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Summery.
A talented Chef with experience in overseeing food production for all food outlets and banquet functions,  developing menus, food purchase specifications, and  recipes; directly supervising all production staff while maintaining highest professional food quality and sanitation standards.
My training with CHEF GEORGEBLANC,  PETER KOFLER and THOMAS BARTH has given me the basis from which I have developed the ability to adapt to any food style and a level of self discipline, mental fitness and  professional  behavior,  I have been working within the hospitality industry for the past 21 years and have thoroughly enjoyed  my responsibilities and opportunities to provide exemplary  customer service. My experiences have made  me very confident in dealing with people from family groups to the business sector and I am perceptive to their wants &needs. I have learnt to empathize with public and to be respectful of their cultural differences
Area's of expertise: Good ability to supervise and train employees, to include organizing, prioritizing, and  scheduling work  assignments.   Exceptional ability to plan a variety of menus. Remarkable ability to read,  understand  follow and enforce safety procedures. skills in cooking and preparing a variety of foods. Knowledge of catering set-up  procedures. Ability to coordinate quality assurance programs in area of specialty.
Experience.
Asst.Executive chef. Elite rmc UAE.
2015_present
Chef de partie.  at cruise maritime voyage, UK
September 2012 – August 2014(2 years)
Station head of soups and sauces .
Head Chef .      at venky's spice house.OHIO,USA
March 2008 - March 2011 (3 years 1 month)
Supervising  the  entire food production and service area, responsible for ensuring the smooth and efficient running of the restaurant. Produced  food to the required standard following all of the published specifications and standards. To work closely with the restaurant manager in developing a diverse  range  of cooking styles and new dishes. continually experiment and adapt varying styles of cooking, and in particular the concept of blending modern fusion cooking
Chef de partie.    at Carnival Corporation,MIAMI,USA
April 2004 - March 2006 (2 years)
Oversaw food   inventory by  monitoring  proper food temperature. Worked as head of sauce, soups and fish stations.
Chef tournant.    at Ligabue  GREECE.September 1999 - January 2003 (3 years 5 mo)
Prepared a variety of  specialties  for breakfast, lunch and dinner for 700 to 1000 covers daily and maintained HACCP standards of food hygiene and temperature for keeping and serving the food. Direct supervision of20 galley staff.
http://www.ligabue.it
Demi chef.    at Royal Caribbean Cruises, Ltd. MIAMI, USA.
December 1996 - October 1999 (2 years 11 months)                                               
Responsible for cooking on the line, Handled pasta station, veg  station, roast and fish station.
Demi chef de partie.   at Accor, NOVOTEL,  RIYADH ,SAUDI ARABIA.
December 1994 - December 1996 (2 years 1 month)
Prepared breakfast and lunch daily while performing pantry cooking, grill cooking and special event catering. Assist the head chef for menu planning .http://www.accor.com
Head Chef.   at Saudi Aramco, AL-KHOBAR, SAUDI ARABIA.
May 1993 - May 1994 (1 year 1 month)
Responsible for supervision of the entire kitchen operation under the direction of Catering Manager, Review with operation manager all scheduling of kitchen employees. Assist the HR manager in all aspects of   hiring.                                              http://www.saudiaramco.com
Commis Chef.   at Taj Hotels Resorts and Palaces, COCHIN,INDIA.
December 1991 - April 1993(1 year 5 months)
Started the job making  stocks and sauces and cutting poultries and other meats. I was on the line doing dinner service coming up with a new amuse each night to serve VIPs. Worked close to fourteen hours, in all the part of food production area .http://www.tajhotels.com
Languages
· English, Hindi, Malayalam, Tamil,
 Spanish (Limited working proficiency)
Education
Ashok Institute of Hospitality & Tourism Management
· Food Preparation/Professional Cooking/Kitchen Assistant, 1989 - 1991
Institute Of Food Craft
· Foods, Nutrition, and Wellness Studies, General, 1987 - 1989
Mahatma Gandhi University
· Biology, General, 1983 - 1985
Certifications
STCW-Directorate general of shipping: India. GET/PST August 2012
CROWD MANAGEMENT-Carnival Cruise Line License  August 2004
Age&Date of Birth- 46(13-10-1967).
