Curriculum vitae

Introduction:-
I am a young & energetic individual who has 13years of professional experience & three year Diploma in the Hotel Management. I have always loved to learn culinary nitty-gritty by travelling across the globe & by getting hands on training by the world class chefs like Chef Ewald Notter, MOF Stephen Trend & MOF Jean Francois Arnaud.
Professional Experience:-


Tablez, The Food Company UAE
Head Pastry Chef Bloomsbury’s Artisan Bakery & Cafe (June 2013 till date)

Working with the chain of Boutique & Artisan Bakery having 6 outlets including UAE & India.
·   Responsible for-------

· Stock Management
· Budgeting
· Menu Planning

· Maintenance of equipments

· Infusion of new concepts

· Food cost control & cost Consciousness
· Reducing wastage

· Training & development of the staff.
· Research & Development 

· Modern trends of food presentations.

· Maintaining the Hygiene & sanitation of the Kitchen.

· Energy saving 

· Designing of Wedding Cakes & Celebration Cakes
Pastry Chef (June 2010 till June 2013) 
Taj Lake Palace is a 265-year old original, historic palace with an inventory of 83 rooms and suites. Consistently rated among the world’s best hotel & Number one luxury hotel in India for 2013.
- Received Trip Advisor 2012 Travelers’ Choice Awards - No.1 hotel in Asia and No. 16 in the World
- Create along with my team members, unique, memorable experiences for each of our guests and aspire to live up to their expectations of an iconic property
· .  Responsible for-------

· Duty Allocations
· Ordering of ingredients

· Menu Planning

· Maintenance of equipments

· Infusion of new concepts

· Food cost control & cost Consciousness

· Reducing wastage

· Training & development of the staff.

· Developing new amt, pmt themes

· Modern trends of food presentations.

· Maintaining the Hygiene & sanitation of the Kitchen.

· Energy saving 
Pastry Chef (May08 to May 10)
Worked with The Taj Gateway Hotel Bangalore (ISO 22000 Certified Hotel) with 98 business class deluxe contemporary rooms, situated in the heart of city. Sea food Indian specialty restaurant, coffee shop, Pastry shop, banqueting is always ready to cater the guest preferences. Responsible for ---

· Duty Allocations
· Ordering of ingredients

· Menu Planning

· Buffet Set up

· Maintenance of equipments

· Infusion of new concepts

· Food cost control & cost Consciousness
· Reducing wastage

· Training & development of the staff.
· Developing new amt, pmt themes

· Modern trends of food presentations.
BAKERY & PASTRY SOUS CHEF (April 2007to March2008)
· Airways Hotel & Appartements Portmorsby,Papua New Guinea is a membre of boutique hotels and ressorts international spread in  South East Asia. A unique airport hotel with  four restaurants and five cool bars serving contemporary and fine dianing cuisines, rated as the best hotel of the country.Responsible as a Bakery & Pastry Sous chef .
Assistant Pastry Chef (October2006 to March 2007)
· Worked with Radisson Goa, a unit of Carlton hospitality with 156 well laid rooms, water fall café beach restaurant, seafood restaurants, nuts bar and banqueting and conference facilities of one thousand pax. Responsible as Assistant pastry chef.
Sr.Chef de Partie (May 2004 to August 2006)
.Taj Jai Mahal Palace Jaipur, 100 room hotel Awarded as the best leisure hotel of Taj group of hotels .It is a winner of Saga holiday maker’s award (An award for quality service and variety of its food on saga traveler’s world holiday). Started as a chef de Partie (E-8) & promoted as a Sr. Chef de Partie (E-7) . 
COMMIS (July 2002 to April 2004)

· Wildflower Hall, An Oberoi resort in Himalayas, located at a height of 8500 feet, member of leading Hotels of the world. It is a winner of “Gallavanters guide” best resort in the world offering a unique Spa experience in association with Banyan tree. 
OPERATIONS TRAINEE (April 2002 to June 2002)

· Worked with ITC Marriott Welcome hotel New Delhi a 156 room property with one panasian fine dining restaurant, A 24 hour coffee shop, In room Dining and banquet operations . 
COMMIS III(Sep 2001 to March 2002)
· Worked with Radisson Windsor hotel Jalandhar.
· Undergone 22 weeks industrial training at Radisson hotel New Delhi, India.
Professional Exposure: -

· Conducted a Pastry Workshop for the Gateway Hotels (Southern Region) from 22nd June to 26th June 2009.Standardized all the basic recopies for the Gateway Division for Bakery & Pastry.

· Worked with Expatriate Chef Noel Nalin Fonseka        (corporate pastry chef ITC)

· Went for Exposure to The Trident Hilton Jaipur & The Oberoi VanyaVilas, Ranthambhore.

· Attended chocolate workshop Organized by Felchlin chocolate at Marriott Welcom Hotel, New Delhi In 2002.

· Attended chocolate workshop Organized by Callibout chocolates at Taj Palace, New Delhi in 2004.

· Attended a chocolate & pastry work shop organized by Felchlin in New Delhi on 2nd & 3rd sept 2005.

· Attended a pastry workshop of Austrian pastry chef Frityz Mayer (Unifine Products) at Jai Mahal Palace Jaipur. 

Job Responsibility: -

· Handling ordering of Ingredients and equipments for Bakery & confectionery.

· Standardization of recipes for Bakery & confectionery, menus for coffee shop and Italian Restaurant.

·      Taking Training Classes on Kitchen Foundation Module     for New joinies and Looking after the Training & Development Of kitchen staff. 
·      Responsible for duty allocation of kitchen staff.

· Responsible for the cost control of the kitchen.

Professional Qualification:-

· Three year diploma in hotel management, catering Technology & 

Applied nutrition, from institute of hotel management, Lucknow affiliated to national council for hotel management approved by ministry of tourism, New Delhi.

· Certificate course in basics of chocolate from Callebout Academy Singapore.

· Certified Departmental Trainer for F&B Production.

· Hands on workshop in Classical French Pastries, Cakes by MOF Jean Francois Arnaud at Academy of Pastry Arts Malaysiya.

· Hands on workshop on Chocolate Displays by MOF Stephen Treand at Asia Pastry Forum 2013.

· Hands on workshop on Sugar art & Designing by Ewald Notter

Extra Curricular Activities: -
· Training sessions on Hygiene & Sanitation Practices organized by The Oberoi Flight Service.                                                               
· Participated in research project “To Explore the Potential in DHMCT”.

· Certified team member of HACCP team by Paradigm Services Pvt. Ltd, an ISO 9001-2000 company.

· Did a demonstration for News 9 for Basics of chocolates & how to make chocolate Truffles. 

Languages Profiency: -

Well versed in Hindi & English.

Hobbies: -

Playing Cricket, listening to ghazals & playing with chocolates.
Personal Details: -


Occupation: -


Business


Date of Birth:   -


5th April 1979
          Marrital Status-


Married

          Education-



Masters in English/History

          Age
-



5 Yrs
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