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WORK ETHICS
My work is play and I strive to enjoy and learn each day.  I take immense pleasure in teaching people what I learn and I am involved with.  Seeking a suitable position that commensurate my experience and  skills  in an  organization  that  provides me  more challenging  assignments  and  opportunities.
CAREER ACCOMPLISHMENT AND EXPERIENCE 

Present Organization             :            Oceania Cruise service. Miami, USA
Position                                  :            Chef Tournant.
Duration                                 :            29th nov2014 to 28th May2015 [One contract]
Main Goal.  
Manage the entire section for the smooth and vibrant operation in timely manner as per USPH. 
PREVIOUS ORGANIZATION
Organization                          :
     Coral Group of Hotels. DUBAI

Position                                  :
     Chef de cuisine
Duration                                 :              From April 2014 to Nov 2014 
Main duties: 
· Responsible for ensuring full compliance with the Occupational Health and Safety system. 

· Responsible for the supervision of entire staff within the area and ensure that all employee comply with menu specifications, food safety standards, all staffs are productive and behave in accordance with company requirements. 

· Address matters of poor performance and misconduct in the first instance and report serious violations to the direct supervisor.

·  Ensures that all designated action points from daily briefings, weekly or monthly operational meetings are being followed by the individual concerned. 

· Be aware of and comply with all legislation affecting the operation, including licensing regulations, health regulations and fire and safety regulations. 

· Assists the Executive Chef in complying the annual marketing plans and budgets. Be constantly aware of customers’ expectations, which are adhered to and followed. 

· Be responsible and accountable for the overall food cost as well as kitchen supplies, energy costs and utensils in the assigned section. 
· Find ways to improve the efficiency of the operations which will benefit our clients and organization. 
· Assist the Executive Chef in reducing food cost through strategic purchasing that without negatively affecting predetermined quality standards. 
· Constantly strive to reduce energy consumption within the kitchen.
·  Checks the outlet operation during all service periods, taking necessary action to correct any deviation from quality standards. 
· Conduct weekly equipment maintenance. 
· Check the stewarding cleanliness issues & follows up on deficiencies in a timely manner. 
· Ensure SOP is followed in the Food Production department for the hygienic and smooth kitchen operation. 
· Responsible for oversee the preparations.  Ensure that all kitchen staff following FIFO. [ first in first out]
· Ensure the meals going out on time and the standards of presentation are maintained. 
· Train the junior’s chefs and lead them along the right way.  Independent cooking abilities under high pressure environment. 
· Maintained daily inventory and purchasing. Conducted daily preparatory meetings with entire staff. 
· Plan dinners, luncheons, catering and parties. Coordinating all functions for each branch of operation. 
· Reduced overtime expenditures, Responsible for interviewing, hiring, scheduling. Develop new recipes, daily specials, seasonal specials, ingredients, presentation, and garnishing, carving and new concepts
Organization                         :   
  Al Hamra Hotel, SHARJAH
Position

     
        :
            Executive sous chef 
Duration

    
        :
            From April 2011 to March 2014
Main duties:
Ensure SOP is followed in the Food Production department for the hygienic and smooth kitchen operation. Responsible for the supervision of entire staff within the area and ensure that all employee comply with menu specifications, food safety standards. Address matters of poor performance and misconduct in the first instance and report serious violations to the direct supervisor.Monthly operational meetings are being 
followed by the individual concerned. Assists the Executive Chef in complying the annual marketing plans and budgets. Find ways to improve the efficiency of the operations which will benefit our clients and organization. Assist the Executive Chef in 
reducing food cost through strategic purchasing that without negatively affecting predetermined quality standards. Constantly strive to reduce energy consumption within the kitchen.Taking necessary action to correct any deviation from quality standards. Conduct weekly equipment maintenance. Checks and stewarding cleanliness issues & follows up on deficiencies in a timely manner. Ensure the meals going out on time and the standards of presentation are maintained. Train the junior’s chefs and lead them along the right way.  Independent cooking abilities under high pressure environment. Maintained daily inventory and purchasing. Conducted daily preparatory meetings with entire staff. Coordinating all functions for each branch of operation. Reduced overtime expenditures, Responsible for interviewing, hiring, scheduling. 
 
Organization


:              Green Land Catering Company Abu Dhabi 
Duration       


:             From March 2009 till Dec’2010 
Position          


:           sous chef. 
Main duties

Assist the Executive sous Chef and Executive chef  in all the aspects of the kitchen. Manage kitchen staff in preparation of entrees, specialty dishes in a high volume restaurant. Oversee the mis-en-place and correct stock rotation. Help to create unique menu items and plate presentations. Standardize innovative production recipes to maintain consistent cuisine and guest satisfaction. Participate in developing and implementing policies and procedures for smooth operations and food safety. Plan monthly staff and production schedules. Monitor equipment maintenance and sanitation of the kitchen facilities. Collaborate with the Executive sous Chef on inventory control, employee concerns and operations. Ensuring that individual performance met the highest possible culinary standards. Independent cooking abilities and capabilities of the station in-charge. Train and brief junior, ensure that recorded all necessary pepper works. Make sure that all receiving items all maintaining proper temperature and all are stored particular areas. 
Organization

         :            Timna Royal Resort, Saudi Arabia   
Duration           

         :            From January 2006 till January 2008
Position             

         :            Chef De Partie
Main Duties
Positioned and in-charge for the outlet of the Fine Dining Restaurant moved onto the special orders section catering to a-ala-carte menu, children’s menu, & daily special orders of the guest. Oversee the preparations of mise-en-place and hygiene standards to be maintained. In charge of the all day dining which served Breakfast, Lunch & 
Dinner Buffet and Ala carte. Involved special orders and catering services. Worked very 
closely under my senior chefs for keep standards and consistency of our out puts. Served as a reliever to the Sous Chef when my sous chef being on absent. Involved in 
other activities like section in charge for special orders, chefs daily meeting, mentoring the juniors for culinary standard to be maintained. Continues cooking practice for out side catering to achieving the target which we expected.  
Organization

        :             Hotel Shelton Grand, Bangalore- India. 
Duration           

        :             From Jan. 2004 to Jan.2006
Position            
         :             Chef De Parti, Demi-chef.
Main duties
Ensure mise-en-place are prepared as per menu. Perform all associated preparation work as per hotel standard. Prepare and cook various kinds of dishes as per menu. Assist the senior Chefs to continue achieving high standards. Act as a junior sous chef while his absent. Ensure receiving proper deliveries, storing stock items and effective stock rotation. Ensure all sanitation standards are maintained. Train junior chefs, maintain consistency and standard, report day today issues to sous chef. 
Organization
        :             Jungle Retreat Resort, Nilgiris- India.
Duration           
        :             From August 1997 December 2003    
Position                                  :             Commi-1, Commi-2, Commi-3.
Main Duties 
Assist my senior chefs for Preparation of various cuisines. Cleaning and sanitize vegetables, fruits and other items.  Set up and clean equipments for daily food preparation. Do the work areas keep clean and sanitize properly before and after preparing the food. Do the mise-en-place as per senior chefs. Cook dishes independently as ala carte and buffet.    
Educational  Qualifications
Secondary School Certificate [Board Of Public Examination Of Kerala , India]
Professional qualification

Diploma in Hotel Management and Catering (Kerala Institute of Engineering Technology and Management Studies, Kerala-India)
Computer Skills                       :           Office packages, Microsoft Word, Excel                 
Additional Talent                   :           Fruit and vegetable carving. 
Trainings
· Basic Food & Personal Hygiene Training. 
· HACCP Certification Program Training. 
· Internal Auditor training–HACCP. 
· Good Hygiene Practice manager Course. 
· Right & Economical way of Chemical Handling. 
· U.S Meat Cut Training.
· Certified Cruise Professional Training, Florida-USA
· Fire Prevention and Fire Fighting.
· Elementary First Aid.
· Personal Safety and Social Responsibilities.
· Crowd and Crisis Management.
· Proficiency in Security Awareness. 

· Personal Survival Techniques.     
Personal Details                                                                    
Nationality                       :            INDIAN
Date of Birth
           :
     27th May 1973
Marital Status
           :            Married
Visa Type

           :            Visit Visa [Convertable]
Languages Known
           :   
     English, Arabic,Hindi, Tamil and Malayalam 








          

Interests                             :             Cooking, watching innovating ideas of cooking. 

                                              Travelling, Reading, Watching movies and comedy                




                Programs.
References                         :             Available on request
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