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Gulfjobseeker.com CV No: 1470060
Mobile +971504753686, +971505905010  

cvdatabase[@]gulfjobseeker.com

To contact this candidate use this link

http://www.gulfjobseeker.com/feedback/contactjs.php

__________________________________________________________________________________________
PERSONAL INFORMATION
Date & Place of Birth 


: 25/08/1989
Gender 



: Male

Nationality  



: Indian                                                                   
Visa Status                                          : Employment (Transferable Visa)
______________________________________________________________________________________                                                                     
OBJECTIVE:

My Objective is to serve an organization of repute, take up challenging and innovative job along with gaining practical experience augmenting my knowledge. My endeavor has and will always be directed towards that call for an application of theoretical knowledge to practical purposes. If opportunity is given to me I shall leave no stone unturned to achieve the goals set before me by my superiors. 
EDUCATIONAL QULIFICATION 
	      Class 
	Board / University 
	Year of Passing 
	Position 

	 10th 
	I.C.S.E Board
	2006
	1st Division 

	 12th 
	C.B.S.E Board 
	2009
	1st Division


PROFESSIONAL EDUCATION 
	Diploma 
	Institute/University 
	Year of Passing 
	Grade/Position 

	F&B Production in kitchen 
	Annamalai University 
	2009 
	‘A’ Grade 

	Certificate level in GHP (Good Hygienic Practice)

	Certificate level in PIC (Person In-charge Course for restaurant handling) valid till 2018. 


Work Experience:-
At present:- Working as a Kitchen Senior Chef in Delli Citi restaurant (Chain Restaurant) from May 2013 till now.

· Inspect orders to ensure that all foods meet prescribed standards for presentation, temperature, proper
   Portioning; instruct food service personal in accepted standard. 

·  Making plenty of variety Pizza’s and Sandwich’s.

· Handling cash counter, serving food to the consumer’s and handling entire restaurant absence of  

            restaurant manager.

· Maintaining store items and tally the all stuff on weekly basis and updating to the respective manager of the restaurant. 
LAST EXPERIENCED: - Working as a Senior Chef in COCO BEES fast food restaurant Sharjah (UAE) from April 2011 till April 2013
· Inspect orders to ensure that all foods meet prescribed standards for presentation, temperature, Proper portioning; instruct food service personal in accepted standard.
· Making plenty of variety Pizza’s and Sandwich’s.

· Maintains proper food handling as required by Sharjah Municipality Department.  
INDIA EXPERIENCED:-
· Six month industrial training in four star (Jewels Hotel) industry in whole kitchen.
· 10 months experience as Commi-2 in Indian department in restaurant-cum-Bar (Chak Glassi, Karnal, Haryana) 

· Three months training in five star industries at Taj hotel, Delhi, India
· Five months working in restaurant Flavor as Commi- 1 in Indian department (Karnal, Haryana, India)
SKILLS PROFILE: 
· Ability to adopt new environment and willingness to leave. 

· Get well with people at all level.

· Able to establish and maintain a good relation with Co- worker.

· Quick and eager to learn when given an opportunity.

COMMUNICATION SKILLS:
· Basic knowledge if Computer Application & Internet

LANGUAGES
· English & Hindi. 
EXTRA CURRICULAR ACTIVITIES:

· National & State player in Basketball. 












