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CURRICULUM VITAE

PERSONAL DETAILS
Date of Birth
:    
14th May 1989

Gender

:   
Male
Marital Status
:
Single

Weight

:
90kgs
 Height

:
6.3 ft
Religion

:    
Christian
Id No

:
28048367

Language
:      
English, Swahiliand French

CAREER OBJECTIVE

· To contribute to the growth and development of the organization as well to work with innovative people for personal growth and social reliance.

· To maintain what I am today as least as I can be while forging ahead to much more able, knowledgeable and efficient professional.
PERSONAL STRENGTH

· Adapt quickly to new system and procedures

· Has a caring attitude towards everyone

· Completes any task given

· Works well individually as well as a team

EDUCATION BACKGROUND

August 2013 – November 2013: Bridgenet Computer College
Certificate in computer studies

May2009-Oct0ber
2010
: East African Utalii Institute





Diploma in Food Production

2005-2008

:
Ituru High School





Kenya Certificate of Secondary Education
1997-2004

:
Moi Forces Academy





Kenya Certificate of Primary Education

WORKING EXPERIENCE

September 2014 to date: The Clarion Hotel.

Position: Chef de Partie

                                                        Specializes in garde mange (cold kitchen) and saucier (hot kitchen)
December 2013 to August 2014: The Clarion hotel.

Position: Cook
July 2013 to September 2013: Vine Homes Guest House
Position: Cook

Nov 2010 to Aug 2011:
Carnivore Restaurant





Position: Cook
Jan 2010-June2010
:
Carnivore Restaurant





Position: Apprentice cook

Underwent all sections of the kitchen
AWARDS GIVEN
BEST SAUCIER 2014- THE CLARION HOTEL
DUTIES

· Opening and closing duties.

· Taking instructions and implementing them from senior chefs.

· Distributing duties to junior chefs.

· Taking stock.

· Maintaining kitchen cleanliness and food safety according to HACCP standards

· Preparation of different dishes according to standard.
· Food presentation and Garnishing.

· Taking orders from waiters or guests.

HOBBIES.

· Reading books.
· Travelling.

· Playing basketball.
