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Personal Snapshot
I am highly adaptable and accomplished in all cuisine types. Possess proven versatility with experience in hotels, in-house restaurants, off site catering. Adaptive in developing and working within budgets, expert in productivity while controlling food and labor cost. Can flawlessly execute in the culinary arts, management, training, standardization, sales & marketing plans and customer relation.

Areas of Expertise 
· Strong in conducting trainings and getting results. 
· Standardization of menu recipes with presentation photos to create a blueprint for success 

· Controlling fine dining food costs at or below 31.5% compared to the industry standard of 33% 

· Maintaining gourmet dining labor costs at or below 28% compared to industry standard of 30% 

· Flawless execution of small, medium or large scale culinary catering events 

· Multi-tasking & productivity expert with an eagle eye for maximizing profit opportunities 

Professional Experience 
Double tree by Hilton worldwide,
Jumeirah Beach Residence 






2013- Till date
Senior Sous chef (Pre-opening and opening team member) 

Acting Exe Sous Chef
Job Responsibilities:
· Handling a team of 32 staff, I am responsible for the all the F and B outlets Operation, reporting directly to the Executive chef and the General Manager. Main Kitchen, All-day dinning, Arabic restaurant, Pool Bar, Lobby Lounge, Banqueting facilities, In-Room dinning, and amenity section of the hotel.
· Hands on standardization of the menus for all outlets including Banquets.
· Did Successful Pre-Opening and Opening Of the Hotel. Which includes making of Critical Path, Business Plan, Operational Checklist, Operating Equipment Par Stock, Competitive Surveys, Job Descriptions, Training Plans, Department Policies and procedure, CAPEX list, SOP, snag list, Standardizing of recipes, Recipe costing, Equipment List.
Jumeirah at Etihad Towers, Abu Dhabi






2012 - 2013 - Acting Sous Chef,

Job Responsibilities:

· Act as senior leadership by developing and assuming key management responsibilities

· Supervise the preparation and cooking of various food items

· Develop and implement creative menu items within the restaurant concept

· Plan, coordinate & implement special events and holiday functions

· Monitor food production, ordering, cost, and quality and consistency on a daily basis
· Creating in conjunction with the Executive sous chef of menus, buffets and “specials” which meet the needs of the target market and are in line with the operating concept for the restaurant.

Hilton Worldwide, Maldives







 2011- 2012
Junior Sous Chef, - Seafood Restaurant – THE TRIO
Responsible for ensuring that food specifications meet all goals set by the Head Chef as well as customer requirements. Also in charge of scheduling duties for general kitchen staff, and organizing the daily responsibilities of cooks and also assisting them when necessary. . Maintain a Customer satisfactory Index and Hygiene Rating above 95%

Job Responsibilities:

· Creating new menus and dishes on a daily basis. 

· Making sure that all kitchen staff understands the duties and tasks they need to perform.
· Planning, preparing and direction food operations in a kitchen or catering area.

· Ensuring that the presentation of food is compliant with restaurant standards.
·  To suggest ideas and alternatives on an ongoing basis in order to improve quality and selection of food items
Radisson Blu Hotel, Delhi, India







2010 - 2011, Chef de Partie

Job Responsibilities:

· Worked in the main kitchen which looked after the All- Day Dinning,  banquet operations and room service 
· Assisted with the preparation and display of high quality foods as established by the Sous chef/Chef de Cuisine. 
· Provided training and experience to staff to adhere to the quality standards of the department. 
Oberoi Hotels and resorts






2005 – 2009 - Kitchen Management Training (STEP-OCLD)

Commis
Job Responsibilities:

It was an excellent training program for 3 years where I was rotated in all the core departments of kitchen and last 6 months were specialization in one kitchen. The kitchens I trained in were Butchery, Hot Range, Cold kitchen, Pastry and Italian Fine Dining and I specialized in the Mediterranean cuisine Responsibilities. During My tenure I worked in 5 different Oberoi Hotels. And also was a part of the Pre-opening team of Trident Bandra Kurla, Mumbai
Educational and professional Qualification: 

· Bachelor in Tourism Studies ( IGNOU)
· Bachelor in Hotel Management (OCLD)

· PIC 3 ( Person In Charge) Training, Dubai Municipality

· Essential Food Safety Training Certificate- SYSCOM college ( Abu Dhabi Food Control Authority)

·  Supporting Food Safety and Organizational Culture ( Level 6) – TSI quality services Award
	
	



