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   Having good experience in making delicious and healthy dishes in star hotels and leading restaurants. Expert in making food at reduced cost without compromising on quality and taste. Have got training from celebrity chef from Italy and Australia, from various star hotels and so expertise in quality procedures and regulations to be followed while making food. Can handle high pressure environments and make dishes of good taste and health for large volumes in stipulated time efficiently.

Objective 


To utilize my abilities and experience in making special variety dishes of different countries in a professional rewarding environment.

Cuisine knowledge  


Pastry and Bakery 
Summary of Experience
 May 2013 – current
Demi chef de partie - Rotana Yas Island, Abhu-Dhabi, UAE

Joined as Commis 1 at  May 2013
 Februvary 2012-Februvary2013

          Commis 11 Sheraton Bangalore at brigade gateway. Bangalore, Karnataka, IND
January 2011-Februvary2012

           Commis 111, Sheraton Bangalore at brigade gateway. Bangalore, Karnataka, IND
· Pre-opening experience in setting up and organizing kitchen and a wide knowledge about the ingredients and selection of the same at Sheraton Bangalore at brigade gateway.
November 2008 – May 2009

Job trainee in Bakery and Pastry kitchen, Abad plaza cochin, kerala
Duties and Responsibilities
· Adapting new cooking techniques & maximize the quality of dishes

· Developing new presentation styles

· To carry out hotel hygiene policies & HACCP Norms

· Maintain good working relation through effective communication with in the kitchen and other department as necessary more focus on utilizing local produces on menu
· Acting Shift in charge 

· Responsible for all a_la_catre production and presentation in the hotel

· Doing all pastries and dessert production for regular restaurant buffet and Banqueting 

· Handling FBM (Food Beverage Material System ) for ordering store request and market list. 

Career Achievements
· Achieved Bronze medal at La cuisine du SIAL – Abu Dhabi 2014( Four plate Dessert)

· Chef assistance (Pastry) with Chef  Russell Blaikie (Michelin Star Chef, AUS) at 2014 Gourmet Abu Dhabi 
· Achieved Bronze medal at La cuisine du SIAL – Abu Dhabi 2013( Four plate Dessert)

· Employee of the Month 
(Starwood Cares awards, Care for  Associate-August 2011) 

(Starwood Cares awards, Care for  Business-November 2012)
Skill and Certificates

· EFST (Essential Food Safety Training) Certificate

· Diploma in PASTRY & SNACKS 

· Diploma in COOKIES & SLICE 
     (From Institute of Baking & Cake Art, Bangalore)
Academic 
Bachelor of hotel management (BHM)
 
Bangalore University, Bangalore, IND 2004-2008

Pre university course /+2


Open School, Kerala State,IND, 2004

SSLC

Durga Higher Secondary School, Kanhangad, Kasragod,


Kerala State, IND,2001
Computer 
MS office

FBM (Food Beverage Material system )
Personal strength
Friendly and easy going with people, keen observer, fast learner, able trainer & good listener 

Taking  responsibility.









						











