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EXECUTIVE CHEF | CULINARY ARTS PROFESSIONAL
Executive Profile

A skilled Culinary Professional, with 3 years Diploma in Hotel Management, recognized for a comprehensive knowledge of international cuisine, including Indian, Chinese & Mexican, and an innovative approach to set the stage for a customized dining experience. Over 15+ years of progressive experience managing the provision of fine dining for leading hotels, resort and restaurants, refining the art of cooking; developing impressive menus, and preparing culinary dishes influenced by culturally diverse regions around the globe. Particularly adept in the ability to cultivate partnerships with service providers in obtaining the freshest and highest quality ingredients and committed to leave patrons with an especially memorable dining experience.
An effective and articulate communicator who rapidly gains the trust, confidence and respect of employees and highly organised. Effectively maintains neatness, cleanness and orderliness of all work areas, equipment, refrigerators and freezers.  Through courtesy, tact and diplomacy, role model a leadership by example mandate by inspiring more than 100 employees to deliver peak performance in stressful conditions. Organization of a kitchen administration, compilation of and adherence to financial budgets and co-operation with the F&B service & stewarding are some of the key areas of command. Strive to guarantee consistency regarding quality & plated presentations using standardized recipes
Key Proficiencies
Selected Accomplishments
· Strong Operational process improvement background through effective cost reduction, tactical planning, cost reduction and resultant profit growth strategies. Made Park Plaza Salem Hotel operational in 3 months.
· Specialties in Continental Cuisine, Indian Cuisine including Tandoor and working knowledge of Chinese and Mexican Cuisine 
· Successfully launched the Café Food India startup Corporate Catering company and increased meals from 100 meals per day to 5000 Meals per day resulted in an increase in revenue from Rs. 1200/ to Rs. 175000/- per day
· Successfully involved in three Pre Opening hotels, One Fast food outlets with Kiosk and Bulk catering company
· Designed and implemented a creative menu with the use of fresh, local organic ingredients to provide a 5-star dining experience within the Coorg Cuisine; consulted weekly with the Organic Farmer (planting and harvest schedules for a 18-acre organic farm).
· Reorganized the layout of kitchens and dining areas; and developed creative, diverse menus incorporating the cuisine commonly associated with independent, fine dining restaurants
· Drive successful process improvement and new controls that eliminated deficiencies leading to successful Kitchen operations
· Culinary innovator known for producing top quality, creative products contributing to revenue growth while simultaneously reducing food and labour cost. Earned 80% excellent comments for food against 60% previously  
· Restructured the Kitchen, at Triumph Hospitality and Management Services, reorganized the services and Staff Cafeteria and planed the Banquet operation with the Modern equipment improving the better display to the guest satisfaction. Also achieved 20.09% savings in labour cost through implementation of cross-Training, initiatives and other efficiency-enhancing efforts
· Conduct regular staff performance reviews and taking appropriate action and Training to rectify any deficiencies
· Achieved saving in Food Cost against budget, 18% in Orange County Resort, 25% in Park Plaza Salem and 60% in Café food India in Corporate Catering 
· Successfully involved in waste management program solid Waste Management, Bio-gas plant Maintenance, Bio gas sludge used as fertilizer (organic manure), Piggery set up near the resort to manage food waste, Degradable / Bio degradable waste segregation, Plastic / paper / glass / metals (cans) sent for recycling
Career Progression
Executive Chef                                                                                                                       Oct 2014 – May 2015
32 direct reports | Improvements in Team morale, Cost Controls and Culinary Excellence
Ramee Rose Hotel (4 Star Hotel), Dubai, UAE
Spearheading the HACCP team of the hotel and PIC for food production, oversee kitchen operations in high volume settings. Supervise a team and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research and development, seasonal promotions, price restructuring and food labour cost. 
· Control food and operating expenses while enhancing food quality and improving kitchen techniques
· Ensure that all culinary operational systems and procedures for the effective and efficient operation of the kitchen are in place
· Support the delivery of outstanding customer service whilst ensuring that all financial and statutory requirements are met
· Ensure that the brand and concept are reflected in all aspects of the culinary and back of house
· Implement delivery of the business strategy in conjunction with the General Manager and in close co-operation with the owner
· Consistently foster a spirit of harmony and cohesion between the kitchen brigade and service staff result in ensuring the team functions as a unified group
· Controls and analyze permanently quality levels of production and presentation, food cost, cleanliness, sanitation and hygiene. Ensures that cleanliness is maintained at all times and informs Stewarding Supervisor of any short-comings and follows up permanently
Corporate Chef  









    Apr 2014 – Oct 2014
70 direct reports | Implementation of successful and proven management methodologies, techniques & processes
Café Food, Bangalore, India
Managed and planned start-up Corporate Catering Company, the Bulk kitchen, concept of food outlets, Operation Manual and Standard Recipes. Involved in Client Meeting and marketing with unique concept smart meals with variety of cuisine like North Indian, South Indian, Continental and Chinese
· Organized catering services in compliance with event guidelines, sanitation policies and contractual compulsions. Headed entire activities associated with foodservice

· Ensured customer satisfaction by offering services beyond expectations and effectual pricing structure
· Monitored availability and smooth flow of inventory and placed re-orders to stock supplies as exhausted

Sr. Executive Chef Pre and Post Opening                                                                               Mar 2012 – Apr 2014
60 direct reports | Implementation of successful and proven management methodologies, techniques & processes
Park Plaza, Salem, 4 Star Business Hotel, India
Assumed the responsibility of kitchen planning, Vendor Finalizing for supply of Kitchen Utensils, Kitchen equipment, designing Coffee shop Buffet concept and Display, facility planning, competition survey, culinary concept mapping, creating A la Carte Menu, Banquet Manu, and Hiring and Training the staff. Established and Implemented purchase specifications and defined SOP's and implemented them
· Planned and budgeted the food costs for all the F & B outlets. Worked closely with projects team on redesigning or alteration to recommend as per operational requirements
· In the absence of GM. performed overall operations of the hotel and conducted the morning meeting and briefing of all department heads
· Defined work procedures & their implementation, established minimum inventory levels and ordering process and yield and cost effectiveness
· Worked closely with F&B service to come up with new innovative ideas for food promotions and menus
· Boosted the revenues and streamlined workflow. Designed & implemented training programs for bringing keen customer focus, high energy level & team spirit in the employees
· Co-ordinated together with F&B changing of  programs, promotions according to seasonality’s (inclusive of recipes, costing and test cooking)
Sr. Executive Chef                                                                                                                  Apr 2008 – Mar 2012
120 direct reports | Implementation of successful and proven management methodologies, techniques & processes
Orange Country Luxury Resort, Coorg, India
Challenged to plan and budget the food costs for all the F & B outlets, standardize new recipes in order to add variety to the F & B outlets and create a work environment that is high in employee morale and provide constant learning & development and use the feedback from ESS (Employee Satisfaction Survey) to draw an action plan
· Developed systems and procedures that achieve higher cost efficiency and guest satisfaction
· Developed & Implemented the annual plan, linking the department’s objectives to the unit’s overall strategy
· Ensured availability of stock & raw materials through proper planning & co-ordination with the purchase dept.
· Enabled and adhered the principles and work practices detailed under HACCP System in the department viz., Food Safety, Hygiene and Cleanliness, Health, Storage etc. as applicable to the area of your work place
· Ensured through regular monitoring of GSTS and constant guest feedback, prompt, efficient and accurate service to all guests along with the best quality products
· Worked closely with the Purchase Manager for developing Standard Purchase Specifications, Vendor development & Evaluation etc.
· Co-ordinated with the Chief Engineer for Preventive Maintenance, Procurement of new equipment, energy consumption etc.
Previously held positions
Executive Chef, Bal Samand Lake Palace, A Welcome Heritage Hotel, Jodhpur, India   
                  
Dec 2007 – Apr 2008
Executive Chef, Country Inn and Suites By Carlson (4 Star Business Hotel), Jalandhar, India                  
Jun 2007 – Oct 2007
Executive Chef, Paradise Café & Restaurant, A Class Restaurant, Bahrain            

      
Oct 2005 – Mar 2007
Executive Sous Chef, The Maya, Jalandhar, Punjab,  3 Star Hotels, India             

      
Sep 2004 – Oct 2005
Executive Sous Chef, Country Inns & Suites by Carlson 4* Property Paradeep, Orissa India                   
Jan 2004 – Sep 2004

Senior Executive Food and Beverage Production (Sous Chef), Triumph Residency, Bhubaneshwar,      Jun 2002 – Feb 2004
Demi Chef di Partie Pre and Post Opening, Country Inn And Suites By Carlson, J & K, India,      
Apr 2001 – Jun 2002
Prep Cook, T. G. I. Fridays, World Leaders in Casual Dining, New Delhi, India 



May 2000 – Apr 2001
Kitchen Operation Trainee, Noor-us-Sabha Palace, Welcome Group Grand Heritage Hotel Bhopal, 
Jun 1999 – May 2000

TRAINING AND DEVELOPMENT
 Food a Safety Training (as per Dubai Municipal Guidelines) from FAMS, Dubai. Course completed 

· HACCP (CATERING), Level 3 Award in  HACCP (HABC)
· PIC (Person In Charge ) TRAININGS (UAE ONLY), Level 3 PIC
Six months Industrial Training at Hotel Airport Ashok, 5 Star Hotel in Calcutta, Sept 1997 to Feb 1998, got industrial exposure in all the operational departments of a Star Hotel
EDUCATION AND CREDENTIALS
Three year diploma, Hotel management, catering technology and applied nutrition

                 

                1999
I.H.M.C.T.AN, Calcutta, Ministry of tourism, Government of India
Visa Status

:  
Sponsored Al Barsha Free Zone Visa (Dubai)
Building Presence | Driving Profit








SENIOR CULINARY PROFESSIONAL





Multi-Outlet / High-Volume Operation | Fine Dining/A La Carte/Banquet Service | Planning, Setting and Starting of kitchen | Food Safe and Management System Implementation | Creative Menu Development | Price Structuring and Cost Containment | Team Building & Training | Special Event Planning | Safety and Sanitation | Quality Control | Profit Enhancement  | System Automation  | Inventory/Purchasing | Focused Innovation | Customer Service | Regulatory Compliance | Staff Mentoring |  Food Production | Guest Relations | Waste Management 





Snapshots of Highlighted Success 


Built a winning, mutually respectful environment between the front and back of the house, resulted in an improved productivity, customer service and staff longevity








Snapshots of Highlighted Success 


Hard efforts and strategic planning made the restaurant and Banquet Operational in no time and brought best hotel in Salem from opening for the food and service











