Objectives:


To enhance my skill and ability to a position that could utilize my qualifications, acquired capabilities and with the opportunity for professional growth.


To be able to apply my learned knowledge in a field suited for my level of thinking and to the height of my physical attributes and capabilities giving my company the deserved kind of work they expect from me.
Special Skills:

Fast learner when it comes to verbal directions of work assignment and to my duties.


Always assures that the customers approaching me gets 100% customer service assistance and hospitality.


Always time for work, Degree holder, computer literate and with good communication skills.

              Knowledgeable in the flow of work in the restaurant, may it be in the Front of the house and most especially in the back of the house.

Working Experience:

Flippin Pizza Dubai                        ---------------------------- Kitchen Manager

Ibn Batutta Mall


March 1,2015 till June 5, 2015

Duties and Responsibilities:

Clerical and Schedule

· Responsible in kitchen and steward performance and schedules

· Responsible in kitchen opening, running and closing duties

· Maintaining staffing levels including kitchen recruiting

· All food ordering including par levels

· Prep sheet organization and follow up

· Line check sheet organization

· End of period inventory and pricing

Kitchen Training and development

· Reviews including 30-day reviews on new hires and training follow up

· Maintaining food presentation and prep standards

· Recognition of kitchen staff including employee of the month

· Food cost classes conducted monthly

· Kitchen staff meetings and monthly trainer meetings

· Uniform standards and kitchen uniform inventory
Repair and Maintenance

· Kitchen building organization and cleanliness

· Food production area organization and cleanliness

· Equipment preventative maintenance
General Responsibilities:

· Reports to the General Manager and Executive Chef.
· Responsible for organizing kitchen systems for food production.

· Supports the rest of management team in the areas of supply, quality and cost control, development and evaluation of employees in the kitchen.

· Monitor and ensure quality kitchen operations

· Ensure that production of all food adheres to the strictest of company specifications

· Encourage and maintain company standards of sanitation.

· Order, receives and maintains pars for all food products
· All kitchen scheduling stewards
· Kitchen labor performance.

· Promote, ensure and follow through on training and development of kitchen personnel.

· Complete and administer kitchen reviews and provide input for pay adjustments and promotions.
Carinos Italian Grill 
Dubai Festival City
February 14, 2006 till Feb 15, 2015
                                        Positions acquired during tenure:                                                                                                   

                                                                                                                  In House Trainer
                                                                                          Unit Training Coordinator
                                                                                          Sous chef
                                                                                          Restaurant Manager 
Duties and Responsibilities:
·  Job As a Restaurant  manager: ( June 2014 – Feb 2015)

· Focus is primarily on kitchen and dining operations

· Makes sure that all reports have run and sends it to the head office

· Run rosters for the next business day. Double checks all stations and employees both FOH and BOH. Any problem needs to be resolved immediately
· Maintain a clean and organized shift. 
· Makes the repair and maintenance report and with approval of the RGM

· Monitors restaurants supplies and maintain its par levels

· Monitor and follow up daily restaurant issues such as staff, food and beverage update, reservation, to go and others

· Solve guest complain and rectify the problem immediately

· Conducting staff trainings necessary for the operation

· Organising marketing activities, such as promotional events and discount schemes.
· Solving staff problem regarding restaurant operation

· Do weekly staff roster according to the manpower needed per shift

· Conduct table visit to ensure guest satisfaction and attend guest needs

· Handles PETTY CASH transactions, daily sales reconciliation by Credit card or cash

· Handles discounts policy as per guest request

· Job As a Sous Chef: ( May 2009 – May 2014)
· Monitor and ensure quality kitchen operations.

· Ensure all food production follows company specifications.

· Encourage and maintain company standards of sanitation.

· Encourage and maintain company standards of security.

· Ensure that the kitchen is always clean and organized

· Order , receive and maintain proper pars for all food products.

· Scheduling for all kitchen Staff members including stewards.

· Assistance in achieving budgeted Kitchen Labor and Food Cost.

· Assistance with mid month and EOP inventories.

· Ensure all kitchen staff and MITs are trained properly.

· Develop kitchen staff members into trainers, corporate trainers and kitchen leaders.

· Assistance in giving and writing kitchen reviews.

· Assistance with R&M on all kitchen equipment.

· Open the restaurant when scheduled by the general manager.

Work line positions and/ or expo when needed
·  Job As a Unit Training Coordinator:( April 2008 –April 2009)
· Conduct seminar or training to all the back of the house staff (Kitchen) line cooks or trainer in order to give them more knowledge about the S.O.P of the concept.

· In charge of the updating of the paper works for the concept such as training materials, Builds and hands out to ensure every member of the B.O.H is knowledgeable of the training program.

· Aids the U.T.M. and Culinary Coordinator in the program if needed.

· In charge in making cross training to B.O.H staff that every member will be able to work in all the stations in the kitchen.

· Being the head trainer of Carino’s Dubai I’m in charge to the full development of each staff member of the (B.O.H) to be knowledgeable in all aspects in the S.O.P of the concept in regards to the duties and responsibility inside the kitchen.

· Job as a Trainer:( March 2007 – March 2008)
·  Supervisor during kitchen operation.

· Ensures that the foods prepared are done according to the highest quality and standard.
· Perform line check whenever needed.

· Knowledgeable on how to order and received products which is adhering to the product specifications.

· Knowledgeable on how to review invoices which is needed in a daily basis to ensure each items received are in tally with the purchase order (L.P.O) and the invoice itself.

· Knowledgeable in making menu costing on so as to assure that each item menu are having profit and in order to avoid high percentage food cost.

· Able to perform and has knowledge on how to make end of the month inventory; may it be in small or large of quantity.

· Always assure that during the staff while on duty the standard operating procedure is maintained and well performed in a timely and organized manner.  
Seminars and Training:

· Person in charge (PIC) training level 2 passed with merits
· Food Hygiene Training Basic (Foundation) Level

                                      Delivered by RMK- The experts FZ LLC; November 01, 2006

· Food Hygiene Awareness and Essential Food Hygiene  Delivered by MRS Food Training Services; July 13, 2010
· Seminars attended are accredited and attested by Dubai Municipality  Food Control Department.
· NCR training  for Aloha Manager system ( April 2015) conducted at Magnolia Restaurants Management Head Office
· Basic food Safety and Hygiene Training (march 2015) Conducted at Magnolia Restaurants Management Head Office

· Basic Management Training ( March 2015) Conducted at Magnolia Restaurants Management Head Office
Highest Educational Attainment:

Course: 

A.B. Liberal Arts

Major: 
           Mathematics

Date Graduated: 
March 2003
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