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PERSONAL
Able to not only operate but also thrive in a pressure-cooker, high-volume environment.
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Willing to work evening, weekends and through holidays and festive seasons. Always having a professional, safe and hygienic appearance whilst on duty Well-mannered and behaving in a friendly and hospitable manner to colleagues, guests and customers alike.
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Having the patience to deal with demanding customers and inexperienced members of staff.

Paying attention to detail, and able to work to a very high standard.

CULINARY
Possessing a high level of personal cleanliness and a comprehensive understanding of how to comply with all relevant food and safety standards. Keeping abreast of developments in the catering field.

Writing professional reports and giving feedback to the Head Chef and senior managers.

Developing and motivating kitchen teams to do better.

Having considerable knowledge of healthy foods and nutritional matters. Ensuring that food is always ready on time and to the required standards.

Knowledge of specialties recipes for complete meals, sauces, soups, pastries, meat,

	vegetables, salads, Fish and poultry dishes
	
	

	Managing
	Culinary
	Dynamic
	Smart

	Schedule optimization
	Dish specification
	Exceptional host
	Food ideas

	Supervision
	Food sampling
	Leading by example
	New recipes

	Leadership skills
	Induction training
	Inspiring people
	Problem

	solving
	
	
	

	Business management
	International recipes
	Team player
	Effective

	planning
	
	
	

	Achieving food margins Kitchen management Commercial judgement
	

	Innovation
	
	
	

	People management
	Special diets
	Positive attitude
	Resource


Corner 6 The Urban Bistro
January 2015 — Present
Head chef
Set up the infrastructure of he kitchen Planning workflow of the kitchen
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Menu planning and work breakdown

Set up the supply chain

Stock management

Daily reports

Staff recruitment & appraisals

Food cost control

Set up SOP for the operations

Staff training

FIGJAM FOOD DESIGN &
May 2013 — January 2015
CONCEPTS DUBAI, UAE
PRODUCT DEVELOPMENT CHEF
Developing new menu,concepts and food research. Responsible for developing new recipes.
Identification of new market trends and bench marking the products. Kitchen Planning and Equipment planning and setup as per the menu. Supply chain identification to maintain quality and sustainability. Recipe costing and food cost control

Man-power planning and recruitment.

Table dressing, display and plating concept development by product testing. Staff training and identifying the standard operational procedures.

Dealing with different vendors to plan and procure the equipment's. Kitchen layout and planning.

FAVOURITE GROUP OF
Nov 2011 — Jan 2013
RESTAURANTS KERALA,INDIA
HEAD CHEF
Conducting regular staff performance reviews and taking appropriate action to rectify any deficiencies.
Making sure that all food which is presented to clientele is done so in a timely
	
	manner and in the
	correct sequence.
	

	
	Giving both positive and negative feedback to kitchen staff on a daily basis.
	

	
	
	

	
	
	

	
	Providing appropriate training for all members of staff.
	

	
	
	

	
	
	

	
	Ensuring that all cleaning rota's duties are carried out properly and that relevant
	

	
	
	

	
	
	

	
	administrative records  are updated.
	

	
	Checking quantity and quality of food received from suppliers, and then writing
	

	
	
	

	
	
	

	
	food cost reports for
	senior managers.
	

	
	Processing invoices on a weekly basis and ensuring that any outstanding bills are
	

	
	
	

	
	
	

	
	paid in full and on
	time.
	

	
	Developing and maintain good working relationships throughout the catering
	

	
	
	

	
	
	

	
	team
	
	



OCEANIA CRUISES INC MIAMI ,
Oct 2007 — Nov 2011
FLORIDA, USA
Sr.CHEF DE PARTIE
Constantly evaluating meals and food products to ensure that the highest quality standards are maintained.
Cooking and serving attractive meals made to individual requirements. Demonstrating cooking techniques and the correct use of equipment to staff. Overseeing the work of the junior catering staff to ensure that all duties are

carried out correctly.
Liaising with managers and kitchen staff regarding customers orders. Making sure that leftover foodstuff, waste and uncooked products are

properly disposed of.
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Ensuring that all administrative processes are followed and recorded as required.
Involved in the recruiting and hiring of all kitchen and catering staff. Carrying out regular temperature checks on fridges, freezers and food

storage areas.
Maintaining a safe kitchen area and hygienic working environment. Ensuring that the larder is well stocked and that adequate food supplies are

always available.
OASIS BEACH HOTEL, JABEL
Nov 2006 — Oct 2007
ALI GROUP OF HOTELS DUBAI,
UAE
CHEF DE PARTIE
Conducting regular staff performance reviews and taking appropriate action to rectify any deficiencies.
Making sure that all food which is presented to clientele is done so in a timely manner and in the correct sequence.

Giving both positive and negative feedback to kitchen staff on a daily basis. Providing appropriate training for all members of staff.

Ensuring that all cleaning rota's duties are carried out properly and that relevant administrative records are updated.

Checking quantity and quality of food received from suppliers, and then writing food cost reports for senior managers.

Processing invoices on a weekly basis and ensuring that any outstanding bills are paid in full and on time.

Developing and maintain good working relationships throughout the catering

team
INTER CONTINENTAL GRAND
Jun 2005 — Jul 2006
NEW DELHI, INDIA
DEMI CHEF DE PARTIE
	QUALIFICATIONS
	
	Senior Member of Emirates Culinary Guild – 2013 – till present
	

	
	
	
	

	
	
	
	

	
	
	Valid UAE Driving License.
	

	
	
	
	

	
	
	Opening Instillation team of M/S Nautica Oceania Cruises in 2007
	

	
	
	
	

	
	
	
	


In Charge training (PIC)Level 3- 2014

Hazard Analysis Critical Control Point (HACCP) Level 2 training --2007

US public health training USPH TRAININGS -2007- 2011


EDUCATION


DEGREE IN HOSPITALITY &
Apr 2002 — Mar 2005
HOTEL ADMINISTRATION
Institute of Hotel Management and catering technology, Trivandrum, India
	12th
	Jan 2000 — Mar 2002

	St.Sebastian H.S.S Kadanad, India
	

	10th
	1999 — 2000


S.t Vincent English medium HS PALA University Kerala, India


