[image: image2.jpg]


CURRICULAM VITAE                                                                                                                              
(Culinary- Chef)

PALANIRAJ
PALANIRAJ.251491@2freemail.com 
   
	                                                                                                    CARRER SUMMARY
               A culinary professional, possessing efficient experience from different organizations and strong academic Qualification, who is Passionate about Food and Quality, Practicing with latest trends of food industry and food safety procedures. Clear communicating skills, effective team player and required computer skills.

                                                                                                               SKILLS

· Strong attention to safe food handling procedures

· Institutional and batch cooking

· Multi cuisine expert

· Effective planner

· Hospitality and service industry background                                                  
PROFESSIONAL PROFILE

· Sous chef      
                              Hawthorn suites by wyndham   (Abu Dhabi U.A.E)                 ( nov 2015 – pursuing)
·  Developed menus, pricing and special food offerings to increase revenue and customer satisfaction. 
· Verified proper portion sizes and consistently attained high food quality standards.

· Maintained a skilled kitchen staff by properly coaching, counselling and disciplining employees.

· Prepared food items consistently and in compliance with recipes, portioning, cooking and waste control guidelines  

· Maintained updated knowledge of local competition and restaurant industry trends and catering
· Actively involved in cost control, sanitation, menu development, training, private dining 
· Verified freshness of products upon delivery                            
.                                                                                  
· Sous chef                                                                                                       ( Sep 2014 – nov2015)                  Dhanalakshmi Srinivasan Hotel, Perambalur, India
· Responsible for daily kitchen operation 
· Assist the Executive Chef in terms of Achieve monthly budget, Food Sales techniques.

· Manning and training schedule, purchase activities, menu compiling, Cost control measures, look up    

                  Hygiene and HACCP procedures.  
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· Chef-de-partie                                                                                                 (July 2009-June 2014)

                                     Armed forces officers club & Hotel    Abu Dhabi, U.A.E.
· Food preparation for multi cuisine restaurant as per theme of the buffet, according to well balanced menu.

· Kitchen operational Responsibilities are, 
· Live cooking food stations arrangement
· Staff allocating

· Maintain the Hygiene and standard of food presentation

· Safe  kitchen environment

· Assisting the Sous chef in various aspects.
· Attend the guest with courtesy behavior to reach satisfaction

· Demi-chef-de partie                                                                                ( April 2007-Dec 2008)

Carnival cruise lines (Miami U.S.A.)

· Food Preparation for pre plated service

· Al-a minute preparation of steaks, vegetables and meat carving during the service

· Worked as a team leader in various section ( saucier, rotisserie ,fish, vegetable &soup)

· Commis – 1                                                                                   ( February 2006January 2007)                                                                                                  

                                              One and only Royal Mirage (Dubai U.A.E.)
· Worked in live cooking restaurant in various shifts such as Breakfast, Lunch, Dinner

· Respond to the al-a-carte order in room service kitchen                                                                                                                                                                                        
· Commis – 11                                                                                                                         ( October2003-october2005)

                                                      The Diplomatic club  ( Doha QATAR)
· Preparation Mise-en-place for Al-a-carte menu as per the derived check list

· Assisted the Chef  in Banquet preparation

· Hotel operational Trainee                                                                   ( May 2001- June 2003)

Hotel Aadithya Chennai ( INDIA )

· Get trained in various departments to get exposure about the industry.
· Industrial exposure Trainee                                                  ( September 1999 – February 2000)

Hotel Ambassador pallava  Chennai ( India)
· Vocational trainee                                                                              ( May 2000)

Black  Thunder Resort    Ooty (India)
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                                                                            CERTIFICATES & TRAINING

· Intermediate food safety

· Essential food safety 

· English evaluations for comprehensions, communications and crowed management

· Reward from the Chef of the Diplomatic club for ( LNG 14-2004) Banquet preparation.

· Appreciation from the General Manager of Ambassador Pallava for All India orthopedics doctors conference  2000  

ACADEMIC QUALIFICATION

· Diploma in Hotel management and Catering Technology  ( 1998-2001)

                              (State institute of Hotel management and catering technology ,( Trichy, Tamil Nadu,  India)
· Master of arts ( Tourism management)  (2007-2009) 

                                    (Madurai kamaraj university (India)
PERSONAL DETAILS
Date of birth             ;: 25 march 1981

Nationality                : Indian

Languages known    ; English, Tamil, Hindi, Malayalam

Marital status           : Married
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