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  SHIJU 
Job Applied For: Executive Chef  ( F &B Food Production)

Dear Sir:
I am applying to your kindness to consider my application for employment with your esteemed concern for above mentioned post. I shall prove myself worthy of your decision in case of my selection. 

I enclose my curriculum vitae for your kind perusal and wish to hear from you with positive reply.
       Yours Truly   
                                                                                              (SHIJU)

Enc: Curriculum vitae
Applying for the post of  Executive Chef
Curriculum Vitae
           SHIJU 

 
Abu Dhabi
United Arab Emirates
OBJECTIVE:
                      To have potential growth in knowledge, experience and characteristic

In the F & B Production department and there by grow with the organization.

 PERSONAL SUMMARY: 
Responsible for all food production including that used for restaurants, banquet functions and other outlets. Develop menus, food purchase specifications and recipes. Supervise staff. Develop and monitor food and labor budget for the department. Maintain highest professional food quality and sanitation standards
Core Competencies:

· Multi Cuisine                             



· Diet food (Low fat)

· Italian Cuisine                                

· Bakery & Confectioneries
· Indian Cuisine 


· Arabic Cuisine
WORK EXPERIENCE  - Presently
October 2015 -Till Date:   

Job Title


Executive Chef  
· Plans menus for all food outlets in the club.

· Schedules and coordinates the work of chefs, cooks and other kitchen employees to assure that food preparation is economical and technically correct and within budgeted labor cost goals. 

· Approves the requisition of products and other necessary food supplies.

· Ensures that high standards of sanitation, cleanliness and safety are maintained throughout all kitchen areas at all times.

· Establishes controls to minimize food and supply waste and theft.

· Safeguards all food preparation employees by implementing training to increase their knowledge about safety, sanitation and accident prevention principles. 

· Develops standard recipes and techniques for food preparation and presentation which help to assure consistently high quality and to minimize food costs; exercises portion control for all items served and assists in establishing menu selling prices

· . ( Prepares necessary data for applicable parts of the budget; projects annual food, labor and other costs and monitors actual financial results; takes corrective action as necessary to help assure that financial goals are met. 

· Attends food and beverage staff and management meetings.

· Consults with the Food & Beverage Director about food production aspects of special events being planned. 

· Cooks or directly supervises the cooking of items that require skillful preparation. 

· Ensures proper staffing for maximum productivity and high standards of quality; controls food and payroll costs to achieve maximum profitability. 
· Evaluates food products to assure that quality standards are consistently attained.
· Interacts with food and beverage management to assure that food production consistently exceeds the expectations of members and guests. 
· In conjunction with F&B management team, assist in maintaining a high level of service principles in accordance with established standards.
· Evaluates products to assure that quality, price and related goods are consistently met. 
·  Develops policies and procedures to enhance and measure quality; continually updates written policies and procedures to reflect state-of-the-art techniques, equipment and terminology. 
· Establishes and maintains a regular cleaning and maintenance schedule for all kitchen areas and equipment. 
· Provides training and professional development opportunities for all kitchen staff. 
· Ensures that representatives from the kitchen attend service lineups and meetings. 
· Periodically visits dining area when it is open to welcome members. 
· Support safe work habits and a safe working environment at all times.
· Perform other duties as directed.
SUPERVISORY RESPONSIBILITIES 
· Interview, select, train, supervise, counsel and discipline all employees in the department.

· Provide, develop, train, and maintain a professional work force. 

· Ensure all services to members are conducted in a highly professional and efficient manner. 

· Ensure a safe working environment and attitude on the part of all employees in areas of responsibility.

 OTHER SKILLS AND ABILITIES
· Ability to interact positively with supervisor, management, coworkers, members, and the public to promote a team effort and maintain a positive and professional approach.

· Ability to produce a high volume of work in a timely manner, which is accurate, complete, and of high quality. 

· Ability to come to work regularly and on time, to follow directions, to take criticism, to get along with co-workers and supervisors, to treat co-workers, supervisors and members/guests with respect and courtesy, and to refrain from abusive, insubordinate and/or violent behavior.

 QUALIFICATIONS 

To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The requirements listed below are representative of the knowledge, skill, and/or ability required. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.
From November 2013  to October 2015        Nathalies café Abu Dhabi.
                                                                                             Branch of  Right-bite Nutrition   
                                                                                             &Catering Service  (LLC )   Dubai.
Job Title


Head chef
·  Monitored cooking procedures, cost, quality and inventory stocks.

· Headed portion control and planned monthly kitchen budget, menus and recipes.

· Tested samples of food ingredients deposited by purchase department.

· Administered job procedures and food production standards to uphold desired quality and service of food items.

· Formulated standard recipes for food items to assure apt portion control, retaining quality and taste.

· Identified new methods of cooking to enhance taste of dishes.

· Maintained constant touch with other kitchen staff members to keep updated with latest developments taking place in cooking and related equipments.

· Provided assistance with planning and development of menu.

· Supervised performance of kitchen staff and trained them as needed.

· Complied with food handling and safety standards as stated by City and State health department.

· Analyzed and indentified changes in food preference of new and existing customers.

· Identified correct pricing of dishes listed in menu after studying cost of ingredients, labor and overhead expenses.

· Cooked food by setting up high standards for nutritional content, presentation and cooking methods.

· Compared final outcome against established standards to measure results and made changes in production accordingly.

From October 2012 to November 2013     Nathalies café Abu Dhabi.

                                                                                          Branch of  Right-bite Nutrition
                                                                                          &Catering Service   (LLC )   Dubai.

Job Title



Sous chef
· Monitored cooking procedures, cost, quality and inventory stocks.

· Tested samples of food ingredients deposited by purchase department.

· Administered job procedures and food production standards to uphold desired quality and service of food items.

· Formulated standard recipes for food items to assure apt portion control, retaining quality and taste.

· Identified new methods of cooking to enhance taste of dishes.

· Maintained constant touch with other kitchen staff members to keep updated with latest developments taking place in cooking and related equipments.

· Provided assistance with planning and development of menu.

· Supervised performance of kitchen staff and trained them as needed.

· Complied with food handling and safety standards as stated by City and State health department.

· Analyzed and indentified changes in food preference of new and existing customers.

· Identified correct pricing of dishes listed in menu after studying cost of ingredients, labor and overhead expenses.

· Cooked food by setting up high standards for nutritional content, presentation and cooking methods.

· Compared final outcome against established standards to measure results and made changes in production accordingly.

From November 2008 to October 2012   Jebel Ali Beach Hotel and Golf  Resort    

                                                              (A Member of the leading hotels of the world Dubai U.A.E
Job Title



 Junior Sous Chef
• Provided guidance and support to all kitchen staff
• Ensured that all food served is arranged properly and met quality standards
• Ensured that all kitchen work is completed within the timelines
• Gave instructions to cooking workers on fine points of cooking
• Maintained hygiene standards of kitchen and equipment
• Directed and instructed kitchen personnel in their individual tasks
• Prepared individual orders when requested
• Ensured food preparation procedures for quality, uniformity and accurateness
• Reviewed delivered product and ensured appropriate storage
• Observed employees engaged in portioning, preparing, and garnishing foods
• Ensured the defined methods of cooking and garnishing
From October 2005  to November 2008    Jebel  Ali Beach Hotel and Golf  Resort    

                                                              (A Member of the leading hotels of the world Dubai U.A.E)
Job Title



             Chef De Parties
· Managing the staff on daily basis.

· Providing training and staff induction.

· Ordering all food and ingredients needed.

· Organizing the weekly Rota and staff holidays.

· Managing the monthly budget and staff pay roll.

· Hosting banquets  and company functions.

•        Ensure kitchen and wors area’s cleanliness
•       Maintain and ensure the quality of prepared and raw items
     •       Manage rotation of food items in chillers
     •      Prepare salads, soups, fish, meats, vegetables, desserts and other foods
From October 2004 to September 2005  Hotel  Le Meridian Kochi, Kerala , India 

Job Title                                                                Demi chef

·    To monitor stock movement and be responsible for ordering on your section

·    To ensure minimum kitchen wastage.

·    To ensure knowledge of the product is maintained and communicated to all
             relevant   personnel. 
·    To be responsible for completing your mis en place

·    To learn and record skills and recipes from other members of the department

·    To report any maintenance issues to the Head Chef immediately.

·    To ensure all statutory regulations are adhered to, such as food hygiene policies

·    To be flexible and willing to help the restaurant kitchen at busy times if required
From June 2003 to September 2004      Hotel Sea face Kovalam, Kerala , India. 
Job Title                                                                    Commi  1
· Prepared /cooked food .
· Checked for expired products (expiration dates)
· Organized and maintained a neat work area .

·  Responsible for receiving, storing, and rotating produce, dairy, meat, fish, poultry, and shellfish based on a FIFO rotation.
· Ensured a clean and organized work station while preparing food items for service. Properly prepped and executed recipes as assigned by the Sous Chef.
· Responsible for straining, cooling, and storing stocks in a timely manner
KEY SKILLS AND COMPETENCIES:

· Having financial control of the kitchen.

· Friendly personality with a 'can do' attitude.

·  Responsible for stock control, purchasing and menu planning. 

· Ability to quickly identify and resolve problems.

· Able to work overtime at short notice if required.

· Ensuring that all HACCAP reports are maintained and monitored.

EDUCATIONAL QUALIFICATIONS: 

       •   Plus 2 Course from Government of Kerala,India Secondary School Certificate-2000
       •   Completed successfully MS office computer Course from kerala

       •   Bachelor degree(Hotel management) from kerala university-2003
       •   Completed Hotel Fire Safety Course form First  Security Group L.L.C‚ Dubai,Uae.
       •   Completed successfully Basic Hygiene Course from Dubai

       •    Completed successfully EFST course from Abu Dhabi .

Certificate & Awards:

• Certificate in Basic Food Hygiene from Jebel Ali Beach Hotel  &Golf Resort  Dubai ,UAE.
• Certificate in Fire Safety from First Security Group L.L.C, Dubai , UAE.
• Making your Mark Award Form Jebel ali International Hotel Dubai , UAE (A special
   Award given by Jebel ali hotels for various performance like guest comments, profitable  

    Performance etc.        

 • Certificate in Employee of the Month from Jebel Ali Beach Hotel  &Golf Resort   

    Dubai, UAE. 
• Certificate in EFST from Abu dhabi.

• Certificate in Employee of the Month from  Right-bite Nutrition &Catering Service.

     (LLC ) Dubai     

STRENGTHS:

 • Knowledge of Health & Hygiene

• Knowledge in advance technology of kitchen Equipments.  

 • Good Languages Knowledge in English, Hindi, Malayalam & Tamil.

Personal Profile:
            Date of Birth 

: 17 / 07 /1982  

            Nationality 

: Indian

            Marital Status

: Married
Place of Issue

: Dubai
Date of  Issue 

: 01/11/2012
Date of  Expiry

:31/10/2022
UAE Residency Expiry :05/03/2019
Declaration:

      I hereby declared that all the above made statements are true and Up to my

       Knowledge and belief. 

Abu Dhabi 

                                                                                                        SHIJU
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