
Personal Summary:
An eager, committed professional who is passionate about great food and who when at work has his fingers always on the pulse. Ashish is committed to developing his personal and culinary abilities. And is more than able to abide by the food hygiene regulations and foods safety laws. Right now he is looking for suitable position with an organization that rewards hard work & offers the opportunity of a progressive career.

Key skills:

·  Ability to work under pressure & meet deadlines.

· Good guest relations and inter personal communication skills.

· Possessing of comprehensive understanding of how to comply with all relevant food and safety standards.

· Keeping abreast of developments in the culinary field.

· Having considerable knowledge of foods & nutritional values.

· Capable of working under pressure with high standards and an eye for detail.
Work profile: 
AIDA Cruises, Germany (November 2009 – May 2015) 

· Since November 2009 working for “AIDA Cruises, Germany” as “Commis de cuisine”
· Responsible to prepare the highest quality of food as economically as possible 
· Responsible to ensure the rotation of food-old first, newest last (FIFO) 
· Assist in achieving the department goals such as food cost. By controlling over the production, proper storage and food wastage
· Assist the sous chef in implementing standards set by exec. Chef. of food quality preparation and presentation 
· Ensure the highest standards and consistent quality in the daily preparation and keep up to date with the new products, recipes and preparation techniques
· Making own food requisition accordingly.

· Controlling the junior staff on food wastage without compromising on food quality.

· Assist sous chef that inter kitchen food transfers are accurate and correct.

· Perform related duties and special project as assigned.

· Assist, control all mis-en-place in production section. 

· Responsible for hygiene and cleaning in the kitchen area.
· Responsible for preparation of food for Multi-cuisine Resturants.

· Responsible for maintaining up to date product and menu knowledge, and maintaining a high standard of food preparation and presentation, ensuring portion and quality control.
· Managing and motivating less educated employees through personal example, communication and training skills.

 (May 2009 – Oct 2009)
A five star deluxe beach resort, with 210 rooms, branded restaurants, poolside bar, coffee shop, casino and a banqueting facility of 2000 pax.
· Responsible to prepare the highest quality of food as economically as possible 
· Provide support to other members of the kitchen and front of house team as required.
· Responsible for collecting and checking deliveries as required and placing them in the appropriate storage areas
· Assist the sous chef in implementing standards set by exec. Chef. of food quality preparation and presentation 
· Responsible for hygiene and cleaning in the kitchen area
Educational Qualification:

1. Certificate Course in Maritime Catering Board of Examination for Seafarers Trust) Sea Scan Maritime Academy, Goa, India, (July 08 to Dec. 08)

2. BHM (4 years Bachelors degree in Hotel Management) R.N. Shetty College of HMCT, Karnataka University, India. (Year 2004-2008 Batch)

3. P.U.C. – II SDM College of Science year – 2004

4. SSLC, Holy Rosary Convent High School, 1999 – 2000 Batch.
Training:

· September 2007 to December 2007 Specialization Industrial Training in F&B production dept. with Cidade de Goa, Goa.
· October 2006 to February 2007 Industrial Training in F&B Production & F&B Service department, with Cidade de Goa, Goa.
· May 2005 to June 2005 Industrial Training in F&B Production Dept. with Highland Beach Resort Goa.
Academic / Projects:

· Researched Marketing Feasibility and financial viability for a 5 Star Hotel in Goa, as per the curriculum prescribed by the Karnataka University Dharwad, India.
· Entrepreneur Development Program [EDP] University of Agricultural Science, Dharwar and American Soy Bean Association.

· ISF – Marlins English language test for Seafarers. Scored: 92% in 38:02, Sec.

· Certificate holder in  Advance Fire fighting from Indian Navel Academy, Mumbai
· Holder of STCW-95 Certificates, in PST, EFA and FFFP from Sea Scan Maritime Foundation.
· Advanced Fire Fighting course from Indian Naval Academy, Mumbai
· Participated in 3-D drawing, general knowledge, and essay writing competitions at competitive level.

Personal Details:
Date of Birth


:
22nd June 1984

Nationality 


:
Indian

Marital status


:
Married
Languages Known

 :
English, German, Hindi, Basic French  
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