   Estimateamountsandcostsofrequiredsupplies,suchasfoodand
Ingredients.
•
Inspectsupplies,equipment,andworkareastoensureestablished standards.
•
Instructcooksand otherworkersinthepreparation, cooking,garnishing,andpresentationoffood.
•
Monitor   sanitation practices toensure  that  employees followstandardsandregulations.
•
Orderorrequisitionfoodandothersuppliesneededto ensureefficientoperation.
•   Recruitandhirestaff,includingcooksandotherkitchenworkers.
•

Analyzerecipestoassignpricestomenuitems,basedonfood, labor,andoverheadcosts.
•    Arrangeforequipmentpurchasesandrepairs.
•

Meetwithcustomersto discussmenusfor specialoccasionssuchas parties,andbanquets.
•
Meetwithsalesrepresentativesin orderto negotiatepricesandorder supplies.
•

Prepareandcookfoodsofalltypes,eitheronaregularbasisorfor specialguestsorfunctions.
•
Superviseandcoordinateactivitiesofcooksandworkersengagedin foodpreparation.
•
Collaboratewithotherpersonneltoplananddeveloprecipesand menus,takingintoaccountsuchfactorsasseasonalavailabilityof

Ingredientsandthe likelynumberofcustomers.
•
Checkthequalityofrawandcookedfoodproductstoensurethat standardsaremet.
•   Checkthequantityandqualityofreceivedproducts.
•    Demonstratenewcookingtechniquesandequipmenttostaff.
•   Carrion'sItalianRestaurant,Dubai.(ItalianCuisine)
•   KitchenManager.
•   April2009tillSep.2011
•   Responsibleof:
•
Enforceallhealth,safetyandsanitationstandards,includingtheuse oftheHACCPlogandlinechecks,andensurethatallstaffis followingsuchstandards.
•
Accountableforallkitcheninventories;responsiblefortheweekly completionofinventoryandensuringitsaccuracy.
•
Providedirection,leadership,motivation,coachingandcounselingto allkitchenstaff.
•
Recruit,interviewandtrainnewkitchenstaffwhilecontinuously developingexistingstaff.
•
Accountableforthecleanlinessandsanitationoftheentirekitchen areaincludingallfoodstorageareasandcoolers.
•
Ensurethatallrecipesareadheredto,presentationandqualityof foodis consistent,servedonschedule,andwithinthestandardsand Guidelines.
•   GarlicosRestaurant,Dubai,UAE.(MediterraneanCuisine)
•   SousChef.
•   March2007till March2009
•   Responsibleof:
•
Enforceallhealth,safetyandsanitationstandards,includingtheuse oftheHACCPlogandline checks,andensurethatallstaffis followingsuchstandards.
•   Trains,andsupervisestheworkoffoodandpastryproductionstaff.
•   Plansmenusforallfoodservicelocationsconsideringcustomer
Base,popularityofvariousdishes,holidays,costs,andawidevariety
Ofotherfactors.
•
Schedulesandcoordinatestheworkofchefs,cooks,andother kitchenemployeestoensurethatfoodpreparationis economicaland technicallycorrect.
•Establishescontrolsto minimizefoodandsupplywasteandtheft.
Chandelier Restaurant, Dubai, UAE. (Lebanese Cuisine)

Sous Chef

March 2004 until Feb 2007
HardRockCaféSharmEl Sheikh,Egypt. ShiftLeader
Feb 2003 until Feb 2004
TGIFridaysCairo,Egypt. Trainer
May2002till Jan2003
PlanetHollywoodRestaurant,SharmEl sheikh,Egypt. OpeningTeamTrainer.
April2001tillApril2002
Chilli’sAlexandria,Egypt. OpeningTeamCook.
June1999till March2001

	Training Certificates
	♦  PICCertificateapprovedfromDubaiMunicipality
♦  SOP
♦  FMCExpert.
♦  Foodhygienecertificatelevel2& 3.
♦  HACCPCertificate.
♦  MenuSafeTraining.

	
	

	CriticalCompetences
	•   Competingintakingdecisionswithinguidelinesprovidedbythe
Management,andinaccordancewithpoliciesandprocedures.

	
	


	
	•
Abilitytohandlemultipleassignmentswithconflictingprioritiesin shorttimeframes.
•   Veryflexiblewithregardstodutyhoursdependingonthecompany’s
Needsaswellasthejobhandled.

	Computer Skills
	♦  MSWinWord,Excel.
♦  MicrosoftInternetExplorer.

	
	

	Languages
	♦ Arabicasmothertongue
♦ English,V.good(spokenandwritten)

	
	

	PersonalData
	♦  DateofBirth    :26/08/1977
♦  Nationality       :Egyptian
♦  MaritalStatus  :Married
♦  VisaStatus      : Employment/transferablevisa
♦  Drivinglicense :UAE

	
	

	Hobbies/Activities
	♦ Traveling,Reading,Swimming,Driving&Meetingnewpeople.




