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	Executive Chef/Chef De Cuisine

	Highly motivated, result oriented professional with over 21 years of demonstrated ability in Culinary Management, India, Germany, USA, Africa, UAE and Bahrain. Possess strong customer service skills, ability to interact with cross-functional departments, with the high degree of professionalism, discretion and problem resolution capabilities. Ability to diplomatically resolve customer complaints and diffuse tension, to ensure customer retention. Effective at collaborating with others to achieve established goals. A position in a result-oriented company that seeks an ambitious and career conscious person where acquired skills and education will be utilized toward continued growth and advancement.


	 
	Areas Of Expertise
	 

	· Excellent Culinary Skills
	· Excellent Communications Skills
	· Inter-personal Skills

	· Planning And Forecasting
· HACCP
	· Excellent Management Skills
	· Food cost control

	
	· Procurement And Purchasing 
	· Vendor Development

	
	
	

	
	
	

	

	 
	Core Competencies
	 

	· Confident of Handling the assigned Responsibilities and Capable of meeting the challenges 23 years of experience with various assignments.
· Acquired knowledge of steaks and different cuisines like Indian, Italian, Mexican, Continental, Arabic and Asian.  , doing vegetable, fruits, butter and ice carving, good experience in food presentation, menu planning, recipe  card making,
· Efficient in setup buffet, Food & Beverage Management; Budgeting: Establishing Financial Targets; Business forecasts, monitoring the quality of the product and service provided. 

· Organizing, leading and motivating the catering team, maintaining stock levels and ordering new supplies as required. 

· Supervise; direct kitchen staff members about all equipment and hygiene procedures, giving help and guidance where appropriate, ensuring health and safety regulations are maintained.

· Keeping financial and administrative records, managing the payroll and monitoring spending levels.

· Communicating daily with the management team, planning work schedules and checking client requirements.

· Supervise employees such that their duties are performed in a timely and accurate manner.

· Responsible for the proper briefing of the  staff about specials, specialties, seasonal offers and promotions.

· Dealing with customer complaints, comments and enquiries and ensuring all events run smoothly.

· Interact with customers and VIP clients in a friendly, timely and quality manner; ensure customers' and clients' questions are answered accurately and in a timely manner.

· Planning new promotions for business development, and implementation of marketing plans; provide timely, accurate, competitive pricing on all completed prospect applications submitted for pricing and approval, while striving to maintain the maximum profit margins.

· .

	 
	Career Snap Shot
	 

	Jan 2014 to till date
July 2013 to 25 nov.2013 
May 2011-Jan.2013

	Executive Chef, oasis cuisines,  Dubai,  uae.
Executive chef, Club Mahindra(4*Resort),Cherai, cochin, India
Executive Chef, Regal Plaza Hotel, (4 star) Dubai, United Arab Emirates.
 

	April 2008-oct. 2010 

	Head Chef, Corinthia Burj Al Fateh Hotel, (5 star deluxe) Khartoum, Sudan, Africa. 


	May 2006 -Mar 2008

	Kitchen Manager, Tumbleweed Southwest Grill, (Casual Dining Restaurant), Juffair, Bahrain.


	Oct. 2002-Apr 2006 

	Demi Chef De Partie, Sheraton Bahrain, (5 Star Deluxe ), Manama, Bahrain.
 

	Jan. 2001-Sep.2002
 
	Chef De Parties, Travancore Heritage (4 star Resort Hotel) Kerala, India.
 

	Jan.1997-Oct.2000
 
	Head Cook, Royal Caribbean Cruise Line (splendor of the seas) Miami, Florida, USA.
 

	Aug. 1996-Nov.1996
 
	Head Chef, Hindustan Deluxe Restaurant, (Fine Dining Indian Restaurant) Goslar, Germany. 


	Apr. 1995-Jul. 1996
Jul.1994-Mar.1995

Jun.1991-Jun.1994
	Commi 2, Marbella Resort (5 star resort & club), Sharjah, United Arab Emirates.
Commi Trainee, Leela Kempinski (5star business Deluxe Hotel) Mumbai, India.
Commi 2, The Duke’s  Retreat (5 star resort hotel)  Khandala, India


	
	

	 
	Professional Experiences
	 

	Executive Chef 
	Jan. 2014 – Till Date

	Oasis cuisines L.L.C
	Al quoze, Dubai, U AE

	(leading catering company in Dubai with198 production staff , 70.sales van and 70000 costumer) 

         Total 165 verities of items in two brand name royal bread and bread king,
Our production range is hot meal, hot snacks, cold snacks, sandwiches, rolls, salads, sweets and pastries.

We are supplying in school, hospitals, hotels, metro station counter, petrol pump counter, hyper market, super markets, groceries shop, food outlets and labor camps
 ( In-charge of the Production department.  Direct day-to-day operations of the kitchen and keeping that the quality of food are always maintained at a high standard surpassing guests" expectations.
 ( Indent raw material required for Production.  Shall use the available information and own judgment to decide the quantities   to be requisitioned each day. Objective is to ensure that all menu items are always available and at the same time, wastage and spoilage is kept to a minimum.
(  Keep the food cost within the prescribed limits in coordination with the F & B Controls department.
(. Responsible for manpower forecast & planning, preparing team member duty rosters, sanction leave and instill discipline in adherence to such duty rosters.
(. Finalize new menus as and when required. When doing so, will keep in mind popularity of previous menu items.
(. Consider menu variations requested by guests and within the best possible extent. Try to meet all guests" requests.
(. Maintain food quality by following the standard recipe specifications.
(. High level of cleanliness and hygiene is maintained in the production area and also team members.
(. Adhere to the Quality norms prescribed and ensure that all standards are met and exceeded.
(. Meet costumer and in course of these interactions understand the likes and dislikes of different guests and gather information  on latest trends in the market from knowledgeable and well-travelled guests.
(. Resolve unpleasant situations arising out of guest’s complaints with food..
(. Take disciplinary measures appropriately with erring team members.
(. Up keeping of all equipment in the kitchen including, adherence to cleaning and maintenance schedules. He shall also ensure     that team members handle equipment with care and take the necessary precautions.
(. Prepare the Daily Spoilage Report and shall send it to the Food and Beverage Controller’s office.
(. Conduct daily briefing for team members in the department and review meetings with Production and Service team members, as and when required.
(. Represent the production  at meetings convened by the corporate office.
(. Ensuring new team members undergo thorough on-the-job training.
(. Keep abreast of the latest culinary trends and happenings in the world of haute cuisine.   

( Monitor performance of team members and conduct the Performance Evaluation exercise for the Production

           team members 

         (Carry out any other duties, functions and projects assigned from time to time by management.
Executive Chef                                                                                                                         Dec. 2011 – Jan.2013                                                                                                                                          
   Regal Plaza Hotel Dubai, United Arab Emirates
     (4 star business hotel  with 5 f & b outlets, operated by Ramee Group Of Hotels & Resorts)



	·  Work as a Executive Chef, and I was reporting to General Manager, managed team of 38 staff

· Overseeing the operation of the kitchen, maintaining high standards of service to the satisfaction of our customers. 
· Effective management of the department including budgeting, forecasting, resource planning, and waste Ensuring the consistent production of high quality food through all hotel food outlets 

· Fully involved member of the hotel 'HOD' team 

· Creating menus that meet and exceed customer's needs and conform to brand standards 

· Developing customer relations through proactive interaction with guests or dealing with any issues raised 

· Excellent leadership of the kitchen brigade, including ensuring ongoing development of team members, and putting in place an effective approach to succession planning

· Responsible for the proper briefing of the service staff with regards to specials, specialties, seasonal offers and promotions.

·  Plans menus for all outlets, catering, banqueting and special occasions in accordance with the set conception guidelines.

· Proper scheduling of staff in accordance to the expected work-load and depending on the hotel occupancy. Controls and enforces the set vacation limits. Maintains a performance record of each member of the kitchen staff for assessment purposes

· Full responsibility of the training programmes aimed to maintain and improve the kitchen standards.

·  Ensuring  proper handling of equipment, prevents loss and damage to assets and goods.

· Fully responsible for the costing of all food items produced.

· Carries out daily briefings with the production staff.

· Responsible for proper storage of food items throughout the operation.

· Responsible for the proper receiving procedures of food items.

· Visiting the local markets at least once a month in order to ensure proper selection and purchase of food items and   
·  to get a first hand feeling of the available items and monitor if the items are purchased at lowest price for specified 
· quality.

	Head Chef 
	(Apr. 2008 – Oct. 2010) 

	Corinthia Burj Al Fateh Hotel
	Khartoum, Sudan.

	( 5 star luxury hotel with 7 f &bb outlets, managed by Carinthia group of hotels & resorts) 

	Work as a Head Chef/acting executive sous chef, and I was reporting to Executive Chef, handle a staff of 92 for Kitchen.
· To deputize the executive chef .
· To cooperate with stewarding, F&B cost control, f&b service, engineering, purchasing in order to ensure control     of received food items, proper storage, monitor food costs, knowledge of new menus and their launching, proper operation of all equipment, control of technological discipline, internal rules, sanitation and hygiene standard.

· To assist all chef de parties to achieve best quality in food production and take part in working out new dishes.

· To carry out control of product quality, food preparation technology

· To help the executive chef with organizing and conducting training for cooking methods.

· To carry out on a regular basis food check for spoilage and wastage and their correspondence with adopted recipes and decoration patterns

· To assist in implementation training, assessment and annual performance evaluations in cooperation with HR and Training departments.

· To monitor food and beverage standards in all outlets and banquets ensuring that their heads of department take corrective actions as necessary.

· To make recommendation to executive chef for modernization of equipment, service methods, presentation and improved guest satisfaction. 

· To assist the executive chef to run the kitchen at an acceptable food cost and help to ensure that the outlets operational budget is in line and costs are strictly controlled maximizing profitability.

· To schedule employees in line with varying business level in order to maximize productivity and minimize pay roll cost.

· To interact with management of other departments with areas of responsibility and develops solid working relationships with them.

· To assist in planning of menus and designing standard recipes to ensure consistent quality in food productions 

· To help to ensure that all departmental reports, schedules standards recipes, menu, food presentation photographs and correspondence are completes in cooperation with the executive chef and the F&B manager accurately and punctually.



	Kitchen  Manager
	(May 2006 - Mar 2008) 

	Tumbleweed Southwest Grill(One of  franchises of world renowned Tumbleweed Southwest Grill,120 covers)
	Juffair, Bahrain.

	· Work as a kitchen Manager, and I was reporting to General Manager, handle a staff of 50.

·                  Managing the Restaurant’s extensive Catering Facility which regularly catered to the various needs of the Public and        

·                  Private Sectors. This included dealing with the requirements of VVIP, VIP clients.


	Demi Chef De Partie
	                      (Oct. 2002-Apr 2006)

	Sheraton Bahrain(A 5 star deluxe hotel)with 7 f & b outlets.
	Manama, Bahrain.

	· Mainly responsible for the Gardemanger and have headed a team 10 to 12 staff. We cater least 1000 cover a day. Have been involved in day to day purchase, Menu planning , feasibility check , potion control ,cost reduction , decoration for  the banqueting outlook and exhibition displays in different manner. Assisted the executive Sous chef in his day-to –day responsibilities and closely dealt with cost controls to maintain the food cost from production side having monthly inventories regularly .Doing all carving and decorations

	Chef De Partie 
	(Jan. 2001 – Sep.2002) 

	Travancore Heritage( 4 star resort hotel)5 f & b outlets
	Kerala, India.

	· Work as a chef de partie, and I was reporting to executive chef, handling a team of 40.

· Responsible for the efficient day- to- day running of the kitchen, this includes organizing, managing, motivating and supporting team of staff, carrying out administrative duties.

	Head Cook/Asst.Cook 
	(Jan.1997 – Oct. 2000) 

	Splendor of the seas(Royal Caribbean cruise line) 2000 passengers
Rembrandt(Premier cruise line)1400 passengers
	Miami, USA.

	· Work as a Head Cook/ Asst. Cook, and I was reporting to executive sous chef, and handle a team of 15.

· Responsible for preparing breakfast, lunch and dinner for 2000 guest (ala a carte and buffet), buffet setup like gala buffet and plate service for captain’s dinner. Doing ice, butter and fruits & vegetables carvings.


	Head Chef 
	(Aug. 1996 – Nov. 1996) 

	Hindustan  Restaurant, (Fine Dining Indian Restaurant)84 covers
	Goslar, Germany

	· Work as a Head Chef, and I was reporting to General Manager, handling a team of 15

· Managed Food and Beverage Department to ensure service delivery at every point of sale. 

	Commi 2 
	(Apr 1995 – Jul. 1996) 

	Marbella Resorts( 4 star resort)5 f & b outlets
	Sharjah, United Arab Emirates.

	· Work as a Commi 2 , and I was reporting to Chef De Partie.
                Assisting the chef de partie in his day to day responsibilities in buffet, function & A – La - Carte. Doing vegetables and ice      

              Carving.



	 
	Qualification & Skills
	 

	Educational Qualifications
1886                                   S S L C, Holy Family High School, Kerela, India

	1988 
	Pre-University, Gandhi University, Kerela, India. 

	1991 
	Cookery Course, Food Craft Institute, Kerela, India. 

	Training and Personal Enhancement

	2011
	Level 3 advanced Food safety and personal Hygiene, Highfield.co.uk.limited, UK.

	2011
	P I C Training, High field, Dubai Municipality, UAE.

	2009
2006
	Train the trainer, corinthia Burj al Fateh Hotel, Khartoum, Sudan.
H.A.C.C.P. and Food Safety and Hygiene, Customer Relation, Kitchen Management and Financial Accounting, P.R.A.I.R.I.E. University, Louisville, United States Of America

	2005
1998

TV. SHOW
2013                                   
	Super star training, Starwood hotels, Manama, Bahrain.
Food safety and Hygiene(USPH),  united states public health, USA
Taste of  Kerala, Amrita TV

	
	

	Memberships

	2011
	Member, LinkedIn

	I.T. Skills

	Ms Office Word, Excel, PowerPoint, Access, Publisher and Internet Explorer, MS Windows, Familiar With Fidelio. 

	

	Languages Known

	 English (Read, Write, & Speak) Hindi (Read, Write, & Speak) Malayalam (Read, Write, & Speak) 

	Interests & Hobbies

	Fishing, Reading, Music and Sports.

	 
	Personal Details
	 

	Gender / DOB 
	: Male / 08/06/1970 

	Nationality 
	: Indian 

	Marital Status 
	: Married 

	Visa Status 
	: Residence

	
	

	
	

	
	
	

	
	
	


	
	



