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Executive Chef with 16 years career in food preparation and kitchen, banquet, and a la carte operations for leading hotels, resorts, and restaurants. Culinary innovator known for producing top- quality, creative products contributing to revenue growth while simultaneously reducing food and labor costs. Proven ability to effectively lead multi-outlet fine dining and high-volume operations. Trained at the International Hotel Management Academy.
Superior leadership, coaching, and team building skills frequent praised by senior management Committed to creating memorable dining experiences for all guests. Thrive in high-pressure environments. Passion for food and flawless service.
Associated & working as the Executive Chef with “Al Jaber Catering Services”, a 5 star Catering Service Company located at Abu Dhabi, United Arab Emirates. This Company caters to more than 30 companies in the Middle East as well as all major private & government functions in United Arab Emirates. I am entrusted with the execution of all the objectives and parameters to achieve the strategic mission and vision of the Food and Beverage Department.
My past associations have seen me working with the likes of Golden Tulip Lucknow, ITC-The Sonar Kolkata, The Trident Hilton Mumbai (Oberoi Towers), The Grand Hyatt Mumbai,The New Kenilworth Kolkata & The Sonnet. I was also with The P&O Cruise & have gathered culinary experiences from countries like France, Russia, Italy, Germany, Poland, Turkey, United Kingdom, Lebanon, Syria, and United States & West Indies.
My USP is my typical way of Organic Cooking. I would term it different from other cooking methods because, apart from using organic raw materials here, I use organic substances as fuel for cooking. In a way it can be termed as Green Cooking. My signature food is Herb Crusted Sea Bass with Fresh Tomato Veracruz & Calamite Olive Tapenade. I have created cooking methods like smoking food with the roots of the fresh Darjeeling tea plant. I have also replaced cooking fats with fresh herb extracts, fresh fruit juices  & fresh edible flowers while cooking. To conserve liquid fuel I have used heated Black Rocks to braise certain meats. 
I was awarded IACP, Award of Excellence for the Best Young Italian Chef off Shore, Hawaii Islands.
I am an active member of the Chef Council of the City. I am also associated with various International Culinary portals. As I love to read, I update myself by reading various hospitality magazines. I do an extensive travelling to the interiors of the Country & unearth the taste which is still unknown to the urban world. I also travel to different parts of the world specially to have a better understanding of the source of the different cuisines. Every year I participate in the conference of International Food Congress held at different venues of the world. As I am very particular with the cooking method, the taste & presentation of the food, I visit the places (if it’s necessary) where the kitchen wares are manufactured. I also have a session where I spend time speaking with the representatives of these companies.
EXPERTISE
· Multi-Outlet/ high-Volume Operations             •      Safety & Sanitation
· Budgeting/ P& L management                             •     Quality Control
· Creative Menu Development                               •      Profit Enhancement
· Fine Dining/ A la Carte/ Banquet Service          •      Systems Automation
· Price Structuring & cost Containment               •      Inventory/ Purchasing
· Team Building & Training                                     •      Guest Relations
· Special Event Planning                                          •      Product Development                                                                                                 
PROFESSIONAL EXPERIENCE
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 Al JABER CATERING SERVICES, Abu Dhabi, United Arab Emirates
A 5 star, full service Catering Service Company located at Abu Dhabi, United Arab Emirates. This Company caters to more than 30 companies in the Middle East as well as all major private & government functions in UAE. 

Executive Chef, June 2015 till date
  Oversee all kitchen operations in all of the catering units in high-volume setting, including quality, execution and financial responsibility. Supervise 300 member teams and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/ development, seasonal promotions, food festivals, price structuring, food/ labor cost with full P & L responsibility. 
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 GOLDEN TULIP, Lucknow, India
    Five-star deluxe, full-service hotel chain and conference facility with over 115 rooms and multi-outlet food operations including Fine Dining, Mediterranean Café/ A la carte/ In-Room Dining, Bakery & Pastry Shop, Banquets, Theme Buffets and Night Club.
Executive Chef, March 2014 to December 2014
Oversee all kitchen operations in both the hotels in high-volume setting, including quality, execution and financial responsibility. Supervise 46 member teams and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/ development, seasonal promotions, food festivals, price structuring, food/ labor cost. Full P& L responsibility with a budget of Rs. 29 crores

Key contributions-
· Credited by senior management for building a winning pre-opening team, mutually respectful   environment between front and back of the house operations, leading to improved productivity, customer service, and staff longevity.
· As a part of the pre-opening team, was directly responsible in opening all the F & B outlets. 
· Capitalized on all opportunities to emphasize the importance of guest service, tolerance, and team building.
· Tactfully coached front and back house staff in healthy ways to deal with stress and frustration.
· Consistently met or remained under budget on all controllable expenses.
· Beat year-end labor cost goal by 16% through implementation of cross-training initiatives and other efficiency enhancing efforts.
· Saved Rs. 250K in food costs in six months while enhancing product quality.
· Remedied hotel’s prior challenges with delivery and quality consistency.
· Contributed to repeat business and positive word-of-mouth publicity, ending fiscal year with a 6% increase in sales over projections.
· Spearheaded and launched profitable Sunday brunch operation to more effectively composite in growing marketplace. Added Rs. 150K to the bottom line, enabling F & B sale to exceed budget projections.
· Expanded establishment’s visibility, generated community goodwill, and heightened staff awareness by seeking out volunteer opportunities supporting worthy cause, including shelters, women’s crisis centers, and hunger relief projects.
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THE SONNET, Kolkata & Jamshedpur, India
Four-star deluxe, full-service hotel chain and conference facility with over 140 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, Bakery & pastry Shop, banquets, theme buffets and night club.
Corporate Chef, November 2010 to January 2014
Oversee all kitchen operations in both the hotels in high-volume setting, including quality, execution and financial responsibility. Supervise 35&50 member teams and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/ development, seasonal promotions, food festivals, price structuring, food/ labor cost. Full P& L responsibility with a budget of Rs. 60000K & Rs. 70000K.

Key contributions-
· Credited by senior management for building a winning, mutually respectful   environment between front and back of the house operations, leading to improved productivity, customer service, and staff longevity.
· Capitalized on all opportunities to emphasize the importance of guest service, tolerance, and team building.
· Tactfully coached front and back house staff in healthy ways to deal with stress and frustration.
· Consistently met or remained under budget on all controllable expenses.
· Beat year-end labor cost goal by 16% through implementation of cross-training initiatives and other efficiency enhancing efforts.
· Saved Rs. 100K in food costs in six months while enhancing product quality.
· Formally recognized by hotel owner for major role in increasing sales by Rs. 300K in 2011.
· Remedied hotel’s prior challenges with delivery and quality consistency.
· Contributed to repeat business and positive word-of-mouth publicity, ending fiscal year with a 5% increase in sales over projections.
· Spearheaded and launched profitable Sunday brunch operation to more effectively composite in growing marketplace. Added Rs. 100K to the bottom line, enabling F & B sale to exceed budget projections.
· Expanded establishment’s visibility, generated community goodwill, and heightened staff awareness by seeking out volunteer opportunities supporting worthy cause, including shelters, women’s crisis centers, and hunger relief projects.
· Applied for HACCP certification. Headed the team of management representative. Created the awareness of personal hygiene and critical control point.
· Open two new Restaurants in each of the Hotels under the banner of my specialty cuisine.
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THE KENILWORTH, Kolkata, India
Four-star deluxe, full-service hotel and conference facility with over 123 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, Bakery & pastry Shop, banquets, theme buffets and night club.

Executive Chef, April 2008 to October 2010

Oversee all kitchen operations in high-volume setting, including quality, execution and financial responsibility. Supervise 35 member team and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/ development, seasonal promotions, food festivals, price structuring, food/ labor cost. Full P& L responsibility with a budget of Rs. 3600K.
Key contributions-
•   Credited by senior management for building a winning, mutually respectful   environment between front and back of the house operations, leading to improved productivity, customer service, and staff longevity.
· Capitalized on all opportunities to emphasize the importance of guest service, tolerance, and team building.
· Tactfully coached front and back house staff in healthy ways to deal with stress and frustration.
· Consistently met or remained under budget on all controllable expenses.
· Beat year-end labor cost goal by 12% through implementation of cross-training initiatives and other efficiency enhancing efforts.
· Saved Rs. 100K in food costs in one year while enhancing product quality.
· Formally recognized by hotel owner for major role in increasing sales by Rs. 200K in 2009.
· Remedied hotel’s prior challenges with delivery and quality consistency.
· Contributed to repeat business and positive word-of-mouth publicity, ending fiscal year with a 9% increase in sales over projections
· Spearheaded and launched profitable Sunday brunch operation to more effectively composite in growing marketplace. Added Rs. 150K to the bottom line, enabling F & B sale to exceed budget projections.
·  Expanded establishment’s visibility, generated community goodwill, and heightened staff awareness by seeking out volunteer opportunities supporting worthy cause, including shelters, women’s crisis centers, and hunger relief projects.
· Applied for HACCP certification. Headed the team of management representative. Created the awareness of personal hygiene and critical control point.
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HOTEL HINDUSTAN INTERNATIONAL, Kolkata, India

Five-star, full-service hotel and conference facility with over 180 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, 1500 covers banquet, theme buffets, bakery & pastry shop, and night club.


Sous-Chef, November 2006 to January 2008

Managed entire back of the house operation for multi-outlet facility. Supervised staff of 40 and coordinate all purchasing, inventory, special event planning/ execution, training, scheduling, and menu research/ development.

Key contributions-

•   Identified cost saving measures that saved the organization Rs. 25K annually.

•   Hosted numerous high-profile embassy functions.
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THE PARK, Kolkata, India

Five-star, full-service hotel and conference facility with over 170 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, 800 covers banquet, theme buffets, bakery & pastry shop, and night club.
Kitchen Executive, Atrium coffee shop and Tantra, March 2006 to November 2006

Ledstaff of 10 in all aspect of multiple meal periods and outlets.Planned and prepared additional meals for extended buffet during special events.

Key Contributions-

• Maintained high quality with limited resources and taxing conditions.

• Represented hotel as Chef for prestigious “Calcutta Club Food Fest”.

• Co-created menu featuring indigenous ingredients And co-ordinated1200 pounds of product to be prepped/ transported from hotel to the club

• Garnered high praise from guests and streamlined process- slashed time spent per month from three days to eight hours.
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P&0 CRUISES LTD, Southampton, United Kingdom

Five-star, luxury cruise liner with over 1000 luxury cabins and multi-outlet food operations including fine dining theme restaurants, café/ a la carte,3000 covers  dining hall, theme buffets, bakery & pastry buffet, and night club.

Chef de Partie, hot and cold galley, July 2005 to February 2006

Key achievements-

•   Worked in the entire kitchen including, three specialty restaurants.
•   Got the opportunity to work as the Diet Chef for the special team of food hygiene inspectors of the Kingdom of Wales.
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NORWEGIAN CRUISE LINE, Miami,United States of America

Five-star, luxury cruise liner with over 750 luxury cabins and multi-outlet food operations including fine dining theme restaurants, café/ a la carte,1500 covers  dining hall, theme buffets, bakery & pastry buffet, and night club.

Chef-de-Partie, February 2005 to July 2005
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GRAND HYATT, Mumbai, India

Five-star super deluxe, full-service hotel and conference facility with over 400 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, 2500 covers banquet, theme buffets, bakery & pastry shop, and night club.

Chef de Partie, Celini- Italian fine dinning restaurant, May 2004 to January 2005

Managed entire back of the house operation for the restaurant. Supervised staff of 10 and coordinated all purchasing, inventory, special event planning/ execution, training, scheduling, and menu research/ development.
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OBEROI TOWERS, Mumbai, India

Five-star super deluxe, full-service hotel and conference facility with over 380 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, 2000 covers banquet, theme buffets, bakery & pastry shop, and night club.

Demi-Chef-de-Partie, Frangipani- Mediterranean specialty restaurant, December 2003 to April 2004

Managed entire back of the house operation for the restaurant in particular shift. Supervised staff of 7 per shift and coordinated everything related to smooth operation of the kitchen. Managed the famous pizza section with live wood charcoal oven.
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ITC SONAR BANGLA SHERATON AND TOWERS,Kolkata,India

Five-star super deluxe,luxury, full-service hotel and conference facility with over 360 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, 1800 covers banquet, theme buffets, bakery & pastry shop, and night club.

Commis-Chef, October 2002 to November 2003

Worked as one of the pre-opening member.Worked in kitchens of six different F & B outlets including, the coffee shop, bar and grill, bakery and confectionary, butchery, commissary, and cold kitchen.
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THE GOLDEN PARKK QUALITY INN, Kolkata, India

Four-star, full-service hotel and conference facility with over 84 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, Bakery & pastry Shop, banquets, theme buffets and night club.

Commis-Chef, January 2001 to September 2002
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HOWARD PARK PLAZA, Agra , India

Four-star, full-service hotel and conference facility with over 74 rooms and multi-outlet food operations including fine dining, café/ a la carte/ room service, Bakery & pastry Shop, banquets, theme and buffets.

Kitchen Operational Trainee, August 1999 to January 2001
INTERNSHIP
· Peerless Inn, Kolkata, India, October 1997 to March 1998
· Hotel Hindustan International, October 1996 to March 1997
EDUCATION
· Three Year Diploma In Hotel Management, Catering Technology And Applied  Nutrition from International Institute of Advance Studies, Kolkata , India.
· NIIT SWIFT Certificate in computer application in Microsoft Office, NIIT, Kolkata.
