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E MAIL
Ajith_skg@yahoo.com
Chef_skg@rediffmail.com
CONTACT NUMBER
+971552557782
PERSONAL SKILLS
· Enjoy working with food 
· Focused & Creative 
· A valuable asset to any company 
· Hard working and always willing to learn. 
· HACCP team leader 
· Ability to work with minimum supervision. 
· Ability to adapt to the latest standards in the industry. 
· Computer literate, adept with various skills can follows recipes and learn quickly. 
TRAINED ON
Essential  Food  Safety  &  Training
Certification Program.
HACCP
Fire & Safety

Gulfjobseeker.com CV No: 1386720
Mobile +971505905010 / +971504753686 

To get contact details of this candidates
Submit request through Feedback Link

http://www.gulfjobseeker.com/feedback/submit_fb.php
PERSONAL SUMMERY
Versatile, creative and celebrity chef with near 10 years experience in premier, quality star hotels and restaurants, I am passionate about food and strive to create guest delight in all preparations and interactions. Creator of three signature dish at Pearl Hotel UAQ. My knowledge of varied cuisines is extensive and I have sound knowledge on operation costs and reduction of expenses as required to matching the food cost budget without compromising on quality or taste. I have worked with many International Chefs from USA, UK, Indian, Scotland, Syria, Lebnani, Morocco, and Russian. Work well under pressure and thrive on the buzz of a busy service, whether in small or large volume event of daily meals I care for every dish and maintain the highest of food and Hygiene standards, I am very comfortable in A’La’Carte food service as well as large volume catering I assure you that if given a chance to join your esteemed organization I will be a big benefit and prove myself. Appeared on TV shows and guest live cooking.
SPECIALITIES
· Inventing, testing, modifying and launching new dishes according to Customer taste. 
· Implementing high quality hygiene and sanitation standards in the working and serving kitchens. 
· Constant mentoring and training of newly hired and on the job chefs. 
· Coordinating with all work stations to ensure timely deliveries of freshly done orders. 
· Menu setting, updating and costing. 
· Budget management 
· Team leading, motivating and controlling the operation. 
· Problem shooter. 
WORK EXPERIENCE
Teached economics, food production, marketing, subjects for hotel
management school for near to 3 months.
LEELA PALACE, Worked as Industrial Trainee for 5 months in Leela Palace Goa in Production Department. (5 Star Luxury Hotel) 
LEELA PALACE, Worked as Commi for 2 year in Leela palace Goa, India from 15-12-04 to 01-01-2007. (5 Star Luxury Hotel) 
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PERSONAL DETAILS
Date of Birth
: 16.08.1982
Sex
: Male
Marital Status
: Married
Nationality
: Indian
Vehicle License:  UAE
LANGUAGES KNOWN
English, Hindi, Malayalam, Tamil
COMPUTER SKILLS
· MS Office 
· DTP 
· C++ 
· Web Internets 
HOBBIES
Cooking, Painting, swimming Group discussion
Interacting with people.

CLUB MAHINDRA, Worked as c.d.p in Club Mahindra Coorge, Karnataka, India from 12-01-2007 to 12-03-2007. (4 Star Hotel )
GRAND HOTEL, Worked as chef de partie in Grand Hotel Sharjah, UAE, from 20-04-2007 to 20-04-2010. (5 Star Hotel)
PEARL BEACH HOTEL, Worked as an Executive Souse Chef in Pearl Beach Hotel Ummal Quwain, as part of pre-opening team, UAE from 10-09-2010 to 10-09-2012. (4 Star Hotel) 
PEARL BEACH HOTEL, Presently working as an Executive Chef in Pearl Beach Hotel Ummal Quwain, UAE from 12-09-2012 till dated.(4 Star Hotel) 
AT PRESENT JOB RESPONSIBILITIES
· Report to general manager or m.d. 
· To prepare and frame the menu for buffets and out-door catering weekly. 
· Making of requisition for daily operation. 
· Completes all purchasing and inventory records with in guidelines. 
· Maintaining the standard of cleanliness and hygiene in the kitchen. The department functions within all relevant statutory legislation e.g. HAACP. 
· To control my ordinate and group them together to achieve our goal. 
· Completes all food production records with in guidelines. 
· Assume 100% responsibility for quality of products served consistent and superior service is provided at guest contact point in food production. 
· Day to day operation of kitchen is planned organized and controlled for optimum functioning. 
· Communicate to general manger in all relevant & important matters. 
· Operate within budget and control costs. 
· Supervises and motivates cooking staff, interview, hires and training cooking staff. 
· Recruiting and training of the staff and training staff in hygiene and food preparation to the menu. 
· Interacting with clients, handle request and resolving complaints. 
· Banquet and party menu for conferences and for the banquet menu. Menu engineering and analysis on existing menu to improvise the sale. 
· Setting up the kitchen standard operating procedure. Update new trends in cuisines and plan and execute menu including purchase specifications. 
· Directly supervise all production. (From purchase to sale) with maintain highest professional food quality and sanitation standards. 
· Client servicing. 
· Assisted in the review of comment cards and guest satisfaction results. 
· Responsible for purchasing and Cost Control for the Food & Beverage division. 
· Maintains food & beverage personnel records. 
· Playing the role of F&B Manager in his absence or leave. 
· Manage, train and mentor associates and Food & Beverage staff. 
· Inventory, equipment and quality. 
· Manage versatile individual at all levels. 
· Making a customer relationship to improve the business. 
· Supervised catering for events accommodating up to 100 to 2000 pax / people. 
· Conducted budgeting, marketing and financial/cost analyses. 
· Appeared on TV shows including Asia net TV Channel, Amrita TV and Mathrubhumi TV and Guest Cooking Live. 
· Personally traveled to another emirate’s monthly to select fresh menu ideas and new taste. 
· Developed wine list and menu. 
· Controlled food and operating expenses while enhancing food quality and improving kitchen techniques 
· Maintained restaurant food costs at 30%, in line with industry standard of 36 -38%. 
· Cut kitchen labor costs to 14.5%, far surpassing industry standard of  20-22%. 
· Lowered banquet food costs to 29.25%, below industry standard of 36%. 
.
EDUCATIONAL QUALIFICATION
	NAME OF EXAM
	BOARD
	YEAR

	
	
	

	X th Kendriya Vidyalaya
	Aisse (CBSE)
	1998

	
	
	

	Plus Two
	Board of Higher Secondary
	2000

	
	Examination
	

	
	
	

	B. Com
	Calicut University
	2003

	
	
	

	Diploma In Professional Cookery
	Fame School Of Hotel
	2003-04

	
	Management Studies
	

	
	
	

	MBA – Hospitality management
	Karnataka University
	2013

	(Pursuing )
	
	

	
	
	


LANGUAGES KNOWN TO SPEAK AND WRITE
 English, Hindi, & Malayalam.
PROFESSIONAL TRAINING ATTENDED
· Train the trainers on Oct 2013 and Aug 2014 for haccp awareness. 
· Thinking of sales program on 7 feb 2007 
· The leela goa training program 2006 
