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OBJECTIVE:-
To be an integral part of a competitive work environment, which would help me grow, both on the intellectual and personal front, thus contributing to the growth and success of the organization. Look forward to a challenging position and strive for a guest satisfaction for the good will of the company.
PERSONAL DETAILS
Sex: Male

Date of birth: December 11th, 1975

Marital status: Married

EDUCATIONAL QUALIFICATIONS: - B.A. passes (Graduated)
INDUSTRIAL EXPERIENCE:-
· Movenpick (Madina, Saudi Arabia)
     Working as Executive Sous Chef 

      Period: - August 2013 Till Date 
· Job Responsibility:-

· Effective people management in order to maximize the potential and effectiveness of staff

· Creating appropriate purchasing specifications

· Co-operating with the Food and Beverage Manager and contributing to the Food and Beverage department

· Work with the Banqueting Manager in selling and planning Banquet functions

· Consider changes or replacement of equipment, fixtures and procedures throughout the department

· Maintaining safe working conditions for all employees

· Responsible for proper cleanliness and sanitation of kitchen and equipment

· Lemon Tree Hotel Gurgaon
        
      Worked as a Executive Chef 
           
      Period: - Oct 2011 to July 2013
· Job Responsibility:-

(A)ESSENTIAL DUTIES AND RESPONSIBILITIES:-
· Plans menus for all food outlets F & B. 

· Schedules and coordinates the work of chefs, cooks and other kitchen employees to assure that food preparation 

            is economical and technically correct and within budgeted labor cost goals. 

· Approves the requisition of products and other necessary food supplies. 

Ensures that high standards of sanitation, cleanliness and safety are maintained    throughout all kitchen areas at all times. 

· Establishes controls to minimize food and supply waste. 

· Safeguards all food preparation employees by implementing training to increase their knowledge about safety, Sanitation and accident prevention principles 

· Develops standard recipes and techniques for food preparation and presentation which help to assure Consistently high quality and to minimize food costs; exercises portion    control    for all items served and assists in 

· Establishing menu selling prices.      

· Prepares necessary data for applicable parts of the budget; projects annual food, labor and other costs and 

· Monitors actual financial results; takes corrective action as necessary to    help assure that financial goals are met. 

· Attends food and beverage staff and management meetings. 

· Consults with the Food & Beverage Director about food production aspects of special events being planned. 

(B)SUPERVISORY RESPONSIBILITIES:-

· Interview, select, train, supervise, counsel and discipline all employees in the department. 

· Provide, develop, train, and maintain a professional work force. 

Ensure all services to members are conducted in a highly professional and efficient manner. 

· Ensure a safe working environment and attitude on the part of all employees in areas of responsibility.
· Lemon Tree Hotel Gurgaon
         
      Worked as a Executive Sous Chef 
          
      Period: - Feb 2010 to Oct 2011
· Job Responsibility:-

· Timeous production of quality food at optimal cost under hygienic     conditions, whilst effectively managing

· Human resources and machinery

· Operating the kitchen and directing kitchen employees

· Maintaining and upgrading food quality and presentation

· Controlling food costs and forecasting regarding food production, as well as requisitioning

· Organizing an efficient flow of production

Setting up a control system that will assure quality and portion consistency

· Establishing daily supervision; delegating to Sous-chefs and floor chefs

· Lebua (At State Tower)Hotel Bangkok

Worked as a Indian Sr.Sous chef at café mouzu
Period; Oct 2008 to Jan 2010
· Job Responsibility:-

· Direct the preparation, seasoning, and cooking of salads, soups, fish, meats, vegetables, desserts or other foods.

· Plan and price menu items, orders supplies, and keep records and Accounts.
· Supervises and participate in cooking and baking and the preparation of foods.

· Writes weekly schedules according to business and projected goals for percentage
· Crown  Plaza  Today Gurgaon

            
Worked as a C.D.P 
Period; July 2007 to Oct 2008
· Job Responsibility:-

· Preparing, cooking and presenting dishes within your specialist.

· Managing and training any demi-chef de parties or commis working with me.

· Ensuring you and your team have high standards of food hygiene and follow the rules of health and safety

· Radisson Hotel New Delhi.

Worked as a Commis IST  
Period:- May 2005 to July2007
· Job Responsibility:- 

· Ability to work in outstanding hygiene condition.

· Work according to the menu specifications by the Chef de Partie
· Prepare the daily mis-en-place and food production in different sections of the main kitchen or satellites
· Amby Valley Sahara Lake City, Lonavala, Pune.

Worked as: - Commis IST 
Period: - January 2004 to May 2005

· Job Responsibility:-

· Follow the established procedures and performs special duties as may be assigned by supervisor.

· Attends training classes, associates meetings and makes constructive suggestions for improvements.

· Cleans refrigerators, work tables and ensures that working areas are kept clean at all times
· Hyatt Regency, Kolkata

Worked as: - Commi Chef (Café kitchen)

Period: - June 2001 – January 2004

· Job Responsibility:-

· Establishes and maintains effective employee relation.
· Prepared on time and meet quality and standards.

· Ensures smooth running of the section during direct supervisors absences. 
· The Leela Palace, Bangalore
Worked as: - Commi 2nd Indian Kitchen

(Jamavar: Indian Fine Dining Restaurant)

Period: - March 2001 to May 2002

· Job Responsibility:-

· Prepare, arranges and serves all food according to the standard.

· Controls costs by minimizing spoilage, waste and exercising portion control.

· Attends training classes, associates meetings and makes constructive suggestions for improvements.
· Hyatt  Regency, Delhi
   
      Worked As: - Apprenticeship

 
      Period: - December 17th, 1997 –17th, December 2000

· Job Responsibility:-
· Handles machines, furniture’s, equipment and utensils the proper way and cleans them after use.

· Taking training all departments 

· maintaining standard 
PROJECT UNDERTAKEN:-
· Food festival held on 09june08 to 26june08 at Bangkok Intercontinental hotel.
· Wine festival 2003 held at Amby Valley Sahara Lake City, Lonavala, Maharashtra, India 
· Lebanese Food Festival held in Hyatt Regency, Kolkata

· Pre-Opening team Member of The Leela Palace, Bangalore/Hyatt Regency, Kolkata/Amby Valley Sahara Lake City, Lonavala, Pune/ Crown plaza today Gurgaon
SPECIAL ACHIEVEMENTS:-
· Hero Chef Award in 1990 at Hyatt Regency, Delhi.

· Hero Chef Award in 2000 at Hyatt Regency, Delhi.

· Two time Hy – Star Award (Gold) At Hyatt Regency, Kolkata.

· Two time Hy – Star Award (Diamond)  At Hyatt Regency, Kolkata.

· Service Excellency Award At Hyatt Regency, Kolkata.

· Fire Fighting Certificate at The Leela Palace, Bangalore.
Language Known: - Hindi, English
Nationality: - Indian
Area of Work: - Food & Beverage Production 
