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A versatile & accomplished culinary professional with 8 years progressive experience managing high quality food, service and banquet operations in luxury hotels and high end restaurants. Demonstrates a vast knowledge of diverse cultures and international cuisine, including Indian, Barbeque, Chinese, Arabic and Continental.

Hands on quality oriented customer focused leader, capable of adapting to any kitchen settings. History of building,training and managing highly productive, ethnically diverse teams. Expert at balancing product quality and service delivery with sound fiscal management practices to consistently exceed robust corporate goals for quality, customer satisfaction, and profitability.

Core Competencies

· Menu Design & Culinary Innovation

· Guest Relations & Service Delivery

· Customer service Excellence

· Labor & Food Cost Control

· Pricing & Quality Management

· Team Building

· Staff Training & Development

· HACCP Food Safety & Compliance

· Pricing & Quality Management

· Inventory & Purchasing

· Restaurant Opening & Pre Opening

Professional Experience

Senior Chef de Cuisine

Group of Hotels (DUBAI)
(March, 2014 – Till Date)

In charge of developing the hotel’s newbrand “The Kathi Roll Express Restaurant”. A stand-alone restaurant concept with traditional Indian Street food. Done the opening of the brand with proper vision of the future. Designed the menu keeping in mind the targeted audience along with the cost factors involved. 
Production in Charge

Reliance Retail – Live Kitchen and Bakery Outlet (BHOPAL)
(January, 2012 – January, 2014)

Trained scheduled, and supervised kitchen staff that included a pastry chef, bakery chef, and all asst. chefs. Re conceptualizes main dining venue menus and revamped services for banquets and meeting food breaks

Led the startup of personalized cooking classes and demonstrations that became a popular addition to the outlet.

Chef de partie

PindBalluchi chain of restaurants (BHOPAL BRANCH)

(November, 2010 – January, 2012) 

Planned and supervised the construction and opening for this chain of restaurants. Supervised operations of main kitchen and banqueting operations, including 2 outlets and banqueting Kitchen. Supported Head chef and held full leadership responsibilities during his absence. Led and directed junior chefs. Additional responsibilities included menu development staff training, and maintaining kitchen hygiene standards in compliance with HACCP.

Commi 1

Noor us Sabah Palace (A Welcome Group Heritage Hotel) 2006 – 2010 (BHOPAL)
Assisted with all aspect so  food preparation for this 60 room hotel with 3 food service outlets and banqueting capacity of 5000 meals per dining period.

Kitchen Operational Trainee

Noor us Sabah Palace ( A Welcome Group Heritage Hotel)

Developed culinary & food preparation skills under the guidance of Master Chef Diwan Chand Kohli
Industrial Trainee

Noor us Sabah Place (A Welcome Group Heritage Hotel)

06 Months 

Worked in various department of kitchen and gained knowledge of the basic operations.

Achievements

· Ranked 26th in the all over India cookery show held by Amul Master Chef in 2011.

· Held cooking classes after work in Bhopal for 5years.
Educational Qualifications

· Diploma in Food Production from Institute Of Hotel Management Bhopal, a central government manned institution with 76%.

·  Higher Secondary from MP Board with 76%.

· High school from MP Board with 55%.

Personal Information

Date of Birth                                                                            30th June, 1984

Nationality                                                                               Indian

Declaration

I hereby certify that the above mentioned information are completely true and to the best of my knowledge and belief.
