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Personal statement  
A reliable trust worthy and flexible individual who has the relevant culinary experience, a creative and focused chef who has extensive hands on experience of working in all areas of all kitchen, five star hotels, cruise ships and restaurants, right now looking for suitable position with a company that will give unique experience . Having over all of 14 years of worth able experience in culinary industry.
Professional experience 
·  Worked as chef de cuisine in 3rd avenue cafe, Dubai an Cafe with 160 covers, Dubai.
· Sous chef in carluccios Italian restaurant for past two years, it’s an united kingdom brand having eights outlets in the middle east , an fine Italian  restaurant owned by Antonio carluccios  and collaborated with landmark international middle east (Dubai )  (August 6 /2012 to September 2014  ).
· Executive chef for city hotel a three star hotel with hundred rooms and a multi cuisine restaurant on Ras al-Khaimah one of the states located at United Arab Emirates (December 10 /2011 to February 24/2012).
· Senior chef de partie in Ras al -khaimah hotel a three star hotel two hundred room with three  thousand covers banquet hall and grill & bar and a multi cuisine restaurant (January 26 /2011 to September 26 /2011 )united Arab emirates .
· Chef de partie in carnival cruises, United States of America (august 2009).

· Demi chef de partie, carnival cruises (March 2006 to march 2009).

· Commis chef 2, park Sheraton hotel and towers India (January 2006). 

· Commis chef, park Sheraton hotel and towers India (January 2003 to January 2006).

· Assistant cook, park Sheraton hotel and towers India (January 2001 to January 2003).

· Industrial trainee, park Sheraton hotel and towers India (since 1999 to 2001). 
Job description 
Chef de cuisine (November 2014 to may 2015 )
Dubai.
· Develop standard recipes and techniques for food preparation and presentation.
· Ensures proper staffing for maximum productivity and high standards of quality                                                                                   , food.
·  Evaluates food products to assure that quality standards are consistently attained.
· Maintain high level of standards of food and hygiene.
· Training for staff whenever needed.
· Menu planning and food cost.

· Inventory and wastage control.
· Assist the team whenever help needed.
· Motivate the staff to reach company goals and personal goals.
· Give instruction to sous chef and cdp about daily goals.
· Staff training and implementing high level of kitchen standards. 
Sous chef (august 2012 to September 2014)
Carluccios Italian restaurant, Dubai.
· Report directly to brand chef.
· Staff training.
· Ensuring the consistency of products thought the kitchen.
· Support the management team to achieve targets is met with labour and food costs.
· Inventory on weekly basics.
· Maintain quality of food.
· Kitchen in charge.

· Menu implementing.

· Maintain high end hygiene standards.

· Ordering and control of the products.

· Wastage management.

· Standardized recipes. 
· Posting invoices and changing recipes in fmc.
· Prepare duty rota for staff.
Executive chef (December 2011 to February 2012)   
City hotel, Ras al khaimah.

· Directly report to general manager.
· Intrust the staff on the daily goals.

· Cook and demonstrate food whenever absence of staff.
· Control food cost and order accordingly for requirements.
· Discuss complaints and updates to staffs.
· Discuss with general manager about implanting new menus and ideas.
· Demonstrate cooking to staff whenever needed. 
Senior chef de partie (January 2011 to September 2011)
Ras al khaimah hotel United Arab Emirates.
· Working with executive chef and maintain high standards in quality of food both as to its preparation and its presentation. 
· Working in all areas of the kitchen depending on the daily needs of executive chef preparation of whole range of food.
· Ensuring unit kitchen is left clean and tidy at all times.
· To be aware of kitchen current trends with regard to presentation and style help with new menu ideas.
· To assist the chef to the completeness of all the food and kitchen equipment sent to each function.

Chef de partie (august 2009)

Carnival cruises lines USA.
· Cooking food more 3000 guests.

· Worked as roast cook, fish cook, sauce cook and vegetable cook.

· Maintain high level of USPH standards.
· Maintain the standard recipes given by the company.

· Intrust the demi chef and commis for today’s focus and monitor them.

· In charge of the main kitchen galley while food pickup.

· Set up the section before service.

· Implementing new menu and ideas given by chef in charge.

Demi chef de partie (March 2006 to June 2009)
Carnival cruises USA.
· Directly report to sous chef.
· In charge of section like roast and fish cook.

· In charge of breakfast making omelettes and pan cakes.

· Make food up to standards expected by the chef in charge.

· Maintain standards of USPHS and coast guard.

· Helping my team when ever needed.

· Cook food from various cuisines like French, Mexican, Indian, and Caribbean.

· Making soups and sauces according to the dish.

Commis (January 2003 to February 2006)
Park Sheraton hotel and towers India, Chennai 

· Work in all the section like continental cuisine, breakfast, grade manger.

· Night shift in charge for the entire kitchen in the night. 

· Making food for breakfast buffet, and lunch buffet.

· Making soups and sauces.

· Prepare menu for the buffet for continental food.
· Making all the misenpla for the entire day and for the ala carte.
Asst cook (January 2001 to December 2003)

Park Sheraton hotel and towers India, Chennai.
· Working in all the section of the kitchen.

· Help demi chef de partie and prepare food with him.

· Clean all the sections and table keep the high level of haccp standards.

· Cook food for breakfast, lunch and dinner.

Areas of expertise 
· Italian cuisine.
· Continental cuisine.

· Budget management.

· Banquet management.

· Quality control.

· Inventory /purchasing.

· Product development.

· Price structuring & cost containment
· Bulk cooking.
Education 

· Craft course in food production and kitchen maintenance year of 1998 to 1999 (IHM Chennai, taramani India).
· Craft course in food and beverage service 1997 to 1998 (IHM Chennai, taramani India).
· STCW course, the academy of maritime education (carnival cruises )
·  Level 3 HACCP certificate (accepted by the Dubai government and Dubai municipality).
Personal details 
Date of expiry                          : 28/3/2022

Date of birth                            :  28/10/1982
Nationality                              :  India
Language                                 :  Tamil (read, speak and write)
                                            : English (read, speak and write)
                                            : Hindi (speak)
Visa                                          : UAE employment visa
Marital status                          : married 
Reference                                  : on request 

I declare that the information and fact stated above are true and correct to the best of knowledge and belief.                                                                

