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                                    E-mail: qaisar.264233@2freemail.com 



	                             Objective

                                       Career                 Objective
ADDITIONAL    QUALIFICATION 
  SUMMARY                                   
work        experience                           
Responsibilities
Award


	To work in an organisation as a team or as an individual where my education, training, professional skills and proven abilities can be fully applied, and which also offers learning opportunities for my future   carrier. I want to join well-reputed organisation where I can justify my position

Positive and self motivated Chef seeks challenging fast paced kitchen with an emphasis on quality food.
                                                                                                                                               Passed Food Hygiene Certificate From Grosvenor house Hotel Dubai
                                                                                                                                                                             looking to start a new challenge in culinary arts in well-known and reputed company to get new experience in my
career life                                                                                                                                              
Working as a  Junior Sous Chef  Sea food section holder  Hot Larder Being at the pass sending out dishes  Ordering food produce at  Clé dubai Middle Eastern cuisine  Lebanese restaurant Dubai .with a  Michelin-starred chef Greg Malouf Al Fatten CURRENCY House   DIFC Dubai  UAE  from Septembar 2015  till  Present                                                                                                                                                                                                                                                                  
 Worked as a Chef De Partie Cold Larder section  Platting dishes  Cle Dubai is a modern high end restaurant, led by Michelin star chef Greg Malouf. Cle Dubai was picked by Time Out magazine as one the highly recommended 'New commers'​ in DIFC for 2015. The menu is inspired by contemporary Middle Eastern cuisine  from September 2014 to August 2015                                                                                                                                                                                                                                                                                                                                                              
   Worked  as a  Demi chef de partie  Tandoori chef  and all  section  Indego By Vineet  Restaurant  traditional Indian cuisine with a contemporary modern twist by our Michelin Star  Celebrity  Chef  Vineet  Bhatia   in Grosvenor                                                                                                                                                                                                                                                                                                                                                                                                                                                       House Hotel A Luxury Collection, Dubai, UAE  from  2009  to 201 4                                                                                                                                                                                                                                                                                                                                                                                                       
                                                                                                                                                                                                                                                                                          Worked as a Commi chef  in  Rhodes Mezzanine 


 Michelin starred celebrity chef Gary Rhodes  at   modern British restaurant , Grosvenor House Hotel A Luxury Collection   Dubai, UAE 15th September 2008. To 2009                                                                                                                                                                      Restaurant 
                                                                                                                                                         To prepare food consistently to the level required by the Executive Chef to a Michelin star level
 To compile the list of and complete daily mise en place tasks or the section to the required standard within the given time

 To complete all storage, stock rotation and cleaning tasks forthe section to the required standard within the given time

 To maintain the correct level of stock as set down by the Executive Chef and minimize any wastage of any sort

 To check and put away deliveries as required
 To appropriately delegate and assist in all tasks delegated with in the section                                                                                                                                         To accurately carry out instructions received by the line manager during service

 To accurately and calmly give instructions to junior staffduring service and assist with any other cleaning tasks required

 To comply with statutory and legal requirements for fire, Health & Safety, hygiene, licensing in accordance with company and UAE municipality guidelines                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       
                                                                                                                                                                                                                                                                                  I got  Employee of the Month for December 2015  Clé dubai Middle Eastern cuisine  Lebanese restaurant Dubai .                                                                                                                                                                                                                                                                                                                
Got an award of best outstanding performance Ambassador of month. During the month of July 2011. Grosvenor House Dubai                                                                 Award for the Kitchen Quiz compaction Prize & award in Grosvenor House in 2010                                                                                                                                                           .                                                                                                                                                                       Being a part of the team when INDEGO Restaurant in Grosvenor House won the Best Highly Recommended                                                                                                                 Restaurant in Dubai in Time Out Magazine Award three times in 2010. 2011&2013                                                                                        
                                                                                                                                                            Being a part of the team when INDEGO Restaurant in Grosvenor House won the BBC Global Best Indian  Food Award in 2012. Dubai 

                                                                                                                                                                                                                                                                                                                           


	      Educational   qualifications
  COMPUTER PROFICIENCY                         
PERSONNAL DATA
                     Languages               
                    
	BA  {Bachelor of Arts}    University of the Punjab, Lahore                                      Pakistan    in 2008                                                                                                                                                                                                                                               
 FA(Arts)Govt. Degree College for  Kot  khawaja  Saeed,  Lahore Pakistan in  2006
 Passed Secondary School Certificate examination from  Comprehensive High School, Lahore in 2004
   Microsoft Office 2010 (MS Word, MS Excel, Power point) and internet surfing                                                                                                                         
Date of Birth 

     :  

19th  April 1985

Marital Status

    :
            Married

Place of issue

  :                    Issued at dubai on 22nd March 2011

Visa 



 :
         Employment                                                                                                                                                 

Very good communication skills in  English Hindi and Punjabi
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