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  OBJECTIVE
 I have worked in Quality 4 star and 5 star hotels, both abroad & the UK.   I am looking to secure a position that allows growth and presents new challenges that will utilize my Culinary and administrative skills, which I have gained through my various work experience.
EMPLOYMENT HISTORY:                                                                                           
Sous Chef
July 2012 till 2014
Holyday inn 4star                                                                                   
Worked with Holiday inn150Rooms 3 out let and M&Event Windsor Intercontinental hotel Franchise (Kew green hotel UK) Responsibilities include overseeing of daily operation of all the food outlets and also responsible for menu planning, ordering, receiving and other kitchen matters. Responsible to Executive Chef and Executive Sous Chef. Implemented training program for new employee assured high quality with emphasis on product rotation, consistency and proper sanitation
JAN 2011till  July2012                                                                                  SSBNZ PRIVATE LIMITEDLONDON  
Senior Sous Chef 
 Responsible for the smooth, efficient running of the kitchen, including its routine operations, food   preparation and production, as well as supervising kitchen staff Pro Active all time

· Assisting with the preparation of all foods required for visitors, staff & guests. 

· Ensuring that all foods are produced in a safe and hygienic manner at all times.

· Making sure Food are prepared and well Plate presented on time  Menu Engineering as seasonal
· Wise  Standardize& Recipe card with coordination of Executive Chef Maximising Food

· Revenue Responsible for completing all audit and quality standards documentation. 

· Cooking fresh food in a high volume environment day to day customer need.

· Assisting with some administration duties and management of the catering staff. 

· Deputising when the Executive Chef is absent. Ensuring that Safety standards 

· Maintained. Involved in catering for large conferences and banquets. 

· Monitoring employee productivity & kitchen related costs to ensure efficiently Following the
·  COSH, HACCP. Making sure stock control and rotation procedures are implemented. 

· Assisting with the training, management and development of Junior Chefs.
Oct2007 till 2010
Senior Sous Chef
The Crown Hotel 4star 2AA**-                                                                      
· Joined as  Sous chef for2AA*fine Dining Restaurant The crown Hotel In Recognizeation
·  Hard Work  was  Permoted to senior sous chef  Over Seeing all operation day to day
· Responsibility of Smooth Running of  Kitchen operation improving skill of  Juniors Chef & 
· apprentices Brigades of 7 & Menu Input Plate Presentation as per seasonal wise using  Fresh 
· Best Indigents Locally sourced from   summerset area Maximize the Gross Profit Rotation of
·  stock using by FIFO Method All fresh food and Cooked to order & Preps in promises Putting
·  place Health & safety and food Hagen
· (COSSH& HACCP)  30 Deluxe Bedroom Hotel Ala art  2AA **Rosette Fine dining Restaurant
· Exford bar all food is fine brassiere and fresh Weeding and Banqueting facility up to  
· 100 Guest Shoot room can Accommodates up to 20 guest 
(19 March 2007 to 26 0ct 2007)

Hilton Hotel - Bra knell, 4 Star Hotel -                                                 
Junior Sous Chef
· 216 Room Hotel with up to 300   banqueting facility 24 Hours Room Service 
· 150A’la Carte Gallery Restaurant &where we served Them Night Buffet, 
· Room service80 Minimum cover are varied Depend on Room occupancy.
·  300cover Banqueting Operation Plate service a working as Sous Chef within brigade 13 chef.

· Responsible for maintaining costing and food hygiene as well as Health&Safty  

· Health and safety. To meet Local Authority and company Legislation

· Ensuring smooth running of kitchen and services. Pro-active all the time as well as
· Training and development of junior chefs and improvement of their technical skills(TBS)

(1st Sep 2005 to 15 March 2007)                         
Edwin’s Brasserie (Bluebeckers) -                                                                                                      

SeneiorChefDePaertie
· I was responsible for acheiving standards targets, as given by the HeadChef. And company
·  Managment Mixmising Gross Profit  I assisted  the Sous Chef and Head Chef within various
·  sections eg.  Sarters, Veg, Sauce and grill.  Prapration, Health&safty Food Haygne. Food are
·  Prpered And Cooked In Premise Cooked To order AlaCart Plated Menue
 (1st March 2005 to Aug31 2005)      
Hilton Hotel, Cob ham 4 Star Hotel               -                                     
Chef de Partie
· 215 Room 3 out let Hotel Set in Cobham Surry
· Worked on Alas art   the sauce, veg, and larder and starters sections.  

· Up to 250 banqueting facility y with Modern European cuisine.  

· Zuccota Restaurant Madtarainine Fine dining had 100 to 150 covers 

· Daily with Café Chino Bar. 24 hours Room Service   Facility

· I Was Responsible for assisting the Executive Chef and Snr Sous chef and Jnr Sous to achieve their to meet Brand Hilton standards.

(1stth Dec 2002 - 25 Feb 2005)

Ex Intercontinental Hotel –

Now Pearl Continental Hotel, Rawalpindi Islamabad                                
5 Star Hotels:                                                                                                                  
Chef de partie/ Sous Chef Acting executive sous:
· 215 luxury  Room And 24 Hours Room Service Food
· Responsible Day to day Busy Operation Reporting to Executive Chef
·  in a& Communication Between all relevant departments Daily. 
· Managed and ran the kitchen in the evenings. Deputising Executive
· Chef Supervision of all Juniors Chef Day to day Training
· 130 Chef Brigade with responsibility for:6 Different outlets Front page
· Café, Fine Dining Lunch &Dinner al cart
· 100-cover restaurant, Marco Polo Continental Restaurant with 100Cover
·  Tappan Chinese Restaurant with 100 covers. Ala cart &Buffet
· also responsible for 1800 banqueting facility (Buffet)with ball Room   
· Maintaining Company Highest Food Hagen, Health &safety all time
· Pearl  Continental Hotel  IS member of Leading Hotel of

· World with 230 Room Deluxe  5 Star Hotel Twin City of Rawal Pindi  Islamabad

Dec1999 - 15th Dec 2001

Marriott Hotel, Karachi –5*                                     
Apprentice:
· Started as apprentice chef.  

· French, Continental and sub-continent Casein all Fresh Food

· 100 chef brigade with four outlets, which consisted of:  200 cover 

· Coffee Shop, 150 cover Traditional sub-continent restaurant Shiraszads), 

· Up to 2000 banqueting facility and And Outside carting Facility 

· 24Hours 140 cover daily. 85 Percent Occupancy its can vary In hotel
· Marriott Is 5 Star Hotel in heart city of Karachi

VOCATIONAL TRAINING & CERTIFICATES
· Health & safety Food  hygiene Level 3 Charted Institute  Environmental Health
· AA Rosette Course attend Rosette  Academy In London Hammersmith
· NVQ Level 3Supervision &Professional cookery 

· North Devon College England
· 4Stage Training Hilton Braknell
· Apprenticeship at Marriott Hotel
· Basic Food & Hygiene Certificate
· Basic Food Preparation Training
· Fire Fighting, Health & Safety Course

· Foundation Food Hygiene 

· Foundation Health and safety

· First Aid Pearl Conational Hotel

· Food Hygienic Hilton Bracknell

· Trained in COSHH

EDUCATION
2005:  B Com Accountancy & Economics, University 
2003:   Computer Diploma – DIT Ms Office, word,Excell,
1999:   A” Levels Equivalent – 
1997:   GCSE Equivalent
STRENGTH
Ability to work under pressure, without sacrificing quality. Basic mastery of cooking philosophy and technique. Full range of managerial skills and understanding of all key health and sanitation concerns. Experienced in continental, Italian, French, Indian/Pakistani and Arabic cuisine among others
LANGUAGES
English, 
Achievements:

· Best Groomed associate of month ,Karachi, Marriott Hotel

· Appreciation letter on outstanding performance in 2004, Pearl Continental Hotel, Rawalpindi
· Appreciation Letter from Executive Chef Hilton , Cobham 2005

· Appreciation letter from Head Chef Edwin brassiere.
References:
References available on Request
