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Senior level assignments in Hospitality & Administration with a technology driven organisation of repute 



Executive Summary
· Diploma in Hotel Management & Catering  from IIMS India & Foundation Certificate in Food Hygiene from the Royal Institute of Public Health UK with 19 years of experience in Food & Beverages Production Development & Administration in India and Middle East.
· Provide leadership and vision with extensive experience in developing procedures, control systems, service standards, operational policies, hygiene and customer "guest service" focus. Recruitment and personnel training. Excellent interpersonal, team building leader and communication skills with the ability to work in a multi-cultural environment over 18 different nationalities. Re-structuring of operations, revamping and designing new service standards to ensure higher levels of smooth operations. Social by nature. Expertise in managing procurement, inventory, budgets and cost control. Reducing cost and improving staff efficiency without compromising on quality service. Knowledge of various cuisines. Assignment in many new properties in India for the set up of Food Production unit.


Areas of Exposure
Technical: Menu Engineering, Menu theoretical, Organisation and Leadership, Food analysing, waste management, budgeting, implementing SOP & HACCP, involved in preparation of various cuisines, (Asian, Middle East, Far East and western)
Very good exposure in Retail Catering, Industrial Catering, Marine Catering, and 5* Hotels & Resorts in F&B Operations and pre opening stand alone restaurants.
Organisational Experience Summary

@Present one of the leading International Restaurant Chain in Qatar  2011 (Pre Opening Organization)
OPERATIONS MANAGER RESTAURANTS (QSR) & CATERING: 
Overall Restaurant Operation, The primary focus area of the Operations is the maximization of sales and trading performance across the Units and the establishment and monitoring of operational standards at the Restaurants and  will promote and administer the Shop development program within the market, will be accountable for ensuring the Shops growth and profitability within the Franchisee’s system. Utilize effectively the available resources and maintains open communications. Maximize retail sales and profitability of all outlets within the State.  Deliver consistent operating standards in accordance with the Restaurant customer service and environmental audits.  Identify, establish and implement local promotions designed to maximize sales for the operation in coordination with the local Marketing Manager.  Manage & control Restaurant Managers to ensure delivery of the Restaurant standards.   Advise new and existing Managers in all aspects of the management and operation of the business e.g. recruitment, training, cost mix, sales mix  etc.  Selection of new locations in relation with the General Manager.  Oversee the Restaurant design process ensuring strict compliance with design manual and approved standards.  Develop and enforce cost effective development through tender process to ensure maximum returns from minimum expenditure.  Investigate opportunities to reduce construction and equipment costs without compromising standards Assist in the forecasting of future openings and associated sales levels for incorporation in annual plans.  Control all administrative processes related to the contract process including contract renewals. Planning to open 20 Restaurants by 2015.
WELL ESTABLISHED SERVICE ORIENTED CATERING COMPANY (Mohammed Jalal Catering) BAHRAIN 2010  
AREA MANAGER CATERING:
To assist in the effective and efficient management and delivery of all the F&B activities with in the Catering Company operation. To ensure the use of current Standard Operation Procedures by all team members within the department. To be responsible for managing the time keeping records for all team members on the shift. To ensure Company facilities comply with all relevant legislation relating to health and safety, food hygiene regulations and implement HACCP system. To motivate team in achieving incentive targets through product knowledge training and on the job training. Ensure the food items delivery (uncooked item) Quality, Validity, Conditions as per the contract brand list. Ensure over all smooth operations with in the location. Evaluate, execute, plan and review with in Catering operation section.  Major clients are GPIC, ALBA, ASRY, Public Security, Royal Police Academy, DHL, AMH Hospital, Bahrain Speciality Hospital, Ibn Nafees Hospital, Oliver Kimberly Clark.
COSTA COFFEE (Jawad Business Group) Bahrain, Oman, Qatar, KSA Nov’07 

Food Development Manager (Completed Brands standard training from the United Kingdom):
To develop and deliver the implementation of continual food & beverage product development cycle for the  Middle East where Jawad Business Group operates within the brand’s Global Technical Standards, is aligned to the International food strategy, and seeks to improve up on current consumer food capture rate and feedback, providing a competitive edge in market.
The management of the food and beverage offer within 100 + outlets in the Middle East where JBG operates.

To produce a fully costed annual food & beverage development plan that aligns with the regional marketing plan. Once agreed to brief all stake holders and suppliers on the food & beverage development plan and to monitor and manage the successful implementation of this. To continually assess local market competition as well as regional food & beverage trends, to ensure Costa product offer meets all consumer demands over all day parts. Plan and control the outlet health & safety systems to regular audit all outlets and work with in the Area and Operations Management to ensure JBG is legally compliant at all times. To brief and train all Managers, Supervisors, and Area Mangers and relevant personnel, on F&B strategy. To sign off according to brand standard processes, and all new F&B products with in the region , either  through regional or local supply. To manage in conjunction with in the Area Managers, product trials in store when necessary providing detailed recommendations post trial. To liaise with government departments & local authorities to ensure that the food business meets local lows and guidelines. Accountable for the financial performance of new products, ensuring that the correct margin, wastage, ordering and stock control procedures are in place at all times. Delivery of management reports to the General Manager in accordance with the agreed framework

AHM MARINE CATERING ABUDHABI UAE   
DEC’06 – Oct’07
OPERATIONS MANAGER CATERING: ( PRE OPENING ORGANIZATION)
Entire operation of the Catering needs for the Off Shore vessels, Marketing, Staffing, Training etc. Responsible for the Operation & Service of the entire catering, with high standard of hygiene. Taking care of Housekeeping, Janitorial, and Laundry service in the vessel. Maintaining an updated schedule for the catering crew ensuring that all platforms are fully manned. Regular follow up meetings with catering supplier to discuss operational issues and updates on issues raised. Thorough follow up and update of catering evaluation sheet received from offshore. Update catering food log and close follow up on container deliveries. Ensuring that routine pest control is carried out every month by the catering supplier on platforms. Ensuring high hygiene and cleaning standard is maintained offshore vessels. Conducting regular audits to ensure high catering standards are maintained. Ensuring that the catering supplier is fulfilling all contractual requirements. Directs the activities of food quality productivity & creativity to maintain and improve standards according to the clients needs. 
RESORTS & HOTELS IN INDIA  

APR’ 03 – DEC’06
EXECUTIVE CHEF (PRE OPENING ORGANISATION)

PARKFIELD RESOTEL, Bangalore, India, LAKE PALACE RESORT Aleppey, Kerala, India UDAY SAMUDRA BEACH RESORT, Kovalam, Kerala, India.:
Setting up entire kitchen, providing training programme for the kitchen brigade, menu making and food presentation, budgeting for the events and other activities in F&B has related, over all control in the kitchen admin. Administrate of the entire kitchen operation with responsibility for high standard of food production. Prepare recipes and costing of all items in the menu in advance to implementing the same. Check daily menus, function sheets and keep self updated about events taking place in the resort and organization. Planning composing and preparing all the menus needed for the outlets. A la carte menus, promotional menus, special event menus dietary menus for the guests. Ensure that all the resort policies and procedures are followed according to the specified standards. Supervise and conduct all the mice en place needed for the outlet according to pre decided standards. Responsible for the key roll of the property. Planning sampling of the menus , food tasting and giving menu descriptions to the outlet in charge. To ensure that the food served to the guest is at all times of the highest possible quality. Follow food hygiene and food safety requirements according to the standards. Being groomed to the hotel grooming standards and making sure that the department staff is adhering to the same. 
QATAR FERTILISER COMPANY (QAFCO)
June’98 - Sept’2000
FIRST CHEF (ACTING HEAD CHEF):
Day to day operation of site canteen or clubs reports to head of section. Planning, organizing for theme nights for the clubs. Ensure proper quality control, checking food cost and maintaining it, at a standard and accepted proportion with reference to daily sales and feed back from the customers. Prepares all the kind of requisition for the canteen / clubs which are equally 5* hospitality services being provided, proper communication with all the catering units in the company. --- QAFCO has industrial site canteen providing daily buffet lunches more than 850 employees, 23 different nationalities and two modern clubs which is located in industrial area . QAFCO is an ISO 9002 certificated firm, and mainly produces Ammonia & Urea.
DUBAI HILTON INTERNATIONAL
                  &                                                     Sept’ 93 –May’98

DUBAI WORLD TRADE CENTRE
PRODUCTION CHEF :
Ensure all the personal hygiene is maintained and appropriated action taken where needed. Assists the Chef in evaluating menus creating new ones. Dubai World Trade Centre operates World Trade Club, which is located in 33rd floor of the tower, Exhibition halls & Apartments club etc. Planning of staff duty rosters according to business needs. Speciality of Garde Manger and Saucier. Responsible for the operation & service of the food, to see that all the mice en place are ready on time and also prepares food requisition for the store. Maintain all levels of personal hygiene as policy of International level. To have effective communication with other departments with in F & B department. Supervise and keep in line the food cost according to the budgeted food cost allocated to their specific sections. 

LALITHA MAHAL PALACE HOTEL MYSORE INDIA

HOTEL RUN BY INDIA TOURISM DEVELOPMENT CORPORATION
Management TRAINEE:                                                        Feb’89 – June’90                                       

Undergone industrial exposure training in all the major outlets like various Indian cuisine Tandoor ,Continental Garde Manger, Pantry, and  Butchery.
AWARDS & ACHIEVEMENTS


· Award winner of Employee of the month of March 1997 –Dubai World Trade Centre Dubai
· On the lines of  ISO – 9001-2000 standardization --- Uday Samudra Beach Resort. Kovalam, India
· Member of the quality team for the UDS
· Participated many food festivals in various Hotels & Resorts in India and Abroad

· Attended training for MOH Bahrain for Formula 1 Car Race 
                                                          
KEY SKILLS
KNOWLEDGE & SKILLS

· Good oral and written communication skills

· Good level of creativity in food and understanding of food and food production

· Analytical, logical with an ability to think literally
· IT and system literate
· Ability to inspire loyalty and colleagues at all levels both internally and externally

· Team player and leader

· Good supervisory and performance management skills

· Effective management of a multinational team desirable

· Result driven with in the frame work of company procedures and systems

· Product costing and sourcing

· Overseas experience and travel – an advantage
QUALITIES
· Punctual and committed at all levels

· Tenacity

· Ownership

· Passion for high quality

· Sense of urgency

· Optimistic and honest

· Delivers on time and against odds

· A good attention to detail

Academic Credentials


1990/1993 DIPLOMA IN HOTEL MANAGEMENT & CATERING  from Indian Institute of Management Studies India
1988/1990 FOOD CRAFT CATERING MANAGEMENT (Food Production & service Management) from the Food Craft Institute Govt Of India Enterprises
1988          PRE DEGREE ECONOMICS & STATISTICS from the Calicut University Kerala India

1986          SECONDARY SCHOOL LEAVING CERTIFICATE from the board of Education Kerala India.


Courses/ Training Undergone
· Computer course from the Nadia Training Institute Dubai
· Successfully completed Foundation Certificate in Food Hygiene from The Royal Institute of  Public Health UK

· Successfully completed SERVSAFE course  (National Restaurant Association Educational Foundation USA) 



Personal Dossier
Date of Birth

: 06/05/1971
Linguistic Abilities
: English Hindi Malayalam Tamil
Nationality

: Indian

Marital Status

: Married
Visa Status:

Qatar Resident Visa (Transferable
Driving Licence:
Bahrain   Qatar   India






