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CAREER OBJECTIVE
A talented and ambitious chef with a wide variety of skills, dedicated to professional culinary development and achieving continued success in the food service industry.
SUMMARY OF RESPONSIBILITIES 
· Determine how food should be presented, and create decorative food displays.

· Determine production schedules and staff requirements necessary to ensure timely delivery of services.

· Estimate amounts and costs of required supplies, such as food and ingredients.

· Inspect supplies, equipment, and work areas to ensure conformance to established standards.

· Instruct cooks and other workers in the preparation, cooking, garnishing, and presentation of food

· Monitor sanitation practices to ensure that employees follow standards and regulations  

· Order or requisition food and other supplies needed to ensure efficient operation

· Recruit and hire staff, including cooks and other kitchen workers. 

· Analyze recipes to assign prices to menu items, based on food, labor, and overhead costs.

· Arrange for equipment purchases and repairs.

· Meet with customers to discuss menus for special occasions such as weddings, parties, and banquets.

· Meet with sales representatives in order to negotiate prices and order supplies.

· Prepare and cook foods of all types, either on a regular basis or for special guests or functions.

· Supervise and coordinate activities of cooks and workers engaged in food preparation.

· Collaborate with other personnel to plan and develop recipes and menus, taking into account such factors as seasonal availability of ingredients and the likely number of customers.

· Check the quality of raw and cooked food products to ensure that standards are met

· Check the quantity and quality of received products.

· Demonstrate new cooking techniques and equipment to staff.

· Record production and operational data on specified forms.

· Coordinate planning, budgeting, and purchasing for all the food operations within establishments such as clubs, hotels, or restaurant chains.

· Plan, direct, and supervise the food preparation and cooking activities of multiple kitchens or restaurants in an establishment such as a restaurant chain, hospital, or hotel.             
WORK EXPERIENCE
EXECUTIVE   CHEF  
Grand Midwest Tower  

Media city

June 2014 TO PRESENT
MULTI OUTLET SPECIALITY CHEF  
IHG  Dubai festival city  (Crowne Plaza Hotel )     

December 2012 to June 2014  

ITALIAN CHEF MANAGER 
J.W. Marriott, Deira Dubai     

December 2011 to December 2012    
SPECIALTY  OUTLET CHEF
COVE ROTANA RESORT,  Ras Al Khaima,  UAE 

June 2011 to December  2011  
EXECUTIVE CHEF 
La  Luna  Italian Restaurant 

Al  Hamra  Marina,  Ras Al Khaima, UAE  

January to June 2011 
CHEF DE CUSINE  
LA  PISCINA  RESTAURANT  

Marina  di  Portorosa  ( Messina ) ITALY

January  to December 2010
CHEF DE CUSINE  at  LA TAVERNA  

Scarpaci  Barcellona P.G. (Messina )   

Feb. 2009 to November 2009 
CHEF DE CUSINE  at Bar  Restaurant   CAFE ALCALA  

Feb. 2008 to Jan.  2009

TECNICAL MANAGER  for semi finished products for pastry and  Ice cream  

NUOVA  TRADIZIONE 

Srl   Montecchio  Mggiore  ITALY   

January 2006 to January 2008    
SOLE DIRECTOR  EXECUTIVE CHEF in my restaurant

SICILIA  E  SAPORI     sas    Oliveri  (MESSINA)   

From 2004 at 2006                 
LANGUAGES

· Italian  Native speakers 
· English  spoken and written at a good level
KNOWLEDGE OF SOFTWARE

Normally work on all platforms, Linux, Apple, Win 8.1, and I worked on the most popular management software of Food and Beverage,   Micros, Fbm, Fmb,
CERTIFICATIONS AND TRAININGS
· Certificate of person in charge level 3 approved scheme of the Food Control Department Dubai Municipality 

· Level 3 Award in Supervising Food Safety in Catering 

· Managment  Training level 1,2 and 3 IHG standards
· Diploma School of Economics dietitian 

· Diploma of HACCP  basic and advaced level 

· Diploma to deliver food and drink

· Diploma art knowledge pizza

· Certificate of technical ice cream

· Mediterranean cooking course

· 900 hours training Mediterranean cuisine                                                                      

· Certificate of participation in culinary competitions 
