PERSONAL DATA

Nationality 


Indian

Date of Birth


8 April 1982
Civil Status


Married
Languages spoken

English, Hindi

Height & Weight

172 cm/ 75 kg

WORK EXPERIENCE

CAREER CONTOUR

October '12 till date
         
Le Cafe, Mumbai as Sous Chef

Job Role

· Menu planning, Costing.

· Supervising kitchen of Le Cafe inclusive of two sister concerns.

· Taking care of all kitchen & thereby staff related activities.
· Handling all paper work including making & releasing salaries, distributing services charge at the end of the month.

· Co-ordinating with suppliers & vendors for a better business deal. 

· Alloting Points 
Key Highlights

· Planning Menu & supervising all kitchen & staff activities for Le Cafe, Hotel Jewel of chembur, Mumbai.

· Leading a team with effective management & quick results.

· Prompt decision making.

· Coming up with innovative & delicious receips to keep the menu going.

· Planning a menu keeping mind the minimum wastage.(Recycling. e.g. Making Veg Demi glaze with vegetable trimmings.)

April’11 to October ‘12
         
 Mumbai as Head Chef 

Job Role

· Menu planning, Costing.

· Supervising kitchen of OPA.

· Taking care of all kitchen & thereby staff related activities.
· Handling all paper work including making & releasing salaries, distributing services charge at the end of the month.

· Co-ordinating with suppliers & vendors for a better business deal. 

· Alloting Points 
Key Highlights

· Planning Menu & supervising all kitchen & staff activities for OPA, Hotel Royal Garden & Hotel Jewel of chembur.

· Leading a team with effective management & quick results.

· Prompt decision making.

· Recieved Times Food Guide Award as a “Noteworthy New Comer” for Restaurant category. 

· Coming up with innovative & delicious receips to keep the menu going.

· Planning a menu keeping mind the minimum wastage.(Recycling. e.g. Making Veg Demi glaze with vegetable trimmings.)

July’10 to April’11         
 Mumbai as CDP 

Job Role

· Handling a section with the team of 4 members.

· Taking care of Butchery.
· Indenting & Stock taking.
· Taking care of quality & quantity of food production.

Key Highlights

· Helping other sections during busy hours.

· Leading a section with minimum food complaints & food wastage. 

Feb’09 to April’10         
as DCDP
Job Role

· Taking care of Bulk production

· Taking care of Butchery.
· Indenting.
· Following USPH rules & regulations.

Key Highlights

· Can handle bulk production.

May’08 to Dec’08 
            Sam’s Kitchen –Navi Mumbai as Owner
Job Role

· To manage & control the whole restaurant.

· Do staffing, duty schedules.

· Do marketing & promotion.

· Deal with guests.
Key Highlights

· Leadership.

· Handling the whole restaurant.
June’04 to Mar’08
            Princess cruises, U.S.A. 

Job Role

· To assist 1st & 2nd cook.
· Make sauces & meat preparation.
· Help asst cook.
Key Highlights

· Worked under pressure with multi tasking & challanging profile. 

Oct’02 to Oct’03
Cafe Basilico – Bistro & Deli, Mumbai as DCDP

Job Role

· To assist CDP.

· To make Indent.

· To handle section in absence in CDP.

· To handle ODC.

EDUCATION

2002  Diploma in HMCT from Anjuman I Islam’s Institute of Hotel Management & Catering                                                
Technology,  Mumbai – 01; Secured 2nd  class 

1999    HSC from Modern College, Navi Mumbai; Secured 1st  Class

1997    SSC from Fr. Agnel School, Navi Mumbai; Secured 2nd Class

           S.T.C.W Course from B.P.Marine academy (INDos No. 07YL0146)

SYSTEMS


Microsoft Office (Word, Excel, PowerPoint)

INTERESTS


Music, Playing Cricket
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